RUSTIC EUROPEAN CUISINE
WITH DEEP SOUTHERN ROOTS

. WO0OD FIRED KITCHEN =
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BRUNCH MENU
v

FALL 2024

Substitutions and additional sauces/dressings available for upcharge.

All parties of 5 or more subject to 20% gratuity.

We cannot guarantee steaks or chops ordered medium well or above.

TIFFANY PALMER Zucdie (4f

TIFFANY BOBBS ClcictWonager) Sommelle

SMALL PLATES

SMOKED TUNA DIP 15
olive oil, saltines, wontons

ROASTED OYSTERS* 19/29
Pernod, garlic, lemon, chili, parmesan, focaccia

MORNINGSIDE BOARD 16
croissant, prosciutto, smoked salmon, tomato, whipped feta,
avocado, walnuts, berries, honey butter

CRAB CLAWS MKT
fried with remoulade or
sauteed with NOLA bbq sauce

FRIED GREEN TOMATOES 14
remoulade, jumbo lump crab

SOUP & SALADS

CHICKEN & SAUSAGE GUMBO 9
jasmine rice, scallions

AHI TUNA SALAD 20
Salad Days spring mix, radish, green onions, fried wonton
strips, balsamic vinaigrette

COMEBACK COBB 20
romaine, avocado, tomato, feta, crispy onion, egg, bacon,
comeback dressing

ICEBERG WEDGE 15
tomatoes, scallions, bacon, blue cheese, radish, charred
onion ranch

PIZZETTA

BACON, EGG, & CHEESE PIZZETTA* 14
bacon, mozzarella cheese, sunny-side-up egg, parmesan
cream

CHARCUTERIE PIZZETTA 18
prosciutto, blue cheese, candied walnuts, Manship cheese,
house jam

sub on any pizzetta: gluten-free crust 3

HUEVOS RANCHEROS 15

fried corn tortilla, black beans, peppers, roasted tomato salsa,
sunny-side-up egg, avocado mash, queso fresco, jalapefio
crema

BREAKFAST TACOS 17
chorizo, scrambled eggs, roasted tomato salsa, pico de gallo,
queso fresco, jalapefio crema

TRADITIONAL BENEDICT 18
buttermilk biscuit, ham, poached egg, hollandaise, garlic
spinach

BISCUITS & GRAVY 15
buttermilk biscuits, sausage gravy

BELHAVEN BOWL 16
choice of gouda grits or home fries, choice of bacon or link
sausage, 2 eggs (any style), toast

“BRUNCH LUCY” BURGER 16

two 3oz. beef patties, caramelized onion, pickle, Duke’s mayo,
mustard, American cheese, maple glazed bacon, sunny-side-
up egg, brioche bun, truffle fries

FISHERMAN-STYLE REDFISH 32
lemon, garlic, olive oil, garlic spinach

GRILLED SALMON 24
maitre d’ butter, garlic spinach

NOLA BBQ SHRIMP & GRITS 26
lemon, garlic, butter, gouda grits

STEAK & EGGS 30
two eggs (any style), sliced tomatoes, garlic butter

GRILLED PORK CHOP* 38
brown sugar apple glaze, home fries, sunny-side-up egg, toast

WAFFLE 10

ADD:
chicken 7 | berries 4 | nutella 2

SIDES TO SHARE 8

HOME FRIES

GOUDA GRITS

GARLIC SPINACH

FRIED GREEN TOMATOES
TRUFFLE FRIES
SEASONAL LOCAL FRUIT

ADD ONS
AVOCADO 5

EGGS (2 any style) 5
SAUSAGE LINK 7
BACON 7

SMOKED SALMON 8

TOAST 5

i,

BRUNCH LIBATIONS

CATHEAD VODKA BLOODY MARY 5
HOUSE MIMOSA 5
BELLINI 7
BRANDY MILK PUNCH 10
MANSHIP IRISH COFFEE 9
WHISKEY SOUR 10
MIMOSA CARAFE 25

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain conditions



BEVERAGE MENU
FALL 2024

VODKA

MIDSUMMER 12
Cathead Bitter Orange, House Grenadine,
Lemon Juice, Green Chartreuse

SAINT ANNE 11

Rosé Wine, Cathead Honeysuckle, Agave Nectar,
Lemon Juice, St. Germain, Luxardo Maraschino
Liqueur

GIN

BEST DAMN G&T 12
Uncle Val’s Gin, Jack Rudy Tonic

TEQUILA / MEZCAL

JALA-P-KIDDING 12
Jalapefio-cilantro-lemongrass Tequila,
Lemon Juice, Lime Juice, Triple Sec, Agave Nectar

THE HEART STOPPER 12

Exotico Blanco Tequila, Cocchi Americano Bianco,
Kronan Swedish Punsch, Lime Juice,

