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Warm, flaky homestyle biscuits smothered with JL’s homemade sausage gravy topped with an over easy egg.
Poached eggs over Canadian bacon served on toasted English muffins topped with hollandaise.
Poached eggs over jumbo lump crab cakes served on our homemade grit cakes topped with hollandaise.
A delicious golden waffle topped with all-white-meat chicken tenders served with cayenne maple syrup.
Chicken & Waffles smothered with JL’s homemade sausage gravy topped with a sunny side up egg.
Batter dipped grilled Texas toast layered with fresh strawberries, bananas and powdered sugar.
An 8oz Angus beef burger topped with an over easy egg, bacon, homemade potato kake & cheddar cheese.
Flour tortilla smothered in refried beans layered with house-made pico de gallo and a blend of
Monterey Jack & cheddar cheese. Topped with two eggs over easy, avocado, queso fresco and cilantro.
Fresh sliced avocado, goat cheese, baby spinach, bacon, melted mozzarella cheese and JL’s house-made
pesto sauce, served open face on toasted French bread topped with two sunny side up eggs.
JL’s creamy homemade grits served with blackened sautéed shrimp in a tarragon white wine cream sauce.
A seasoned and grilled 10oz Angus beef sirloin steak served with two eggs any style.
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Waffle & Whipped Cream $7
French Toast $7
Chicken Tenders $8
Mac & Cheese $7

JL’s Signature Mimosa $4
JL’s Double Mimosa $7
House Bloody Mary $5
Top Shelf Bloody Mary $10

Kentucky Bourbon Pecan Pie $7
Chocolate Lava Cake $7.5
Homemade Crème Brulee $6.5
Auntie O’s Bread Pudding $7

....................................................................................................................................................
*May be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellﬁsh or eggs may increase your risk of food borne illness.

Baked with fresh tomatoes, basil, mozzarella cheese, house-made pesto sauce and balsamic glaze.
Add On Proteins: Chicken - $4

Grilled Shrimp - $5

Avocado - $2

Your choice of 6 or 10 wings. Choose from Garlic Parmesan, Honey BBQ or Buffalo Style.
Served with ranch or bleu cheese dressing. Add a side of beer-battered fries for $3!
A blend of JL’s signature lump crab meat and cheeses spiced to perfection,
topped with seasoned breadcrumbs and baked. Served with toasted crostini.
House-made guacamole, served with lightly seasoned tortilla chips, pico de gallo and sour cream.
Sushi grade Ahi, seasoned and seared rare, topped with sesame seeds.
Served with seaweed salad, pickled ginger, wasabi and JL’s signature soy sauce.
Buttery Kosher Brie baked in a golden light puff pastry topped with jalapeno berry or mixed berry jam.
Served with freshly sliced apples, pears and toasted crostini.
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A cup or bowl of JL’s homemade rich and creamy soup of Atlantic Blue crab, cream and sherry.
An 8oz blackened chicken breast served over crisp chopped romaine hearts,
tossed in our authentic Caesar dressing, topped with Parmesan cheese and croutons.
Fresh chopped spring greens, red onions, cucumbers, red peppers, celery, tomatoes, black olives,
bleu cheese crumbles, Parmesan cheese and cinnamon pecans. Served with your choice of dressing.
Add on Proteins: *Ahi Tuna - $8

Chicken - $6

Shrimp - $6

*Salmon - $7

Scallops - $8

Crab Cake - $12

....................................................................................................................................................

8oz Angus beef burger topped with cheddar cheese, lettuce, tomato, onion and a mustard-mayo mix.
Broiled lump crab cake, lettuce, red onion and house-made remoulade sauce served on a toasted potato bun.
Fresh sliced avocado, goat cheese, baby spinach, melted mozzarella and pesto served on toasted French bread.
Add on Proteins: Grilled Chicken - $4 Grilled Shrimp - $5

....................................................................................................................................................
*May be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellﬁsh or eggs may increase your risk of food borne illness.

