
FIRST PLATE 
choice of 

Potato & Leek Soup 
Crab & Shaved Asparagus 

Spring Strawberry Salad 
Feta Cheese. Shaved Fennel. Sunflower Seed Mix. Mint. 
Baby Arugula & Farm Greens. Poppy Seed Vinaigrette 
 
Spicy Pimento Cheese 
Pickled Vegetables. Garlic Crostini 

Foie Gras & Mushroom Dumplings 
Spring Mushroom-Truffle Nage 

Crispy Cornmeal Crusted Fried Oysters 
Celery Slaw. Gumbo Sauce 

Blueberry Lemon Pound Cake 
Yuzu Citrus Curd. Berries. Mint 
 

War Shore Scallop Ceviche  
Cucumber. Tomatoes. Cilantro. Red Onion. 
Leche de Tigre. Tequila. Kalamansi. Grapefruit. 
Thai Chili. Plantain Crisps 

Gunther Salad 
Bibb Lettuce. Shallots. Chives. Champagne Vinaigrette 

MAIN PLATE 
choice of 

Faroe Island Smoked Salmon Benedict 
Poached Farm Eggs. G&Co. Buttermilk Biscuit. Hollandaise. Hash Brown Potatoes 

Berry French Toast 
Rosé Macerated Berries. Whipped Sweet Ricotta. House-Made Brioche. Toasted Pistachio 

Lobster Fried Rice 
Sunny Side Up Farm Egg. Bacon. Sugar Snap Peas. Scallions. Ramps. Thai Chili. Cilantro. 
Ginger-Garlic Crunch 
 
Gulf Shrimp & Cheddar Grits 
Poached Farm Egg. Smoked Tomato Sauce. Shaved Fennel. Pickled Tomatoes 
 
Spring Mushroom, Local Asparagus & Ramp Quiche 
Fontina Cheese. Green Goddess Aioli. Gunther Salad 

Duck Confit & Farm Egg Tostada Wood Oven Skillet 
Charred Poblano & Onions. Mole Sauce. Cotija Cheese. Pickled Onions. Cilantro 

House Made Crispy Falafel Salad 
Chilled Bulgar, Farro & Beluga Lentil Salad. Cucumber. Tomato. 
Asparagus. Baby Arugula & Farm Greens. Lemon-Tahini Dressing 

Spring Wood Oven Flatbread 
Whipped Ricotta. Garlic Confit. Shaved Asparagus. Ramps. Spinach. Feta. Oregano. Dill.  
Chili Flake. Parmesan 

Pan Roasted Rockfish 
Smoked Potato Salad. Charred Local Asparagus. Pickled Ramps. Herb Salsa Verde 

Farm Scrambled Eggs 
Goat Cheese. Shallots. Herbs. Bacon. Hash Brown Potatoes. Sourdough Toast 

 
 

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of food borne illness. 

 
20% gratuity will be added to tables of 7 or more  

3% Labor of Love added to all checks. Ask your server to opt out.

celebrating

$45 per person



F I R S T  P L A T E

Greek Yogurt & Honey 
 

Cheddar Cheese & Grapes 
 

Green Garbanzo Hummus & Carrots

Berry Bowl

M A I N  P L A T E

Brioche French Toast 
maple syrup  

 
Scrambled Eggs & Toast 

Grilled Cheese Sandwich  
hash browns

Cheesy Grits 
poached egg

$18 per child
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