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PRIME RIB BREAKFAST $37 CREME BRULEE FRENCH TOAST
12 oz prime rib, 3 eggs cooked to order, WITH DRUNKEN STRAWBERRIES $15
potatoes & fresh fruit Custard toast topped with cognac-orange

strawberry sauce

KOBE BREAKFAST BURGER $21
Akaushi Wagyu patty, candied bacon, FRESH FRUIT MEDLEY PARFAIT $14
cheddar cheese, topped with an Yogurt, fresh fruit, granola & honey

over-easy egg, served with steak fries
FRIED CHICKEN & BACON WAFFLES  $20
STEAK & EGGS $39 Belgian waffle, crispy fried chicken,

Grilled sirloin or filet medallions, bacon-infused butter

3 eggs cooked to order, served
with potatoes

FILET MIGNON & TRUFFLE HASH $48 | [ SIDES
Filet medallion over crispy truffle potato Add a side $6
hash, topped with a poached egg and

béarnaise drizzle Bacon Cheddar Grits
Sausage Fresh Fruit
EGGS BENEDICT $16 Potatoes
English muffin, smoked Canadian bacon,
poached eggs, hollandaise, potatoes & fruit
HOUSE SIGNATURE SHRIMP & GRITS %20 | —
Cheddar grits, jumbo garlic shrimp, DRINKS
served with 3 eggs cooked to order Champagne Glass $6
MORNING STAR BREAKFAST PLATE ~ $17 | | Champagne Bottle 320
3 eggs cooked to order, 2 bacon, 2 sausage, Mimosa $8
2 pancakes, potatoes Bloody Mary $12

The consumption of raw or undercooked food increases the risk of foodborne illnesses.




