IN THE BEGINNING

LIGHT OR HEARTY

EGGS & SUCH

SIDES & SNACKS

MISTER 27 COLLINS

FOR BRUNCH

CHEF'S SELECTION OF OYSTERS 3 (EACH)
Served w/ coriander mignonette and orange vodka cocktail sguce

FONTAL CROQUE MADAME 11
Served w/ Serrano ham and fried PNS Farms egg, topped w/ fontal sauce

LOCAL SHRIMP CEVICHE 13
Cured in tequila blanco, avocado, tomato, cilantro and served w/ tortilla chips

ROASTED BEET AND CITRUS SALAD 12
Montrachet goat cheese, roasted macadamia nuts and Champagne vinaigrette

BLT WEDGE 13
Baby Iceberg, avocado, Hobb’s stoked bacon, cornbread croutons, chunky Maytag dressing

Duck CONFIT HASH 14
Roasted Hen of the Woods mushrooms and Lake Meadow Farms duck egg

PNS FARMS EGGWICH 11
Served on house-made 3-cheese biscult w/ pork belly and peach marmalade

CHOCOILATE, PEANUT BUTTER & BANANA PANCAKES 11
Served w/ strawberry jam and creamsicle Chantilly

SPICED APPLE BREAD PUDDING 13
Brandy soaked raisins, pecans, salted caramel and maple whipped cream

BRUNCH BURGER 14
Fontal, smoked bacon and fried PNS Farms egg

FLORIDA PINK SHRIMP & GRITS 14
Served w/ Anson Mills grits, house-made Andouille, tomato nage

48-HOUR SHORT RIB SANDWICH 17
Grilled onion, arugula and creamy horseradish

LuMP CRAB CAKE BENEDICT 18
Spinach, heirloom tomato and lemon-thyme butter

BUTTER-POACHED MAINE LOBSTER ROLL 19
Served w/ coleslaw and fried pickles

FILET AND EGGS 25
Bliss potato-scallion hash, roasted asparagus and béarnaise

PNS FARMS EGG ANY STYLE 3 SMOKED BACON 5

Duck EGG ANY STYLE 3 HOUSE-MADE ANDOUILLE SAUSAGE 5
ANSON MILLS STONE GROUND YELLOW GRITS 5 BLISS POTATO-CHIVE HASH 5
CRISPY PORK BELLY 5 BENTON'S TENNESSEE PROSCIUTTO 6

BUTTERMILK FRIED PICKLES 6
BAKED MAC & CHEESE 6
DEVILED EGGS 6

TRIO OF HOUSE-MADE DOUGHNUTS 7
Filled w/ blueberry, keylime and peach preserves

SEASONAL FRUIT AND BERRIES W/GREEK YOGURT 7
FRESHLY BAKED SOFT PRETZELS 9
OLD BAY KETTLE CHIPS W/ HOUSE-SMOKED WAHOO DIP 9

Consuming raw or undercooked meats, poultry, seafooc
risk of foodborne illness, ¢ 1y if you have ¢




