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RESTAURANT + BAR
BRUNCH

Daily House Made Pastries 5

Beignets - mascarpone, pineapple jam, rosemary 18

Fruit Plate - fresh sliced melon, citrus, and seasonal berries 18

Belgian Waffles - bananas foster sauce, whipped cream & candied pecans 22

Buttermilk Pancake - lemon, poppy seed, blueberry & bay leaf 24

French Toast - coconut, cherry compote & whipped cream cheese 24

Americana - two eggs any style, fingerling potatoes, choice of bacon, sausage or country ham, toast 28
Terrace Omelet - gruyere, seasonal mushrooms, fine herbs, fresh greens & tomato 26

*Eggs Benedict - crab cake, green tomato jam & hollandaise 32

*Shrimp & Grits - tomato jam, pancetta, basil 30

Duck Hash - duck confit, horseradish cream, charred scallion, natural jus & sunny side up egg 32

*Fried Chicken - dirty rice, hollandaise, sunny side egg 24

*Steak & Eggs - prime hanger steak, chimichurri, potatoes, fresh greens & sunny side up egg 30
*Brunch Burger - open faced-brioche, american cheese, onion, burger sauce & sunny side egg 26
**“Reuben” - pastrami smoked salmon, red onion, avocado 1000 island, sauerkraut & sunny side up egg 28
Breakfast Meats - chicken sausage, pork sausage, bacon 6

Stone Ground Grits - smoked gouda 10

Hash Browns - garlic aioli & ketchup 12

Coffee & Tea - fresh brewed coffee, espresso, cappuccino, latte, selection of harney & sons teas 7
Fresh Juice - orange, carrot, apple, grapefruit 6

Cold-Pressed Juice of the Day 10

TERRACE16 BOTTOMLESS

Bloody Mary - Absolut Vodka 22 Ketel One Vodka 25
Mimosa 20

Bellini 20

Prosecco - Syltbar 25

Champagne - Moet Chandon Imperial 45 Veuve Clicquot 60

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Our menu does

contain items served raw or partially cooked, or may contain raw or partially cooked ingredients. We are happy to provide more information about any menu item upon request.



