AZUR MOTHER'S DAY BRUNCH Z0T

May W, 20T 100 am fo 200 pm

Menu
For The Table

Seoteh Egg - $8%0

Farm Egg, Broad Bents Smoked Sausage, Smoked Cherry Marmalade, Dark Porter
Mustard Sauce

AR Crob Coke - $b%H

Jumbo Lump Crab, Tomato Butter Sauce, Butterbean and Sweet Corn Succotash

Brunch Entrées

Sea Grits - $31%

Shrimp, Scallops, Lobster, Lobster Butter, Creamy Weisenberger Grits, Wilted
Spinach

Chicken and \Woffle - €lb.b

Pecan Crusted Chicken, Belgian Waffle, Maple Syrup, Whipped Cream Cheese
Butter

Hot Brown - 1295

Slow Roasted Smoked Turkey, Country Ham, Toasted Ciabatta, Cheddar Mornay,
Smoked Bacon, Scallions

Asbury Breakfost Casserde - $lb. b

Croissant, Sausage, Egg, Caramelized Onion and Peppers, New Potatoes, Cheddar
Cheese, Fruit Salad

Buffalo Fried Chicken Cobb Salad - €14

Crystal Hot Sauce, Romaine, Egg, Avocado, Tomatoes, Cheddar Cheese, Smoked
Bacon, Corn, Buttermilk Ranch

Flet Benedict - $24.%

Filet Medallions, Buttermilk Biscuit, Poached Eggs, Bacon Wilted Spinach, Tomato
Hollandaise

Bourbon Barrel Smoked Salmon Linguine - $11%%
Sautéed Smoked Salmon, Roasted Tomatoes, Roasted Garlic, Capers, Spinach
Linguine, Tomato Butter Sauce, Goat Cheese

Brunch Mac N' Oheese - $14%5
Smoked Gouda Mac n Cheese, Two Fried Eggs, Smoked Bacon, Tomato, Scallion,
White Truffle Oll

Lemon Chicken Salod - b2

Spring Greens, Roasted Chicken, Mozzarella, sunflower Seeds, Chickpeas,
Avocado, Croissant

Nutella French Toast - $B.%

Bananas, Toasted Hazelnuts, Nutella Cream

Kentucky Nasty Biscut - $b.%

smoked sausage burger, cheddar cheese, fresh tomato & cream gravy and fried
€99
‘On this day and every day we salute our local producers fhat have provided these fine
products and wish them and tineir familes good blessings.”



