RESTAURANT WEEK

BREAKFAST MENU
$15 PER PERSON

FIRST
A e W VA YA YA
FRUIT CUP

pineapple, cantaloupe, honeydew, mixed berries

SECOND (cHoosE onE)
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CLASSIC BREAKFAST

two eggs your way with bacon and toast

BANANA FOSTERS FRENCH TOAST

brown sugar, caramel
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RESTAURANT WEEK COASTAL KITCHEN



RESTAURANT WEEK

LUNCH MENU
$20 PER PERSON

FIRST
AV o e AT Yars
MIXED GREEN SALAD

brioche croutons, cherry tomatoes, cucumber, red onion,
manchego cheese, bacon, mustard vinaigrette

SECOND (cHoosE onE)
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CHICKEN SANDWICH
choice of grilled or fried chicken, heirloom tomato, bacon,
ranch, brioche bun

SMASH BURGER

caramelized onion, american cheese, pickles, sesame seed bun
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RESTAURANT WEEK

DINNER MENU
$35 PER PERSON

FIRST
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SIDE CAESAR SALAD

crispy baby romaine, brioche croutons, classic caesar dressing

SECON D (cHoosE onE)
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SHRIMP AND GRITS
buttered blackened shrimp, blackened smoked gouda grit
cake, cajun cream, hibiscus ol

GNOCCHI WITH GRILLED CHICKEN

asparagus, cherry tomatoes, artichoke cream

THIRD

HOUSE APPLE PIE

with salted caramel ice cream
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