Cllssic C/%/w Brunch Mena
Uhistls [ %

wess
Citrus Vidha Cured Sulnon

Chive Cream Cheese, Caviar, Bage[ Cﬁ_ips, Traditional Garnish
12

Seared Maive Sew Sm%%

Arugu[a, Tnﬁ[e Polenta, Black Ofive Vinaigrette

Creals. Steaned, Junbs Sﬂf%

Spicy Bmdy Louis and Cocktail Sauces

11
Bﬁ@ 5@
Pinequo[e Salsa, Garlic Baked Baguette
11

SW%JJ*@ Lrotic W%/Vlzw dons

Creole Cream Sauce, Pasta, Fresh Grated Reggiano Parmigiano
10

SH%M Salad,

Cn%y Lﬂgfe/ BL;%IL&

Lump Crab and Cognac Cream
8

Thistls Lodge's Own Cassar Seled

House Made Caesar Dressing, Garlic Croutons

Beef Steak Tomatr and.s /’/lﬂ«@/‘ﬂ% Salad

Basil Puree, Extra Virgin Ofive Oil, Balsamic Syrup
9



Entrees
Grand Marmier Citrus French, Toast

Brea@fast Sausage Links or Aﬁ}ﬂ[g Wood Smoked Bacon Strips
Berry Compote, Cinnamon Wﬁi})}md Cream

14
S}Jinacﬁ, Eqgs Your Way, Jumbo Asparagus, Trlﬁfe Cream Potatoes, Wild Mushroom Hollandaise
24

Butternill, Fried Cllicken

Sweet Corn, Mashed Potatoes, Baﬁy Carrots, Country Gravy, Honey

18
% A 137/&
Poached Eqgs over Eng[isﬁ Mlﬁns, Roasted Asparagus, A})}J&: Wood Smoked Bacon, Louisiana Crabmeat Hollandaise
16
SWM Bm/ Oméf
Chorizo Sausage, Pepper Jack Cheese, Black Bean Sauce, Avocado, Cﬁi}mtfe Sour Cream
14

Lurmesan C/wfg/ 544%

Haricot Verts, Baﬁy Carrots, Dill Salad, Citrus Beurre Blanc
18

Seared, Cral Cukes

Poached Eqgs, Meyer Lemon Hollandaise
18

Sides

% Weod Snoked Bacon Hlome Fried Potatoes
Crﬁdy C&J& pﬂétfd/ /%é Wi M‘/ SW 5@1457&

Desserts

%/J a é Cuarte é&b’/’f Jﬁé&fm MM
Ploase ﬂ[/ﬂi&/‘ server

Consuming raw or undercooked Meats, Poultry, Seafood, or Eggs may increase your risk for a Food borne Illness
A Gratuity of 18% May be added to the Check for Parties of Six or More, Guest satisfaction required
A Gratuity of 18% May be added to any Split Check ~ A Gratuity of 10% May be added to any Order “To-Go”



