
M A I N  E N T R E E S                 

Made to order Omelets
Buttermilk Pancakes
Carved Prime Rib 
    with natural jus & horseradish
Roasted Salmon
    with Meyer lemon beurre blanc
 Mediterranean Chicken 

S T A R T E R S

NC Oysters on the Half Shell
Chef's Deviled Eggs
Seasonal Fresh Fruit
Local Artisan Cheese 
Classic Shrimp Cocktail 

A C C O M P A N I M E N T S       

Deep South Green Beans 
Brown Butter Whipped Potatoes
Sauteed Spring Vegetables 
Peppered Home Fries 

S O U P  &  S A L A D

Mixed Green Salad
STEAM Caesar  
Blue Crab & Corn Chowder 
Fresh Baked Bread

Sunday may 14, 2023 

D E S S E R T S                 

Chef's Selection of Sweet Treats 

For Reservations
c a l l  9 1 0 . 7 2 6 . 9 2 2 6

o n l i n e  a t  o p e n t a b l e . c o m
$ 4 8  a d u l t s  |  $ 2 4  c h i l d r e n  

Mother's Day Brunch Buffet
11am-4pm



mother's day brunch
cocktails

Everyday is Sunday 
Like a Mimosa but betterl!

 

Sparkling wine with frozen juice
cube 

 

white peach | mango pineapple 
 strawberry | cranberry

Cold Weather Cocktails 
 

Get Down To It  
rumchata | vanilla vodka | hot chocolate

whipped cream 
 

Cafe All Day 
baileys | frangelico | coffee | whipped cream 

 
 

Seasons in the Sun  
gin | fresh lemon | strawberry jam | crushed ice 

Bloody Mary's
The Classic

vodka | Charleston bloody mix | old bay | celery 
 

Some like it Hot
Serrano tequila | Charleston bloody mix 

 cayenne | celery
 Fire & Flames   

tequila | fresh lime | mango cayenne | gingerbeer 