Giffard Cassis Noir de Bourgogne

FOR THE QUEEN 12
Casamigos Mezcal, Sweet Vermouth,
Citrus Stock, Simple Syrup

AND THEN THERE WERE RUM 12
Plantation Rum, Casamigos Mezcal, Luxardo
Maraschino Liqueur, Cola Syrup, Bitters

BOURBON / WHISKEY

KENTUCKY BOURBON SPARKLER 15
Bourbon, Brown Sugar Syrup, Tuaca, Sparkling Wine

MANSHIP OLD FASHIONED 10
Wild Turkey 101, Orange, Angostura Bitters, Simple
Syrup

RIDDLE ME THIS 12
Wild Turkey Rye 101, Bristow Gin,
Lemon Juice, Simple Syrup, House Grenadine

FRENCH LADY 12
Rye Whiskey, Chambord, Sweet Vermouth,
Angostura Bitters

VIEUX CARRE 10
Wild Turkey Rye 101, Ansac Cognac, Sweet Vermouth,
Benedictine, Angostura Bitters, Simple Syrup

BOULEVARDIER SIB STYLE 12
Russell’s Reserve SiB, Campari, Sweet Vermouth

CHARY ON TOP 13
Blended Scotch, Almond Orgeat, Lemon Juice,
Giffard Muroise du Val de Loire

BLOOD & SAND 12
Scotch, Orange, Sweet Vermouth, Cherry Heering

OTHER SPIRITS

0.A.D. (OFF ALL DAY) 13
Aperol, Mountain Berry Bianco Vermouth, Citrus
Stock, Brut Sparkling Wine

FROZEN COCKTAILS

PORCH SWING 10
Cathead Honeysuckle Vodka, Lavender, Lemonade

HEAT INDEX 12
Cathead Honeysuckle Vodka, Lemon Juice, Simple
Syrup, Giffard Cassis Noir de Bourgogne

SEASONAL COCKTAIL - Market Price
Ask your server for today’s flavor

Mississippi Whiskey Flight - 18
Three, 1 oz tastings of whiskey from Cathead
Distillery

0ld Soul Small Batch, 0ld Soul Single Barrel,
0ld Soul Single Barrel Store Pick

Whiskey - Market Price
Four, 0.5 oz tastings of whiskey picked weekly
by Bourbon Steward, Steven

Wine Flight - Market Price
Three, 3 oz tastings of wine picked by

L Sommelier, Tiffany
A\ %

CATHEAD SELTZERS /7
Ask your server for available flavors

DOMESTIC BEERS

Budweiser 4 Michelob Ultra 4.5
Bud Light 4 Miller Lite 4
Coors Light 4

CRAFT/IMPORTED BEERS

Abita Andygator 6

Angry Orchard Crisp Apple Hard Cider 5
Chandeleur Lil Smack Hoppy IPA 7
Chandeleur Lil Miss Sour Tangerine Sour Ale 8
Colson’s Golden Ale 6

Fertile Ground Forgotten Space IPA 7
Fertile Ground Pilsner 7

Fertile Ground Seasonal MKT

Founder’s All Day IPA 5

Guinness Extra Stout Bottle 5

Kentucky Bourbon Barrel Ale 11

CRAFT/IMPORTED BEERS
Key City Death On Two Legs IPA 8
Key City Mississippi Queen Blonde Ale 6

Key City Moon Child 0atmeal Stout 8

Key City Mr.Sippi Pilsner 6

Key City 0’Hanrahan’s Curse Irish Red Ale 13

Key City Speakeasy Fruited Sour 8

Key City Seasonal MKT

Lagunitas Little Sumpin’ Sumpin’ Ale 6

Lazy Magnolia Southern Pecan Brown Ale 6

New Belgium Fat Tire Amber Ale 6

Parish Canebrake Wheat Ale 6

Parish Dr. Juice Juicy IPA 6

Parish Ghost In the Machine Double Juicy IPA 10

Parish Sips Pinot Noir & Black Currants Sour
Ale 9

Shiner Bock Amber Lager 6

Southern Prohibition Crowd Control IPA 7

Southern Prohibition Devil’s Harvest IPA 7

Southern Prohibition Fire Ant Imperial Red Ale 7

Southern Prohibition Planet Tripper Soul Glo
Saison 8

Southern Prohibition Suzy B Dirty Blonde Ale 6

Southern Prohibition Seasonal MKT

Stella Artois Lager 6

Urban South Holy Roller Hazy IPA 6

Urban South Lime Cucumber Gose 6

Urban South Paradise Park Lager 5

Urban South Who Dat Golden Ale 6

Wiseacre Gotta Get Up to Get Down Milk Stout 6

Wiseacre Tiny Bomb Pilsner 6

Yazoo Gerst Amber Ale 6

Yazoo Hefeweizen Traditional Bavarian Wheat
Ale 6

Heineken 0.0 (Non-Alcoholic) 5




