somn us ror FATHER’S DAY

Entree Sides

Roasted Turkey Breast (190 cal.) Oven Mashed Potatoes (140 cal.)
roasted, savory thyme and sage turkey with Buttered Corn (110 cal.)
gravy & Cranberry sauce (90 cal.) Stewed Tomatoes (30 cal.)
Grilled Asparagus (30 cal.)
BBQ St. Louis Ribs (500 cal.) Oven roasted Sauerkraut (30 cal.)
spareribs, glazed with BBQ sauce.
Starters

Oatmeal (110 cal.)

Plain Grits (130 cal.)

Scrambled Eggs (200 cal.)

Bacon (100 cal.)

Breakfast Sausage (230 cal.)

Cream Chipped Beef (150 cal.) with Biscuit
(250 cal.)

House Salad (10 cal.)

Caesar Salad (290 cal.)

Shrimp Bisque (200 cal.)

Seafood broth, brandy, cream and shrimp
Watermelon and Feta Salad (60 cal.)
Diced watermelon, sliced red onions, feta,
mint and lime dressing.

Grilled Portabella Caprese (180 cal.)
Roasted portabella mushroom topped with
fresh mozzarella, cherry tomatoes, basil and
balsamic glaze.

Shrimp & Pork Grits (310 cal.)
Shrimp, Andouille sausage, peppers, onion,
over cheesy grits

Roast Beef (180 cal.) Certified Angus Beef
lightly seasoned and roasted with horseradish
sauce (35 cal.)

French Toast (220 cal.) Egg, cream,
cinnamon and sugar dipped toast, cooked on

the griddle Dessert

Ice Cream Available

Apple Pastry (310 cal.)
Assorted Muffins (320 cal.)
Signature Cookies (690 cal.)

Brunch Buffet 11am-2pm Sunday, June, 21 2026
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