Easter Menu
Appetizers
Chips and Dip

homemade salsa, fresh guacamole, and warm queso served with freshly cooked tortilla strips 11

Sriracha and smoked Bacon Deviled Eggs

six creamy lightly spiced deviled eggs topped with crispy bacon and thinly sliced green onions 9

Shrimp Bisque

shrimp and vegetable broth simmered overnight finished with finely diced butter poached vegetables
tender chopped black tiger shrimp, Cognac and a touch of cream garnished with lemon zest and fresh
herbs 7

Five Onion Soup

sweet white and red onions, garlic, and shallots deglazed with white wine and simmered in a flavorful
chicken and beef stock then served in a crock with a garlic crouton and melted Swiss and mozzarella
cheese garnished with fresh scallions 7

Warm Pimento Cheese and Cracker
house made Pimento cheese baked in the oven and topped with bacon, parmesan, and herbed bread
crumbs and served with flatbread crackers and warm tortilla chips 9

Bavarian Pretzel Bites
warm pretzel bites served with homemade smoked ale mustard and warm cheese for dipping 9

Children's Menu
All kids meals are served with french fries and fresh fruit
Fried crispy Shrimp 10.95
Pasta with meatballs and marinara sauce 9.95
Chicken fingers 8.95
Mac-n-Cheese with fresh vegetables and fruit 8.95
Cheeseburger with fries and fresh fruit 8.95 Buttermilk Waffle and warm syrup 7.95
Two scrambled eggs, bacon, and fries 8.95

Entrees
Lamb Top Round

tender top round of Lamb marinated with fresh garlic, lemon, and a splash of balsamic tied and
roasted at high heat sliced and served medium over roasted garlic mashed along side oven roasted
vegetables 19.95

Smoked Salmon Frittata

thinly sliced smoked salmon and fresh lemon and herbed cream cheese baked in to a fluffy
three egg frittata 17.95

Chicken and Waffles

Crispy buttermilk marinated fried chicken breast served on top of a buttermilk waffle drizzled with
vanilla infused maple syrup
served with roasted potatoes, fresh fruit, and a biscuit 15.95

Crab and Spinach Omelet

lump crab meat roasted mushrooms and baby spinach in a three egg omelet topped with fresh made
hollandaise sauce served with roasted potatoes, fresh fruit, and buttermilk biscuit 18.95

Blueberry and Lemon French Toast Casserole

brioche bread dipped in a cinnamon and vanilla cream then baked with blueberry jam and topped with
lemon cream sauce served with fresh fruit, roasted potatoes, and a biscuit 15.95

Lafayette Breakfast Plate

Two eggs cooked to your liking served with three pieces of smoked bacon, three sausage links,
cheddar grits, roasted potatoes, and fresh fruit 14.95

Steak and Eggs

12oz N.Y. Strip steak cooked to your liking topped with two eggs any style, roasted potatoes, fresh
fruit, and a cheddar biscuit 19.95

Baked Quiche

Your choice of “Tomato, fresh basil and mozzarella quiche” or a “Smoked bacon, caramelized onion,
Swiss cheese quiche” both cooked in a delicious egg and cream tart in a buttery pastry crust served
with roasted potatoes, fresh fruit, and a biscuit 15.95

Sweet Potato Crusted Grouper

fresh grouper filet crusted with shredded seasoned sweet potatoes served on a mixed green salad
featuring, poached green beans, sliced green apple, diced roasted peppers, and diced tomatoes all
tossed in a homemade Key Lime vinaigrette 19.95

Cedar Plank Salmon
Fresh salmon filet baked and served directly on a Sherry wine soaked Cedar plank with roasted
potatoes and beets, then topped with wilted baby spinach tossed in a fresh lemon vinaigrette 18.95

