Sunday Brunch

Daily Soup
chef’s choice
6

Truffle Parmesan Fries
house-cut fries, grana padano, rosemary, truffle oil
6

Macaroni & Cheese Casserole
Tripp country ham, herb and parmesan crust
9

Caesar Salad
grana padano, garlic-herb croutons, traditional dressing
7

House Green Salad
local feta, orange-hazelnut dressing
8

Cobb Salad
turkey breast, bacon, egg, avocado, tomatoes, parmesan, green goddess
12

The Interim Breakfast
two eggs scrambled, applewood smoked bacon, cheese grits, fresh fruit, toast
13

Biscuit ‘Bennies’

poached eggs, smoked ham, buttermilk biscuit, creole hollandaise
served with petite salad

13

Golden Malted Walffle

served with real maple syrup

9

with fresh fruit and whipped cream
11

Braised Pork Hash

fried farm egg, roasted red potatoes, andouille sausage, arugula,
and smoked pajprika jus

17

Interim Burger

neola farm’s beef, white cheddar, applewood bacon, lettuce, tomato, pickles
& roasted garlic aioli on a kaiser bun

14

Croque Madame
smoked ham, fontina cheese, fried farm egg, mornay sauce, brioche
12

Beef Tips
seared beef tenderloin, fried farm egg, grits, spinach, red wine sauce
14



Fried Delta Catish
house-cut fries, spicy slaw, comeback sauce
14

Pan Seared Salmon
Summer vegetable orzo pasta, cucumber relish, salsa verde
17

For the kids

5

plain mac and cheese
classic PBJ

house-made chicken tenders

20% gratuity added for parties of 8 or more.



