Blackened Redfish Benedict over-easy egg, blackened redfish filet, and grilled prosciutto,
on Focaccia toast with a crawfish choron 22
Crabmeat & Cheese Omelet mozzarella cheese-filled omelet topped with jumbo lump crabmeat and a
tomato-tarragon beurre blanc 17 / add a 4 oz. grilled filet +16
Italian Omelet filled with spicy Italian sausage, pepperoni, green olives, red onion and mozzarella cheese
topped with warm Marinara 14 / add a 4 oz. grilled filet +16
“Club-Style” BLT a triple-decker BLT with hickory smoked bacon, romaine lettuce, roasted garlic mayonnaise,
and tomato, on Broad Street Farmhouse White bread 12

The above items are served with a choice of side :
fresh fruit salad, field green salad, Caesar salad, or soup of the day
french fries +1, sweet potato fries +2, spinach salad +2
_________________________________________________________________________

Paneed Crab Cakes three crab cakes, truffle-infused soft polenta, tomato-tarragon beurre blanc,
seasonal vegetables 21
New Orleans Style "Shrimp and Grits" Jumbo Gulf Shrimp, grape tomato, andouille and corn veloute
over creamy truffled polenta 21
Veal Piccata veal scallops with capers and lemon, red potatoes, seasonal vegetables 21
Veal Grillades and “Grits” veal scallops, spicy Cajun-tomato sauce, truffled polenta, seasonal vegetables 21
Veal Marsala veal scallops in a Marsala cream sauce, crispy red potatoes, seasonal vegetables 21
Breakfast Pizza sauce bechamel, mozzarella, bacon, Italian sausage, caramelized onions, scrambled eggs 15
Please inform your server if you have any food allergies or special dietary needs.
*Consuming raw or undercooked eggs or fish may increase your risk of foodborne illness, especially if you have certain medical conditions.
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SPECIAL BRUNCH COCKTAILS - $9



BRAVO! Bloody Mary with house-made Pepper-infused vodka
BRAVO! Driver Bacardi O and orange juice
Milk Punch Raynal Napoleon Brandy, simple syrup & milk, served over ice & topped with nutmeg
BRAVO! White Russian Stoli Vanil, Kahlua, Godiva white chocolate liqueur, half & half, shaken over ice



BUBBLY BEVERAGES - $8



Mimosa chilled sparkling wine with orange juice
Bellini chilled sparkling wine with peach schnapps
Champagne Cocktail chilled sparkling wine with sugar and Angostura bitters
Lord Byron House-made Earl Grey-infused simple syrup and sparkling wine with a twist of lemon
Kir Royale sparkling wine & Chambord with fresh lemon twist



MARTINIS - $9



Absolut Freddo Absolut Kurrant, Triple Sec, and Roses Lime Juice
(Featured in the Sweet Potato Queen™ Book of Love as “The Revirginator”)
COCO BRAVO! Bacardi Coconut, pineapple juice
BRAVO! Cosmo Bacardi O, Cointreau, Roses Lime Juice, and cranberry juice
Bellini Martini Skyy vodka, Peach Schnapps, and Roses Lime Juice in a sugar-rimmed glass
Limontini Bacardi Limón, orange juice, sweet & sour
(A BRAVO! original cocktail, featured in Bartender magazine)
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