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BRUNCH

Tchefuncta Country Club

AVOCADO TOAST

TWO EGGS ANY WAY Sliced Brioche, Poached Egg, 12
Scrambled, Poached, Fried 12 Salsa Roja
w. Grits or Breakfast
Potatoes, Sausage or Bacon w add Gulf Shrimp, Smoked +6
ﬁ Salmon, or Crispy Oyster
o=
THE TRADITIONAL ; GRITS & GRILLADES
Poached Eggs, Canadian 14 L Chef Selected Protein w. 16
Bacon, Hand-Whipped - Fried Eggs, Cheddar Grits,
Hollandaise w. Potatoes S Carmelized Onion, Peppers
-l
L
(7¢] 1
THE TCHEFUNCTA CHICKEN N' WAFFLES
E Poached Eggs, Fried Green Crispy Chicken, Waffle, 14
o= Tomatoes, Louisiana 16 Steen's Cane Syrup Glaze w.
<< Crawfish, Sauce Choron w. Sunny Side Up Eggs
(& ]
< Potatoes
-l GULF FISH ALMANDINE
<t Sauteed Gulf Fish w.
- 3 EGG OMELET Louisiana Lump Crab, 26
‘é’ Served w. I?otatoes or French Green Beans, Toasted
= Grits, Choice of Ham, 13 Almonds, Citrus Butter Sauce
o Bacon, Sausage, Mushroom,
(== Cheddar, Pepper Jack, Bell
Pepper, Spinach, Onion
STACKS SALAD MAISON
Pancakes, Waffles, or 12 Mixed Greens, Goat Cheese, 10
French Toast w. BaCOn, ' . Berries' Splced Pecans‘
Sausage, or Seasonal FI"Ul‘t o Champagne Vinaigrette
T
-l
<t
BISCUITS N' GRAVY « FRIED OYSTER CAESAR
Served w. Scrambled Eggs & 12 Romaine Hearts, House Caesar 12
Breakfast Potatoes & Croutons, Shaved Parmesan,
Crispy Gulf Oysters
(7¢)
L
(&) .
—_ Pancakes w. Sausage or Bacon 7 Yogurt Bowl w. Fresh Fruit & 6
— Granola
=
(]
o=
e Scrambled Egg w. Sausage or 6 Crispy Chicken Tenders w. 6
= Bacon Fries
=
)
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