CAFE

«+ BOBBY

B R KAST

FRESH PRESSED JUICE
Chef's Daily Juice 7

BAKED GOODSAIl items housmade or locally

sourced and served with sweet cream butter and jam

Croissant 7
Chocolate Croissant 7.5
Ham and Cheese Croissant 10
Cinnamon Roll 6
Mu ns 5
Bluebery or Bran

Danish _ 6
Cream Cheese or Fruit

OMELETS served with roasted potatoes

Ham and Cheddar * 12
Pimento Cheese and Bacon * 12
Spinach, Mushroom, Feta * 12
Short Rib Hash andGoat Cheese * 15
DISHES

Fruit Cup or Bowl 6/ 10
Lemon/ Honey Greek Yogurt 9
Plain Greek Yogurt 7
Smoked Salmon Bagel Sandwich * ©

Herbed Cream Cheese, Shaved Red Onion, Capers, Tomato

Avocado Toast *

Radish, Olives, Red Onion, Tomato, Egg, Tahini, 11
Ricotta Salata

Steel Cut Oats

Brown Sugar, Maple, Dried Fruits, Pecans 10
Biscuits and Gravy* 14
House Buttermilk Biscuits, Sausage & Gemsg Sunnyside Egg

Quiche Lorraine * 14

BaconCaramelized Onions, Gruyere, Market Lettuces

Tavern Breakfast

Choice of Sausage, Bacon, Country Ham; 2 Eggs; Roaste 12
Toast, English Muffin *Sub Biscuit for

Croque Monsieur *

Country Ham, Gruyere, Sauce Mornay, Brioche, Pommes 14
*Make it a Madame with Fried Egg f8r

Bananas Foster French Toast
Thick Cut Brioche, RuButter Bananas, Whipped Cream

Butter Pecan Wa es

BourborPecan Butter, Maple Syrup, Whipped Cream 12

* Corsuming faw or undercaked meats poultry, safood, $idl Ah o eygs nay inceae
yaur risk d foodbor ne iliness



LUNCH o ALL DAY

MEATS & CHEESES

Coppa, 'Nduja Artisans, 1llinois * 58
Tennshootoe Ham, The Hamery, Tennessee * $85
Finocchiona, Creminelli, Utab * $7.5
Grifhin, Cow, Sweetgrass Dairy, Georgia $7
Caveman Blue, Cow, Rogue Creamery, Oregon $8
Humboldt Fog, Goat, Cypress Grove, California $7.5
APPETIZERS & SALADS

Marinated Olives

Rosemary, Citrus, Extra Virgin Olive Oil $9
Avocado Toast *

Radish, Olives, Red Onion, Tomato, Egg, Tabini, $11
Ricotta Salata

Baked Goat Cheese $1
Béchamel, Artichokes, Spinach, Grilled Baguette 3
Gumbo $1
Gulf Seafood, Okra, Andouille, Steamed Rice 5
Man'oushe

Butternut Squash, Pumpkin Seed "Pesto," Kale, Sage, $15
Goat Cheese

Frisee Salad *

Poached Egg, Bacon Lardons, Blue Cheese, $13
Walnuts, Sherry Vinaigrette

Kale Salad

Ginger, Goat Cheese, Pistachios, Dried Fruit, $12
Champagne Vinaigrette

ENTREES

Bobby Burger *

Cheddar or American, Green Tomato/Chili Jam, Lettuce, Onion,

Toasted Brioche Bun, Pommes Frites 13

*Add Bacon or Egg for 83 Each

Quiche Lorraine *

Bacon, Caramelized Onions, Gruyere, Arugula Salad i
Croque Monsieur * $14
Country Ham, Gruyere, Sauce Mornay, Brioche, Pommes Frites
*Make it a Madame with Fried Egg $3
Roasted 1/2 Chicken
Sweet Tea Brine, Roasted Root Vegetables, Potatoes, $23
Pan Jus
Steak Frites * $22
Sliced Bistro Steak, Chimichurri, Béarnaise, Pommes Frites
Duck Confit * $1
Ferusalem Artichoke, Charred Carrots, Parsley, Port 7
Pan Roasted Salmon * s

22

Green Lentils, Winter Squashes, Bacon, Dill

* Consuming raw or.undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness.



