Wesley & Rose

LOBBY BAR BRUNCH

BRUNCH BEVVIES

\'/ ’ﬁ

sparkling, refreshing, eye-opening
L I ! OYALS

Surf Royale 12
[for a truly luxurious morning]
Empress Gin, Cointreau, Leopold Bros. Maraschino

Liqueur, lemon, sparkling wine

B LOODYS

Bacon Bloody 12
[correct, a bacon bloody]
Deerhammer Bourbon paired with Chateau Bloody Mix & Bacon

[your day is done myour aagsoméﬁ;ss]
fruit puree with sparkling wine
Party Wave 50 | B
[sharing is caring a care aboub?parzymg ‘
fresh orange juice and liﬁ‘ickin’ bottle afbubbb;
Perfect Right 11
[when everything lines up for the perfect Mimosa]

sparkling wine, orange juice

RiverMosa 12 Iv’s Firing 11
[perfect way to start your float] [ifyou go out have one, if you don’t go out have one]
Soulcraft Brewing Co. Chile Beer, orange juice Herradura Sliver Tequila & Ancho Reyes with Chateau Bloody Mix
% B 00zZY B RUNCH

Morning Margarita 11 Espresso Martini 15

[just one way to brighten your day] [wake up and continue your weekend]

Herradura Silver Tequila, orange juice, lime juice, agave Marble Vodka, Storyline Coffee Roasters Espresso,

Collegiate Sunrise 11 coffee liqueur, vanilla

[you missed it this morning, make up for it/ Fashioned for the Morning 12

Herradura Silver Tequila, fresh orange juice, [there’s nothing wrong with a little whiskey brunch]
pomegranate 291 Bourbon, spiced maple syrup, bitters
ULGE
P Neg

4 &

Signature Surf Toast 15
[ourfavorite French Toast, similar to a soufflé]
house-made baguette, extra rich with a hint of orange, whipped butter, warm maple syrup, fruit

Beignets 8
French Quarter-style donuts dusted with powdered sugar

* These items may be served raw or undercooked based on your specifications, or may contain raw or
undercooked ingredients. Consuming raw or under-cooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness.




Wesley & Rose

LOBBY BAR BRUNCH

MAINS
\'/
%\ Two Organic Eggs* 16
served to order with crispy hash browns or cheesy grits, toast

choice of bacon, country ham, elk chorizo or avocado

Vegan Breakfasi Bowl 17 gfog Huevos Rancheros* 18 gfv
gluten—free ancient grains and rice, borracha beans, green chile two organic eggs any style, borracha beans, green chile sauce,
sauce, pico de gallo, almond sour cream, avocado, spiced pepitas avocado, pico de gallo, sour cream

- add 2 eggsto order® 4 - - served on two crispy fried corn tortillas -
Surf Shirmp & Grits 19 Biscuits & Gravy 15
wild shrimp, herb grits, Andouille sausage, fried okra, buttermilk biscuits and creamy
housemade creole sauce sausage gravy

Surf Egg Sandwich* 12
served on a W&R English muffin with aged cheddar %

- add fresh avocado 2 -

- applewood bacon or Canadian bacon 4 -

QENEDICT\?

made with W&R sourdough English muffin or sub GF, served with smashed potatoes

Jumbo Lump Crab*

Canadian Bacon* 18 Full 22/ Hdlf 17 Heirloom Tomato* 17 v
2 organic poached eggs, hollandaise avocado, cherry tomatoes, spinach, mozzarella,
W&R English muffin 2 organic poached eggs, hollandaise, 2 organic poached eggs, hollandaise,

W&R English muffin WE&R English muffin

LITESIDE

5 Fruit & Yogurt Bowl 14 gfv
fresh berries, yogurt, granola,

local varietal honey

SIDES

W&R English Muffin or Buttermilk Biscuit 3 | Two Organic Eggs Any Style* 6
Housemade Elk Chorizo Patties 6 | Applewood Bacon 6
Canadian Bacon 5 | Hash Browns 5 | Smashed Potatoes 5

Cheesy Grits 5 | Avocado 3 | Fresh Berries 9
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