VIL I S ARE

RESTAURANT

/’\STUN]BA\Y HAPPY HOUR BRUNCH "

$34.99 per person* e

*not including tax or gratuity
Paired with our Penny Mimosa & Bloody Mary Bar

June Soul Food Brunch Menu
+ Appetizer +

Pick One
() Strawberry & Arugula Salad @ Deviled Egg
Fox Urban Farms Arugula, Fresh Strawberries, Candied Classic Deviled Eqgg dusted with Paprika
Pecans, Goat Cheese & Hot Honey Vinaigrette
Fried Green Tomatoes @Watermelon. Basil & Tomato Gazpacho
Pimento Cheese & Comeback Sauce Pureed & Chilled topped with Basil Ribbons
4 Entree +4
Pick One
@ Pulled BBQ Chicken Biscuit @ Blgckened Catfish*
Pulled Chicken, BBQ Sauce, Cole Slaw on Buttermilk Biscuit with Pan Seared Catfish with Collard Greens & Mom’s Mac & Cheese
Potato Salad
*
Quiche du Jour () TheBBB*

Two Poached Eggs & BBQ Beef on Buttermilk Biscuit with Hollandaise

H Mad iche with Roasted Potat .
ouse Made Quiche with Roasted Potatoes served with Roasted Potatoes

. . : s 4k
Classic Vanilla French Toast @ Andouille S:-}usage Benedlc_t '
Brioche French Toast, Cinnamon Butter & Bourbon Maple Two Poached Eggs & Andouille Sausage on English Muffin with
Syrup served with Roasted Potatoes Cajun Hollandaise Sauce served with Roasted Potatoes

(§) Shrimp & Crawfish Etouffee*
with Holy Trinity poured over Rice

4 Dessert 4+

Pick One
Red Velvet Layer Cake Blueberry Cobbler
@ Banana Pudding Parfait Vanilla Ice Cream
Layered with Whipped Cream & Nilla
Wafers
—
+

@ Gluten Free or Can Be Made Gluten Free
Please no modifications or substitutions
* Consuming raw or uncooked food increases the
L 5 chance of food borne illness
::* - ;iﬁ On Parties of 6 or more we respectfully add a 20% gratuity .,
A - ) T
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