
S UNDA Y BRUNCH- F E T URE S
(includes one side item)

The -iverW/alk
Two sauteed Crab Cakes topped with Poached Eggs & Grilled Tomatoes,

finished with our Hollandaise Sauce $13.50

N eptune s Omelet
Salmon, Capers, Red Onions, Fresh Dill, and Roma Tomatoes sauteed

and placed over a light Omelet, topped with crumbled Feta $12.50

French Toast Forster
Sourdough Bread dipped in our Cinnamon Vanilla Egg Batter and grilled golden brown,

smothered with fresh Bananas, Caramelized Walnuts & Rum Syrup $9.50

Eggs Forentine 

Poached Eggs over Fresh Buttermilk Biscuits with roasted Red Peppers,
sauteed Spinach & Roma Tomatoes, topped with our Mornay Sauce $9.50

George s	-Eggs
Seasoned Grilled Ribeye Steak and served with your style of Eggs

accompanied by our Green Peppercorn Sauce $12.95

Summer Seafood Crepes
A heavenly Shrimp and Crab Stuffing wrapped inside a light Crepe,

and topped with a Cheese Mornay $11.95

Belgium Waffles 
A light, fluffy Waffle prepared golden brown and topped with a selection

of the freshest seasonal Fruits & Berries $Z95

The Breakfast Plate
3 Eggs "your way", with Bacon, Sausage, and our White Cheddar Grits $7.50

Ultimate Omelet
3 Eggs filled with your choice of 3 "fillers", and served

with a side of our White Cheddar Grits $8.50
additional "fillers" $1.50 each	 add Shrimp $4.00

Cheddar Cheese
	

Ham
	

Green Peppers
Swiss Cheese
	

Mushrooms
	

Onions
Sausage
	

Tomatoes
	

Jalapeilos
Bacon
	

Feta Cheese
	

Banana Peppers

Brunch Sides 

Sausage $2.50	 Add 2 Eggs $2.50

Bacon $2.50	 Fresh Seasonal Fruits $3.00

 Additional side item selections on our lunch menu 

(Add $1.75 for Egg White Only Omelets)
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