~ BRUNCH

R

Assorted House Baked Scones,

STARTERS

AVOCADO TOAST APP 11
Ciabatta, Guacamole, Arugula,
Cherry Tomatoes, Avocado,
Red Onion, Capers

ALPH’S SIGNATURE SCONES 9
Butter, Jam, Whipped Cream

SHRIMP GRITS 18
Hominy Grits, Jumbo Tiger Shrimp,
Garlic White Wine Butter Sauce

FRESH FRUIT BOWL 12
Seasonal Fruit Assortment

=

= GRIDDLE =

ULTIMATE FRENCH TOAST 15
Berries, Apple Sauce,
Maple Syrup, Vanilla Ice Cream

PEANUT BUTTER AND
BANANA FRENCH TOAST 18
Fresh ground Peanut Butter,
Maple Syrup, Vanilla Ice Cream

BERRY WAFFLE TOWER 17
3 Mini Belgian Waffles,
Berries, Whipped Cream

BUTTERMILK PANCAKES 13
Maple Syrup, Fresh Berries

BLUEBERRY LEMON RICOTTA PANCAKES 17
Creamy Lemon Ricotta Pancakes,
Topped with Strawberries, Fresh Blueberries,
Lemon Zest, Maple Syrup

o SKILLET =

PRAISE THE LARD 18
Short Ribs, Cheddar, Fried Eggs™
Hominy Grits, Crispy Fried Onions,
Chipotle Bbq Sauce

COWBOY SKILLET 26
Filet, Breakfast Potatoes, Peppers,
Onions, Fried Eggs™*, Cilantro,
Chipotle Mayo, Bacon Bits

JOE’S LOADED SKILLET 17
Bacon, Sausage, Fried Eggs, Grits,
Cheddar, BJ Sauce

HUEVOS RANCHEROS SKILLET 18
Fried Eggs, Corn Tortillas,
Black Beans Fiest Mix,
Queso Fresco, Chipotle Slaw,
Sliced Avocado, Crema

BISTRO }

% BENEDICT H:

OH BEHAVE “BENNY” 14
Poached Eggs™, Shaved Ham,
House-made Tomato Chutney, Hollandaise,
Toasted Ciabatta, Breakfast Potatoes

“KRABBY PATTY” 18

Poached Eggs*, Lump Crab, Tomato,
Avocado, Bacon, Jalapeno,
Hollandaise, Toasted Ciabatta,
Breakfast Potatoes

SHORT RIB “BENNY” 17
Poached Eggs*, Braised Beef Short Rib,
Crispy Fried Onions, Hollandaise,
Toasted Ciabatta, Breakfast Potatoes
SMOKED SALMON “BENNY 19
Poached Eggs™, Atlantic Smoked Salmon,

Grilled Asparagus, Hollandaise,
Toasted Ciabatta, Breakfast Potatoes

= OMELETTES |-

FARMER’S GRUB 17
Applewood Smoked Bacon, Sausage or Ham,
Cheddar Cheese, Breakfast Potatoes

HEALTHY EGG 18
Egg Whites, Spinach, Mushroomes,
Caramelized Onions, Asparagus, Artichokes,
Roasted Tomato, Peppers,
Basil Pesto, Fruit

WILD MUSHROOM 17
Caramelized Onions, White Cheddar,
Breakfast Potatoes
SAVORY SHORTRIB 19
Mushrooms, Caramelized Onions,
Peppers, White Cheddar,

Horseradish Cream Sauce,
Breakfast Potatoes

20% GRATUITY MAY BE ADDED TO PARTIES OF SIX OR MORE
*Please ask your server about items that may contain raw or under cooked ingredients.

Consuming raw or under cooked meat, seafood, shellfish or eggs, may increase your risk of foodbourne illness.



