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Onion Soup Gratinee

gratinee of gruyere and crouton du Jour blue crab lump meat with avocado
Kk fai fresh daily...ask your server and hollandaise
Greek Yogurt Parfait for details.

vanilla yogurt, fresh fruit & granola
Oven Roasted Artichoke

with brie and mustard sauce and tobasco eggs with sausage gravy
Black & Blue Mussels . .CIassic .
PEI Mussels with bacon confit — ETC — english muffins, canadian bacon,
] il i i

and blue cheese

Grapefruit Gratinee
with almond florentine

Barbecued Shrimp and Grits

with cheddar grits Irish Steel Cut Oatmeal
Bagel and Lox

with cream cheese and red onion

( Poached Organic Eggs

\ wrapped in a giant tortilla and topped with our guajillo chili sauce /

BENEDICT

California

East and West Coast Oysters

) . Dixie
Served with cocktail sauce, . .
Wi P sau buttermilk biscuits, ham, poached

horseradish, mignonette

poached eggs with hollandaise
Farmers Select Sausage

Ultimate Steak & Eggs
grilled filet mignon over
creamed spinach and
fresh baked buttermilk biscuits.
Topped with 2 fried eggs

Apple Wood Smoked Bacon

Nut & Honey Grits
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Sy EGGS &Ry

roasted potatoes, corn tortillas, avocado salad and poached organic eggs with tomatillo salsa
~scape 3 Egg Omelet
ham and three cheese blend, breakfast potatoes and toast
“Mourning” After
two eggs to order, breakfast potatoes, sausage or bacon and toast
Apple & Brie Omelet
three egg omelet with green apple and brie, serveil w th breakfast potatoes
Spinach & Feta Omelet
baby spinach, red onion and greek feta, served with breakfast potatoes and toast

El Chupacabra Omelet
blackbeans, chorizo, guacamole, tomato, cheddar and sour cream

SHSCAPE SPECIALTIES &

/ sweetened creme fraiche and strawberries with warm maple syrup \

Chocolate Pancakes

Corned Beef Hash
house cured brisket with browned potatoes, peppers, onions and two eggs to order
Farmers Cheese Pancakes
with ricotta, lemon curd and fresh bluebe mries
Cornflake Crusted Brioche French Toast
with strawberries, whipped cream and warm maple syrup
Fresh Berry Crepes
with fresh seasonal berries, sweetened cream and powdered sugar
Belgian Waffle

malted waffle with fresh seasonal berries, fresh cream and warm maple syrup
Grilled -scape Burger

house made pickles, sharp cheddar, lettuce and tomato on brioche with fries

Breakfast Burrito
chorizo sausage, scrambled eggs, cheddar, potatoes and pulled chicken

——— For Private Parties or Group Events_from 2-250 guests, please contact our group sales team at 314.361.6944
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