
Champagne Brunch 

Buffet        $38 

Buffet Unlimited Champagne  $50 

Children (under 12)     $13 

Cold 

Fresh Fruit 

Charcuterie 

Seasonal Salads 

Artisan Cheese Selection 

 

Raw Bar 

Chef’s Selection of Oysters 

Gulf Shrimp Cocktail 

Clams 

Seaweed Salad Varietals  

 

Smoked 

Smoked Salmon 

Chesapeake Bay White Fish Rillette 

PEI Mussels 

 

Hot Breakfast 

House Made Brioche  

French Toast 

Applewood Smoked Bacon 

Breakfast Sausage 

Eggs Pontchartrain 

Potato Hash 

 

Bakery 

House Made Biscuits 

Seasonal Breads 

Quiche 

Seasonal Jams 

An Assortment of Desserts 

Stations 

Chef’s Carving 

Molasses– Peppercorn Rubbed 

 Prime Rib 

Natural Jus, Caramelized Onions, 

Horseradish Cream 

 

Local Organic Eggs 

Farm Fresh Eggs Cooked To Order 

A La Carte 

 

Black’s Famous Grilled Burger      $13 

Lettuce, Macerated Onions & Fries 

Add Cheese $2 / Add Applewood Smoked Bacon $3 

 

Grilled Chicken Breast Sandwich     $11 

Lettuce, Macerated Onions & Fries 

Add Cheese $2 / Add Applewood Smoked Bacon $3 
 

 

Shrimp & Grits         $16 

Gulf Shrimp, Anson Mills Grits, House Made Tasso Gravy 
 

Black’s Benedict        $14 

Poached Farm Eggs, Virginia Ham, Brandy-Pepper Hollandaise 

 

Corned Beef Hash                                $14  

Poached Farm Eggs, Sauce Beurre Rouge 

Cheddar Grits   $4 

 

Potato Hash   $4 

 

French Fries   $4 

Side Dishes 

Applewood Smoked Bacon  $4 

 

Two Organic Eggs Any Style $6 

 

Bread Basket 

With Preserves & Butter  $5 

 


