
 
 

D U C K  S P R I N G R O L L S  
Two crispy fried springrolls filled with duck confit,  
shiitake mushrooms & spinach, sprinkled with goat  
cheese & served with ginger-soy dipping sauce / 20 

 

C R I S P Y  F R I E D  O Y S T E R S  
Six flash fried Gulf oysters served with jalapeño  

tartar sauce / 24 
 

E G G P L A N T  S T I C K S  
Lightly fried eggplant sticks sprinkled with  

Pecorino Romano cheese, with Creole mustard  
dipping sauce / 11 

 

J U M B O  L U M P  C R A B C A K E  
Jumbo lump crabmeat with peppers & onions,  

pan sautéed served with classic ravigote sauce & a  
petit green salad / 32 

 
 

 
 
 
 
 

 

G U M B O  Y A  Y A   
A rich country style gumbo made with chicken  

& Andouille sausage / 11 
 

S E A F O O D  G U M B O   
A traditional New Orleans gumbo with Gulf  

shrimp, crabmeat & okra / 14 
 

S O U P  D U  J O U R  / 13 
 

B A B Y  I C E B E R G  S A L A D  
Red onions, grape tomatoes, Applewood smoked 
bacon & Danish bleu cheese, Dijon vinaigrette / 11 

 
B I S T R O  S A L A D   

Baby greens, spiced pecans, Parmigiano Reggiano  
cheese, grape tomatoes & herb vinaigrette / 11 

 

 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

 
 
 

Entrees 
W O O D  G R I L L E D  F I S H  

A fresh fillet of fish of the day grilled over a wood fire  
served with pecan popcorn rice & fresh vegetables 

Lemon Butter Sauce - or - Creole Meunière / 33 
*with a sauté of jumbo lump crabmeat + $14 

 
E G G S  B E N E D I C T  

Two poached eggs on a toasted English muffin 
with Chisesi ham, Hollandaise, & asparagus spears / 26 

 
F R E S H  B E R R Y  W A F F L E  

A house made crispy waffle topped with strawberries,  
blueberries & raspberries with toasted almonds & Grand  

Marnier compote, finished with Chantilly whipped cream / 24 
 

B I S T R O  B U R G E R  
A blend of Brisket, short rib & chuck, with Tillamook  
extra sharp cheddar & Applewood smoked bacon, on  

a freshly baked brioche bun, with crispy pommes frites / 25 
 

B A R B E Q U E D  S H R I M P  
~  A  M r .  B ’ s  C l a s s i c  ~   

Gulf shrimp barbequed New Orleans style served in their  
shells in peppery butter sauce, French bread to dip / 32 

 
 

 
 
 
 
 
 
 
 

 
 

 

 
 
 
 

B A C O N  W R A P P E D  S H R I M P  &  G R I T S  
Applewood smoked bacon wrapped jumbo Gulf shrimp  

with creamy stone ground yellow grits & red eye gravy / 33 
 

C H I C K E N  P O N T A L B A  
Pan roasted chicken breast with crispy Brabant potatoes & 

prosciutto, finished with Hollandaise sauce / 24 
 

T U S C A N  Q U I C H E  
Shaved prosciutto, Provolone cheese & baby spinach baked  

in a rich eggy custard, served with tender asparagus &  
topped with a duo of wood grilled jumbo Gulf shrimp,  

finished with roasted red pepper butter / 30 
 

G R I L L A D E S  &  G R I T S  
Tender veal simmered with onions & peppers in a  

rich Creole sauce over stone ground grits / 34 
 

V E A L  F E T T U C C I N E  
Panéed veal medallions with creamy fettuccine  

Alfredo with Pecorino Romano cheese / 28 
 

P O R K  L O I N  &  E G G S  
Wood grilled pork loin served with garlic  

potato rounds & truffle butter scrambled eggs / 38 
 
 
 
 

 
 

 
 
 

 
 
 

L E M O N  I C E  B O X  P I E  
In a graham cracker crust with raspberry sauce,  

candied lemon, freshly whipped cream / 10 
 

P R O F I T E R O L E S  &  C H O C O L A T E  S A U C E   
Vanilla ice cream filled cream puffs, chocolate sauce / 11 

 

P E C A N  P I E  
With a drizzle of creamy caramel, vanilla ice cream / 10  

 

B R E A D  P U D D I N G  
A Brennan family recipe rich in butter, cream 

 & eggs, served warm with Irish whiskey sauce / 10 
 
 
 
 
 

G A L E T T E  D E  R O I S  
French style King Cake ~ Individual gooey butter cake  
with almond & lemon, topped with cream cheese ice  

cream, sprinkled with festive carnival sugar / 14 
 

W A R M  W H I T E  C H O C O L A T E  B R O W N I E  
White & dark chocolate chips baked into a rich confection, 

vanilla ice cream, dark chocolate sauce / 11 
 

C H O C O L A T E  S A L T E D  C A R A M E L  C A K E   
Moist fudgy dark chocolate cake topped with  
rich caramel, sprinkle of Maldon sea salt / 12 

 

I C E  C R E A M  D U  J O U R -  / 7 
 
 
 

 
 

Starters 

 
C I N D Y  B R E N N A N  

 
Jazz Brunch Menu 

 

~   A  20 %  g r a tu i t y  w i l l  be  a d d e d t o  a l l  p a r t i es  o f  s i x  o r  mo r e   ~  

 

Desserts 

B L O O D Y  M A R Y  
Mr. B’s signature recipe  

spiked with vodka / 12 
 
 

 

Eye-Openers 
M I M O S A  

Sparkling wine with a touch of 
orange juice / 12 

 
 

 

B R A N D Y  M I L K  P U N C H  
Brandy & vanilla blended with 

creamy soft ice cream / 12 
 
 

 


