
 ENTRÉE

DESSERT

One choice per  course
$25 PER PERSON

creamy poblano, with crispy 
tortilla strips

Poblano Soup

sliced avocado, cucumber 
ribbons, mixed greens, tomato, 
queso fresco, sweet sherry
vinaigrette

Avocado & Cucumber 
Salad (GF)

Hackleback caviar

Seasonal Deviled 
Eggs (4) (GF)

crispy fried chicken, Belgian 
waffle, buttered maple syrup

Hearsay Fried Chicken 
& Waffle

stuffed with crab, jalapeño and 
mozzarella, smoked gouda grits, 
Creole butter sauce

Bacon Wrapped 
Shrimp & Grits (4)

choice of blackberry, strawberry 
or candied pecan topping and 
whipped butter, applewood 
smoked bacon

Creme Brulee 
French Toast

Brunch Menu

prosciutto, poached egg, Creole 
hollandaise, English muffin, fried 
potato hash

Eggs Benedict

shredded beef, fried potatoes, 
bell peppers, onions, fried eggs, 
tomatillo salsa

Short Rib Hash

avocado smash, poached egg, 
everything bagel

Avocado Toast

vanilla bean ice cream, 
caramel sauce

Hearsay Bread Pudding

vanilla bean ice cream, chocolate
sauce, candied pecans

Ice Cream Sundae
vanilla custard and fresh fruit
Creme Brulee

Note: COFFEE, TEA OR 
SOFT DRINK INCLUDED

Vegetarian (V)
 

Gluten Free (GF)
 

Restaurant will donate $3 
from each brunch sold. Food 

Bank will provide 9 meals 
from this donation.

APPETIZERS