CROQUE MADAME 16

BISTRO FAVORITES

ADD FILET* 15, GRILLED SHRIMP 12,
SALMON 9, GRILLED CHICKEN 6

Ciabatta, Shaved Ham, White Cheddar,
Bechamel, Egg*, Breakfast Potatoes

SCOTTISH SMOKED SALMON 20

Toasted Whole Grain Bagel, Shaved Red Onions,

Tomatoes, Capers, Chive Cream Cheese

AVOCADO TOAST 19

BISTRO 16

Spring Mix, Tomato, Cucumber,
Avocado, Truffle Emulsion,
Bucheron Goat Cheese Crostini

ROASTED BEET

16

Mixed Greens, Goat Cheese Mousse, Dried Cherries,

Mandarin Oranges, Pistachio Crusted Goat Cheese,

Ciabatta, Guacamole, Arugula, Cherry Tomatoes,
Avocado, Red Onion, Capers, Sesame, Egg*

BREAKFAST FLATBREAD 17
Sausage, Bacon, Caramelized Onion, Peppers,
Mozzarella, Parmesan, Sunny Side Up Eggs*™

CLASSIC BREAKFAST 15

2 Eggs Any Style, Bacon, Sausage, & Ham,

Breakfast Potatoes, Toast
B.LT.E& A 18

Bacon, Lettuce, Tomato, Egg* and Avocado Aioli

Red Onion, Balsamic

NICOISE*

18

Ahi Tuna, Fingerlings, Olives, Cherry Tomato,

BACON BISTRO WAGYU BURGER*

on White Toast with Pomme Frites

FRESH MAHI-MAHI FISH TACOS 22

Lightly Blackened, Chipotle Slaw,
House Guacamole, Fresh Salsa,

Haricot Vert, Mixed Greens, Caper Berries,
Soft-boil Egg*, Champagne Dijon Vinaigrette

22

Crispy Bacon, LT, Caramelized Onions,

White Cheddar, Tomato Jam,

Fried Egg, Brioche Bun, Pomme Frites

LAMB SANDWICH* 20
Garlic Yogurt, Onions, Sumac,

Cucumber-Mint Salad, Pickled Turnips,

Parmesan, Grilled Pita, Pomme Frites

Pico De Gallo, Crispy Corn Tortilla

CLASSIC BLOODY MARY 15
Titos, House Bloody Mary

JOE’S SPICY BLOODY MARY 17
Titos, House Bloody Mary Mix,
Tabasco, Lime, Tajin, House Skewer

Skewer

CHAMBORD MIMOSA 16
Chambord, Orange Juice, Prosecco

CLASSIC MIMOSA 16
Prosecco, Orange Juice

SUNSET MIMOSA 18
Prosecco, Orange Juice,

DESSERT

BLONDIE BROWNIE SUNDAE 10
Butterscotch Chips, Vanilla Ice Cream,
Chocolate & Caramel Drizzle, Cast Iron Skillet

CREME BRULEE 9
Whipped Cream, Fresh Berries

WHITE CHOCOLATE RASPBERRY CAKE 10
Yellow Cake, White Chocolate Mousse,
Fresh Raspberries, Chantilly Cream

CHOCOLATE CARAMEL CAKE 10
Four layers of Chocolate Cake, Caramel Flavored
Buttercream, Chocolate Ganache

PATE FRITES 9
House-made Doughnuts tossed in Cinnamon Sugar,
Served with Caramel, Chocolate, Vanilla Ice Cream

NEW YORK STYLE CHEESECAKE 9
Creamy Cheesecake, House made Berry Jam,
Fresh Berries

CARROT CAKE 10

Served Ala Mode, Caramel Drizzle

Strawberry Puree

QUENCHERS

Cup A Joe - Regular or Decaf 3.75
Orange Juice 6

Gourmet Hot Tea 4.5
Lavazzacup 6

Espresso 3.5

Arnold Palmer 6

Lemonade 4

Icedtea 4

ALA CARTE

Two Eggs Any Style

Three Egg Whites
Applewood Smoked Bacon
Sausage Links

Breakfast Potatoes

Toast - Multigrain, White 4
FruitJar 8
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