
HO T
f lu f f y  but ter m i l k  pa nc a k e s

maple syrup 

engl ish  mu f f i n 
a ndou i l le  sausa g e  ha sh

mascarpone scrambled 
eggs, crawfish julie sauce

l i ght ly  bre a de d s e a re d  
c h ic k en bre a st

mushroom marsala sauce

herb ma r i nate d g r i l le d 
bist ro  ste a k

roasted shallots, red wine sauce

s e a food pa st a
shrimp, bay scallops, roasted grape 
tomatoes, green peas, garlic pesto 

cream sauce

roa ste d g re en b e a ns  & 
a spa r a g us  c her r y  tomatoe s

toasted almond, herb butter

y u kon gold  pa r me sa n 
ma she d pot atoe s 

COL D 
iceb erg  we d g e 
let t uce  sa l a d

gorgonzola cheese crumbles, rainbow 
grape tomatoes, blackened pork 

belly, blue cheese dressing

c apre s e  sa l a d
vine ripe tomatoes, fresh mozzarella 

cheese, basil, garlic oil, 
balsalmic glaze

f re sh f r u it  sa l a d

DE S SERT
a s sor te d de s s er t 

 ba r s  & c a k e s

brunch buffet  //  sunday, may 10, 2026  //  10am - 2pm

$52.00 per adult + tax & gratuity 
discounts apply  |  reservations required

$22.00 per child (10 and under) + tax & gratuity 
discounts apply  |  reservations required
Call the concierge at 850.916.5355 to make a reservation.

happ y

day


