
SIGNATURE COCKTAILS
14   GENEVER'S  KISS

         bols genever, b&b, nectarine,         

           rosemary, salted caramel   

10   CORPSE REVIVER #2

beefeater, fresh lemon, cointreau, 

lillet blanc, absinthe rinse

BRUNCH CLASSICS
7  BLOODY MARY

7 MIMOSA

8  MEGMOSA
ruby red grapefruit

STARTER COURSE

Chef de Cuisine: Vicky Rutledge

General Manager: Jessica Lindeen

ENTRÉE COURSE

DESSERT COURSE

8  POINSETTIA

cranberry, triple sec

BEVERAGES
4  SIGNATURE BLEND COFFEE

fairhope roasting co. french press

4 ESPRESSO

5  CAPPUCCINO

4  HARNEY AND SONS HOT TEAS

Table D'hôte Menu

Two Courses - 27

Three Courses - 35

TRADITIONAL SPINACH SALAD 
beeler's smokehouse bacon, red onion, egg, house-made croutons,
cherry tomato, warm bacon vinaigrette

KEY LIME MOUSSE
house-made whipped cream, graham cracker crumble

SEASONAL FRUIT PARFAIT
greek yogurt, gluten-free granola

ROASTED ASPARAGUS
lemon-parmesan panko crumble

HEIRLOOM TOMATO TURNOVER
local heirloom tomatoes, feta, mozzarella,
pesto and balsamic 

PORTOBELLO & WALNUT PÂTÉ
garlic crostini, dry sherry vinegar, fresh sage
BAKED FRENCH TOAST CUP
sugarman maple syrup

HOUSE-SMOKED SALMON CREPES
dill, capers, red onion, grated egg, cream cheese bechamel

HOUSE-MADE FUDGE FLIGHT
selection varies by availability

SLOW BRAISED CERTIFIED ANGUS BEEF SHORTRIB
whipped potatoes, seasonal vegetables

JOYCE FARMS HAND-BREADED CHICKEN & HOUSE-MADE WAFFLE
sugarman maple syrup

FIVE POINTS  ORIGINAL 
scrambled eggs, beeler's smokehouse bacon, buttermilk biscuit &
sausage gravy, house potato hash

GULF SHRIMP &  STONE GROUND GRITS
artisan chorizo, corn, leeks, bell pepper, verjus beurre blanc

SCOTCH EGGS
dijon beurre blanc

VEGAN LENTIL WALNUT LOAF
granny smith apples, seasonal vegetables, flax seed, balsamic glaze

CHEF'S SPECIAL BROWNIE
walnuts, chocolate coffee beans, brown butter ice cream

BOURBON PECAN BREAD PUDDING
bourbon hard sauce, vanilla bean ice cream

FRESH FRUIT
seasonal selections

PANNA COTTA DU JOUR

It was only a sunny smile, 

and little it cost in the giving,

but like morning light

it scattered the night

and made the day worth living.

F. Scott Fitzgerald

GARDEN VEGETABLE FRITTATA
roasted tomato, caramelized onion, shiitake mushroom, baby zucchini, roasted
pepper, fontina cheese, side of fresh fruit 

STEAK-FRITES
herbed parmesan pommes frites. best served medium rare


