Cocktails First

12 Buttermilk Biscuits/Whipped Ricotta/Berry Jam

Classy Mimosa 13 / 36 . o
House Squeezed Orange juice/Sparkling Single/Carafe 14 Tuna/Everythlng Bagel/Chlll Cream Cheese
French 75 . 13 10 Housemade Granola/Yogurt/Berries  (gf*)
Cognac/Sparkling/lemon
CL Sangria 13 14 Smoked Fish Dip/Tostones/Pickled Jalapenos (gf*)
Seasonal Sangria/Single and Carafe available
9 Larry’s Breakfast Corndogs/Cane Syrup
Creole Cafe 13
Chairman’s Reserve Rum/Don Q Coconut Rum/Espresso/Chocolate
Lucian Gold 13 Entrée
Chairman’s Reserve Rum/Lillet/Lemon/Mint/Licor 43/Sparkling Wine
Emerald City (Frozen) 13 19 Smoked Salmon & Cheddar Frittata/Petite Salad

Absinthe/Pisco/Shiso
18 Fried Chicken/Plantain Waffle/Hot Honey

Hurricane Buster (Frozen) 13
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gricole Rum/Aged Jamaican Rum/Passionfruit/Grenadine/Lime 19 Tripleta Sandwich/Roasted Pork/Beef/Ham

Saint Juniper 13

London Dry Gin/St. Germain/Fennel/Apricot Liqueur/Chamomile 21 Gulf Shrimp & Coconut Grits/Sauce Creole (gf*)

19 Spicy Black Beans/Pork Belly/Crispy Rice/Sunny Egg (gf*)

17 Hot Fire Potatoes/Caramelized Onion/Collards/Poached Egg

Spirit Free -
P 16 Avocado Toast/Smoked Aioli/Arugula/Sunny Egg
Sorrel Tea 8
House Made Sorrel (Spiced Hibiscus Tea)/Ginger/Lavender/Lime Dessert
*make it boozy with Bounty Rum* +8

Garden Party 10 12 Mango Créme Brulee/Coconut Snow/Berries  (gf*)
Seedlip Garden/Cucumber/Lemongrass/Basil/Lemon/Soda
*make it boozy with Botanist Gin +8
12 Banana Split/Rum Caramel
Morir Sonando 8
Fresh Orange/Milk/Lime 5

*make it boozy add Don Q. Rum* +8 Daily Selection of Ice Cream & Sorbet

(gf*) Can be Gluten Free(n) Contains Nuts (gf) Gluten Free
Consuming raw or undercooked food may increase the risk of foodborne illness.



