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OPEN DAILY

GAYLORD



*Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.

TO START

Oysters*  
raw  |  baked  |  fried	 		

Sea Island Red Pea Dip  
benne seed, chilli oil 
buttermilk dressing, laffa                                     
 
Country Ham Beignets  
benton's ham, ricotta cheese 
whole grain mustard                                               

Endive Salad  
goat cheese, cranberry, hazelnut              
shallot vinaigrette                                                   

Gem Lettuce Salad  
mint, sesame, brioche, parmesan dressing	               
fried shrimp  | salmon                                                 

Pancakes 
confit strawberries, chantilly	  	

 

ENTREES 

Power Bowl  
sea island red peas,feta, sweet potatoes		
greens, poached egg	

French Omelette  
brie cheese, seasonal salad  	

Ravioli 
mushroom duxelle, port, parmesan 	     

Ora King Salmon*  
bok choy, coconut rice, green curry	 			 

Bacon Wrapped Pork Loin 
parsnip, swiss chard                                                
honeycrisp apple, dijon jus	

Pastrami Benedict 
pastrami hash, short rib, bearnaise                                    

Breakfast Sandwich 
eggs, gruyère, dijonnaise, bacon                           

Steak and Eggs*  
6oz Strip, eggs, hash, sauce vierge	

Tavern Burger*  
dry-aged beef, cheddar cheese 
tomato, house pickles                                            
french fries 

 
SIDES

Thick-Cut Bacon	

Fresh Fruit	

Hash	

French Fries	

  		    
 

B
R
U
N
C
H

 GLUTEN FREE	    DAIRY FREE

DESSERT        		    
 
The Martellus  
devil's food cake, salted caramel		
vanilla ice cream 		   
 
Rice Pudding   
basil gel, coconut, strawberry jam 
 
Crêpe Cake                                                                  
fig diplomat, blackberry, almond butter

 
Ice Cream Sandwhich		   
champurrado, cajeta  
churro, pecans


