THE GREAT SOUTHERN RESTAURANT GROUP

CHEF’S BRUNCH MENU
— $20 per person —

THE BAIT SHOP - THE SUSHI ROOM - THE DECK BAR - THE CAPTAIN’S ROOM - THE HARBOR VIEW DECK

CHOICE OF

SALAD
- Fresh Fruit Plate -

- Bourbon-Bacon Spinach Salad -
Fresh spinach tossed in bourbon-bacon balsamic vinaigrette with
caramelized apples, candied bacon, and crumbled walnuts

CHOICE OF

ENTREE

- Bananas Foster Brioche French Toast -
House-made brioche dipped in a cinnamon, brown sugar, and nutmeg batter and cooked golden brown.
Finished with caramel banana sauce topped with candied pecans and served with a side of fresh fruit

- Seafood Florentine Crepe -
A delicate crepe stuffed with shrimp, scallops, and spinach.
Topped with fontina cheese and béchamel, and served with our brunch potatoes

- Monte Ciristo -
Smoked turkey, ham, and Swiss cheese encased in French toast, battered and fried golden brown.
Served with raspberry preserves and fresh fruit

- Classic Eggs Benedict -
Poached eggs piled atop toasted English muffins, Canadian bacon, and roasted tomatoes
topped with our chef’s hollandaise

DESSERT

- Trina’s specialty house-made desserts -

To plan your next Great Southern Event call Melissa, Shelley, or Kelley at (850) 433-9450
600 South Barracks Street - Pensacola, Florida 32502 - www.goodgrits.com
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