The Julep Cup Brunch

Appetizers
Fresh Seasonal Oysters On the Half Shell - Half Dozen. Served with Horseradish, Cocklall, Crackers, and lemon @
OystersRodtefeﬁer-woow.RoastOystusmmeUZShe!ltopoedephacnPammnandPamd 9
Cream.
Crispy Fried Calamari - with Banana Peppers, Safiton, Roasted Red Pepper, and Arugula Aolis, Heidloom Tomato 10
and Qlive Salad.

Cornmeal Fried Oysters - With Bacen and Green Onion Momay, and Charred Green Onloa Pesto. 1
Smoked Salmon Terrine - With Asparagus and Cream Cheess. Servad with Caperberries, Red Onion, and Soft 12

Bodled Egg Emulsion.
Baked Three Cheese Macaron| - Individually Prepared in a Mini Cassoulet dish. Containing Cheddar, Swiss and 4
Parmesan Cheeses.
Kentucky Ale Beer Chease - House Made. Served with Celery, Carots, and Crackers. 7
Deviled Eggs - 1/2 dozen. Tracitionaly Prepared. 5
Charcuterie - Housemade Palé, Pork Rilletie, Artisan Satami secved with Whole Grain Mustard, Comichons, and 15
Icast Points.
Buttermilk Friad Chicken Liver “Shders™ - With Cammeiized Onions, Rosemary Aioli, and Apole Staw. 10
Salad
Sliced Vine Ripe Tomato and Cottage Cheese - Served Over Bind Lettuce with Cracked Black Pepperand Extrra 8
Virgin Olive OL
mngedge-MmChoppedTmmm.Egg.eacomRammdmndmdmsmg. 7
Roget’szrmLeafS&d-MmHudB(ithgg.ShavoandOﬁonaMMMmDmﬁngonGmnnlw 7
Lettuce.
Garden Salad - With Tomato, Cucismber, Carrot, Onion, Raddish and Choice of Dressing 5
Caesar-anppedﬂmmedeMemdeCuwm.SﬂRmemn.mdeCtmae. 7
Local Helrlcom Tomato Caprese - With Fresh Mozzerella, Basll, Extra Virgin Olve Od, and Balsarmic. 1
Friod Green Tomato - With Bacon. Limes:one Biod Lettuce, and Buttermilic Ranch Dressing.
Breakfast
EggsBene&d-PoadndEggsaMHammTowed&gﬁshMumToppedwihHolm. 8

Andouille Sausage and Sweet Potato Hash - 2 Pouched Eggs served over Andoullle, Sweat Potato, and Swoet 10
2all Pepper Hash with Griled Green Ondon.

Smoked Salmon Potaio Hash - 2 Eggs sserved over a 5 Onion and Smoked Salmon Poltato Hash 12
Omlette - Mushroom, Onon, Tomato, Bacon, Ham, Spinach, Cheddar, Parmesean, and Bell Peppers. Served with 12
Poato Onion Sauté.

Sliver Doliar Pancake Stack - Served with Butter and Syrup a8
Belgium Waffle - with Summer Strawberries and Whipped Cream 9
Sandwiches
Turkey Rachel - Oven Roasted Turkey Breast, Cole Staw, Tnousand Island Dressing, and Swiss Cheese Griledon 9

White Sread.

o«

Woodland Club - Rotissarie Turkey, Ham, Bacon, Letiuce, Tomato and Onion on Toasted White Bread with Mayo.
Fried Green BLT - Fried Green Tomato, Bacon, Tomato, Lettuce and Onion on Toasted Wheat Broad with Thousand 7

Island.
Choke of Side: Potato Chips, French Fries, Aunt Jenmy's Cranbenry Jelio Salad, Onion Rings, or Cole Skaw. Garcen Salad for $1

Entrées
HolBrown-Ro&stTm,Hm‘,Tunatowmaakedmwmsleadwmmchm:y&um. 12
Chicken Livers - Southermn Fried Chicken Livers with Mashed Potatoes, Craam Gravy and Green Beans 9
Shrimp and Grits - Shimp, Peppers, Onion and Garlic in a Light White Wine Butter atop Welsaenburger Cheese 10
Grits.

Veal Liver - With Bacon, Exotic Mustwooms, Carmelized Onlons, and Bordelalse. Served over Mashed Potatoss, 16
and Asparagus.

Julep Burger Deluxe - Gelled Cheddar Burger with Lettuce, Tomato and Onion on a Grlled Bun. With Ondon Rings, 12
and Coleslaw.

Patty Melt - 1/2 Pound Fresh Ground Certified Angus Beof with Carmalized Onions, Thousand Istand Dressing, and 12
Swiss Cheese. Grilled on White Bread. Served with French Fnes and Cole Slaw.

Kentucky Trout - Grilled with Caper Brown Butter, o Commeal Fried with Tartar Snuce. Served with Roastod 17
Potatoes, and Griled Asparagus.
Cedar Plank Grilled Salmon - With Chipotie and Local Honey Glaze, Beluga Lentil, Wikd Rice, and a Laman 17

Corriander and Raddish Slaw.

Chicken Breast Salimboca - Chicken Breast Stuffed with Prosciutto Ham, Sage, and Provolone. With White Wine 13
Pan Sauce and Cheesy Grits.

Crab Meat and Three Cheese Gratin - 40z Jumbo Lump Crab, Sherry, and Three Cheese Momay topped with 17
Herb Bread Crumbs and Baked. Served with Toast Points.

Salmon Croqueties - Sarved with Mashed Potatoes, Graen Baans. and Cream Gravy. 15



