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Roasted Red Pepper & Smoked Gouda Bisque

or
House Salad

Secon(l COHI‘SG

Choice of

Friecl Green Tomatoes Witl’l Remoulacle Sauce

or
Maple Glazed Pork Be]ly with Cornbread

Third Course
Choice of

Lobster Roll
Buttery Chunks of Lobster Meat on Bibb Lettuce Drizzled with Tangy
Red Pepper Remoulade and Savory Aioli on a Toasted Bun
Served with French Fries

Egg's Benedict

Traditional Egg's Benedict Served with Home Fries with
Peppers & Onions and White Cheddar & Manchego Grits
Make it Southern: Substitute Braised Pork Be]ly in Place of Canadian Bacon

Lakeside Slam

Two Eggs Cooked to Your Specification. Served with a Stack of Mini
Pancalzes, Thick Cut Pecan Smoked Bacon, Home Fries with
Peppers & Onions and White Cheddar & Manc}lego Grits

Steak & Eg’gs

Rosemary Encrusted Prime Rib, Accompaniecl with Two Eggs Cooked

to Your Specification. Served with Home Fries with Peppers & Onions
and White Cheddar & Manc}lego Grits

Blaclzene(l Grouper S an(lWiCh

Fresh Grouper, Blackened to Perfection and Served on a Crusty Italian
Loaf with Bibb Lettuce, Tomatoes and a Red Pepper Coulis

Peaclly Keen Fried Chicken & Waftles

Tender Boneless Fried Chicken Served Over a Buttery Waffle
Smothered with a Sweet and Spicy Peach and Maple Bourbon Glaze

Fourth Course
Choice of

C}locolate Deluxe Calze
Lemon Berry Mascarpone

Saltecl Carmel C}leesecalze

45 Plus Tax & Service C}large

cooked egdgs, animal meats, seafood or shellfish could be potentia]ly hazardous to your he tht



