Signature Brunch Dishes
capital soul plate

21

mixed greens simmered southern
style with bacon, orange soda,
hot sauce, and beer. served with
smoked gouda mac and cheese
with portebella , and truffled
chicken tenders

duck salad

17

seared duck breast with spinach
tossed in guiness honey mustard,
capital spiced pecans, pickled red
onion, cherry tomato, and bleu cheese

shrimp and grits

blackened ribeye

28

eggs benedict

18

smoked salmon benedict

21

served with crawfish coleslaw
and cheese grits

with house made hollandaise,
english muffin, canadian ham,
spinach
smoked salmon on grilled rye
with capers, poached egg,
red onion, and hollandaise

19

gulf shrimp simmered in a tasso
reduction with peppers, onion,
and tomato. served over crystal hot
sauce infused smoked cheddar grits

build your own omelet

18

with homestyle potatoes or grits, choice of bread
vegetable choices: sautéed peppers, onions, spinach, jalapeno,
tomato, mushroom, green onion
meat choices: bacon, petit jean ham, housemade sausage,
grilled chicken, or add smoked salmon ($3)
cheese choices: cheddar, swiss, goat cheese, french brie cheese

razorback

14

capital pancakes

16

two buttermilk biscuits with
housemade sausage and
spicy sausage gravy

petit dejeuner de paris

17

egg frittata

15

fresh breakfast pastries,
selection of seasonal fruits
housemade yogurt & granola,
brie cheese and coffee or tea

light & fluffy pancakes with
choice of bacon or
housemade sausage.
topped with fresh strawberries
and chantilly whipped cream

choice of eggs or egg whites,
spinach, cherry tomatoes, and
mushrooms, with side of salsa

the traditional heartland 19

Desserts

two eggs any style, stone ground
grits or homestyle potatoes,
thick cut bacon or housemade
sausage, choice of bread and
preserves

dark chocolate bread pudding
with créme anglaise
pecan pie trifle
strawberry cheesecake
tiramisu

notice: the consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of foodborne illness.
our wine cellar is available for private events.
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