
F AT H E R ’ S  D AY
Three-Course Brunch - 48pp

F I R S T

CHILLED ASPARAGUS BISQUE 
Lump Crab, Tomato, Dill

CLASSIC CAESAR
Hearts Of Romaine, Roasted Focaccia Croutons, Parmesan Crisp

SIGNATURE CHICKEN FRIED OYSTERS
Sautéed Spinach, Applewood Smoked Bacon, Tart Apples, Whole Grain Mustard Hollandaise

CHIPOTLE BBQ TEXAS QUAIL
Grilled Pineapple, Jalapeño Couscous, Jicima-Cilantro Slaw

CRAB & SHRIMP STREET CORN
Cotija Cheese, Peppers, Cilantro, Spicy Aioli, Chili, Lime

WATERMELON SALAD
Watercress, English Cucumbers, Red Onion, Ricotta Salata, Toasted Pepitas, Red Wine Vinaigrette

S E C O N D

 SHORT RIB BENEDICT
Soft Poached Eggs, Toasted English Muffin, Sautéed Spinach, Green Chili Hollandaise 

 Red Potatoes & Fresh Fruit

GRILLED BEEF TENDERLOIN 
Roasted Fingerling Potatoes, Rosemary, Bacon, Caramelized Onion, Garlic Broccolini 

Red Wine Reduction, Pink Peppercorn Butter

TEXAS FRENCH TOAST 
Orange & Cinnamon, Candied Pecans, Strawberries, Vermont Maple Syrup, Chantilly Cream 

Crispy Applewood Smoked Bacon

PORK & GREEN CHILI OMELETTE 
Pepper Jack Cheese, Bell Pepper, Onion, Black Beans, Roasted Corn, Red Potatoes & Fresh Fruit 

PAN ROASTED CHICKEN BREAST 
Roasted Garlic Mashed Potatoes, Braised Peas, Carrots, Leeks, Roasted Chicken Jus

GRILLED & BLACKENED GULF REDFISH 
Sweet Corn & Crawfish Risotto, Sautéed Asparagus, Heirloom Cherry Tomato Relish

T H I R D

SWEET SURPRISE!

A D D  O N S  5

2 Soft Poached Eggs & Mustard Hollandaise   /  Crispy Applewood Smoked Bacon  /  Herb-Roasted Red Potatoes /  Fresh Fruit

A D D  O N S  1 7
Chicken Fried Oysters & Mustard Hollandaise  /  Jumbo Lump Crab With Citrus Beurre Blanc  /  3 Garlic Herb Grilled Shrimp

C H I L D R E N S  M E N U  12

CHOCOLATE SUNDAE 
Vanilla Bean Gelato

CHICKEN TENDERS
French Fries 

GARLIC BUTTER PASTA
with Chicken or Shrimp

1604

 / GRILLED CHICKEN
Garlic Mashed Potatoes

 / 