BOBBY

HOTEL

BRUNCH MENU

saturday and sunday until 2pm

FRESH PRESSED JUICES

Chef's Daily Juice 7

BAKED G0ODS

all items house-made or locally sourced &
served with sweet cream butter & jam

Croissant
Original 7
Chocolate 7.5
Ham & Cheese 10

Danish
cream cheese or fruit 6

SWEET TOOTH

Butter Pecan Waffles 12
bourbon-pecan butter, whipped cream
Bananas Foster French Toast 12

thick cut brioche, rum-butter bananas,
whipped cream

TAVERN BREAKFAST* 12

choice of sausage, bacon, or country
ham; 2 eggs, roasted potatoes; toast,
english muffin sub biscuit + 1

OMELETS

Ham & Cheddar* 12

Pimento Cheese & Bacon* 12
Spinach, Mushroom, Feta*12
Short Rib Hash & Goat Cheese* 15

MEATS & CHEESES

Meats

Coppa*, ‘Nduja Artisans*, Illinois* 7.5
Tennshootoe Ham*, The Hamery*,
Tennessee* 9.5

Finocchiona*, Creminelli*, Utah* 7.5

Cheeses

Griffin, Cow, Sweetgrass Dairy, Georgia 7
Caveman Blue, Cow, Rogue Creamery,
Oregon &

Humboldt Fog, Goat, Cypress Grove,
California 7.5

APPETIZERS

Crispy Brussels Sprouts™ 11
chili-bacon syrup, sage

Marinated Olives 9
rosemary, citrus, extra virgin olive oil

Avocado Toast* 1r
radish, olives, red onion, tomato, egg,
tahini, ricotta salata

Baked Goat Cheese 13
béchamel, artichokes, spinach,
grilled baguette

*Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of
foodborne illness.

SALADS

Kale Salad 12
ginger, goat cheese, pistachios, dried
fruits, champagne vinaigrette

Butter Lettuce Salad 11
grapefruit, pumpkin seeds, cotija,
avocado, smoked poblano ranch,
red onions

Market Lettuce Salad 11
winter vegetables, sherry vinaigrette

Iceberg Salad 11
bacon, blue cheese, red onion, tomato,
green goddess

Beets 14
apples, fennel, orange, pistachio, fried
goat cheese, vanilla

Frisee Salad* 13
poached egg, bacon lardons, blue
cheese, walnuts, sherry vinaigrette

DESSERTS

Pumpkin Pie Spiced

Ice Cream Sandwich* 8
gingersnap cookie
Butterscotch Pots de Créme* 8

bruleed banana, vanilla wafer,
créme chantilly

G2

SANDWICHES & ENTREES

Bobby Burger*13

cheddar or american, green tomato/chili
jam, lettuce, onion, toasted brioche bun
add bacon + 3 or egg + 3

Croque Monsieur* 14

country ham, gruyere, sauce mornay,
brioche, pommes frites

make it a nadame with fried egg +3

Quiche Lorraine* 14
bacon, caramelized onions, gruyere,
market lettuces

Steak Frites* 22
sliced bistro steak, chimichurri,
béarnaise, pommes frites

Biscuits and Gravy *14
house buttermilk biscuits, sausage &
tasso gravy, sunny-side egg

Smoked Salmon Bagel Sandwich* 11
herbed cream cheese, shaved red onion,
capers, tomato

Meyer Lemon Créme Brulee* 8
meringue cookie, candied lemon

Gianduja Bavarois* 8§
hazelnut tuile, coffee crumble,
créme fraiche

Warm Apple Pie* 8
chestnut streusel, vanilla ice cream





