S

BRUNCH MENU

Brunch Burger | 18
Brioche bun, smoked cheddar, over easy egg,
candied bacon, avocado, smoked tomato aioli

Lobster Frittata | 22
Claw meat, summer squash, crispy potatoes,
whipped feta, avocado, herb salad

Cobb Salad | 18

Chopped romaine, white balsamic dressing,
chicken breast, crisp bacon, chopped egg, red
onion, cherry tomatoes, avocado, blue cheese

Smothered Brunch Burrito | 16
Chorizo, scrambled eggs, black beans, Spanish
rice, queso, pico de gallo, cilantro

Avocado Toast | 16

Grilled sourdough, smashed avocados,
poached eggs, baby greens, pickled serrano
chilis

Dessert Trio | 12
Icebox Key Lime / Mini Praline Basket / Turtle
Brownie

Seating times: Sunday 5/12/24 from 9am - 2pm
Regular ANR Dinner and Child Menus are unavailable.
Reservations required via email
Stephanie.Bowie@stjoe.com

Cornmeal Crusted Crab Cakes | 24
Jumbo lump crab and scallop mousse, wilted
spinach, lemon caper butter sauce

Smoked Salmon Benedict | 26

Smoked salmon, brioche, roasted tomato
hollandaise, pickled red onion, crispy capers,
baby greens

Shrimp & Grits | 26

Butter poached gulf shrimp, Logan Turnpike
grits, poached egg, bacon crisps

Chicken & Waffles | 24
fried boneless chicken thigh, Belgian waffle,
hot honey, maple syrup, spiced butter

Steak and Eggs | 28
Grilled flat iron steak, two eggs any style,
marinated roasted peppers, bearnaise
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