
~ S  O U P S   &  S  A L  A D S  ~

Black Bean | 9
Creamed Black Bean, Creme Fresh, Cilantro 

Farmers Salad |13
Field Greens, Tomato, Cucumber, Red Onion, 

Cilantro, Black Bean, 
Garlic Croutons, White Balsamic Vinaigrette

Caesar Salad* | 12
Romaine, Parmesan Cheese, Hard Boiled Egg, 

Tomato, Croutons, Cesaer Dressing

~ S  H A R A B L  E  S  ~

Fried Honey Goat Cheese | 11
Herb Crust, Bourbon Bacon Jam

Crispy Snapper Bites* | 13
Cajun Citrus Aioli

SHRIMP “TOAST” FLATBREAD* | 17
New Orleans BBQ Shrimp, Hot Pepper Ale Butter, 

Cilantro, Parmesan Cheese

Gruyere Stuffed Mushroom* | 12
Portabello Mushroom, Gruyere Cheese, Smoked Paprika, 

Herbs, Brioche Bread Crumb

Country Deviled Eggs* | 14
Classic Deviled Eggs, Pimento Cheese, Cornichon Pickles

Margherita* |14
Roma Tomato, Buffalo Mozzarella, Fresh Basil

~  A D D I  T I  O N S  ~
FLANK STEAK* |12

SHRIMP* |8
CHICKEN* |7
SNAPPER* |12

 

~ B R U N C H  S P E C I A L T I E S ~ 

Avocado & Toast* 14
  Smashed Avocado, Roasted Tomato, Two Poached Eggs, 

Local Field Greens, Shaved Radish, Farmers Cheese

Banana Bread French Toast* 13
  Sliced Banana, Pecans, Bourbon-Maple Syrup, Bacon

          
Crab Cake Benedict* 22

  Petite Crab Cakes, Sauteed Spinach, Poached Eggs, 
English Muffin, Cajun Citrus Tarragon Sauce, Home Fries

Lox ‘n Bagel* 17
  Cream Cheese, Red Onion, Capers, Tomato, Hard Boiled Egg

FOREST Omelet* 16
  Three Eggs, Mushrooms, Goat Cheese, Home Fries

Shrimp BLT 16
Blacked Shrimp, Frisee Lettuce, Roasted Tomato, Cajun Aioli, Ciabatta, Choice of Fries or Side House Salad

Steak & Balsamic Blue* 16
Grilled Flank Steak, Roasted Tomato, Caramelized Onion, Sunflower Shoots, Balsamic Blue Dressing, Grilled French Bread, 

Choice of Fries or House Salad 

Pimento Grilled Cheese 12
Smoked Gouda Pimento Cheese, Buttered Sourdough Bread, Choice of Fries or House Salad

Gulf Shrimp & Grits* 25
Grilled Shrimp, Delta Grind Grits, Cajun Cream Reduction 

Pan Seared Grouper 28
Roasted Corn, Tomatoes, Haricot Verts, Warm Lemon Vinaigrette

I f  y o u  h a v e  a n y  c o n c e r n  r e g a r d i n g  f o o d  a l l e r g i e s  p l e a s e  a l e r t  y o u r  s e r v e r  p r i o r  t o  o r d e r i n g .
* T h i s  i t e m  m a y  c o n t a i n  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s h e l l f i s h  o r  e g g s .  

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  o r  r i s k  f o o d b o r n e  i l l n e s s e s .

~  C L A S  S  I  C  B  A N A N A  F  O S  T E R ‘  S   ~

15 per person, 50% off for Mother’s

Classic Banana Foster’s served over Ice Cream with a variety of toppings to include Pecans, Whipped Cream, Cinnamon, Chocolate Chips, 
White Chocolate Chips, Nutella, Caramel, Raspberry Sauce, Fresh Berries, Sweetened Coconut, Chocolate Sauce



All drinks contain 1 ½ ounces of liquor, unless special ordered.

Spiritual Healer 14
Cucumber Vodka, St. Germain Elderflower, 

Turbinado Simple Syrup, Lemon

Perfect Manhattan 15
Elijah Craig, Carpano Blanco, Carpano Antica, 

Sassafras and Sorghum Bitters

Front Porch Tea 12
Peach Moonshine, Blackberry Schrub, 

Unsweet Tea, Lemon

The Bootlegger 12
Campesino Aged Rum, Campesino Light Rum, 

Grenadine, Blackberry Schrub, 
Pineapple Juice, Orange Bitters

St. 75 14
Hendrix, St. Germaine Elderflower, 

Simple Syrup, Lemon Juice, Cava

Spicy Margarita 12
Dulce Vida Pineapple-Jalapeño Tequila, 

Triple Sec, Sour Mix, Pineapple Juice

Gulf Of Mojito 14
Bacardi Rum, Pineapple, Ginger, 

Mint, Lime, Blue Curacao

The Hound Dog 12
Don Q Rum, Banana, 

Banana Brulee, Peanut Butter Whiskey

~  W I N E  B Y  T H E  G L A S S  /  B O T T L E  ~

~  S I G N A T U R E  C O C K T A I L S  ~

~  C R A F T  D R A F T  B E E R  ~   C A N N E D  B E E R  ~

Rod’s Reel, Cream Ale, Big Beach Brewing Co,    8
  Gulf Shores, AL  (5.0 ABV, 15 IBU)
Muchacho, Lager, Good People Brewing Co,       8
  Birmingham, AL  (4.8 ABV, 18 IBU)
Blood Orange, Berliner Weisse, Goat Island,      8
  Cullman, AL  (4.6 ABV, 5 IBU)
Ferus, IPA, Ferus Artisian Ales         8
  Trussville, AL  (7.0 ABV, 55 IBU)
Truck Stop Honey, Brown Ale, Back Forty,       8    
  Birmingham, AL  (6.0 ABV, 14 IBU)
Rip Tide, Amber Ale, Pensacola Bay Brewery,    8
  Pensacola, FL  (5.4 ABV, 26 IBU)
Gulf Coast IPA, Ghost Train Brewing Co.                         8
  Birmingham, AL (6.0 ABV, 65 IBU)
Majestic Blonde, Old Majestic Bewing                               8
  Mobile, AL (6.4 ABV, 23.8 IBU)

~ Domestic~   
5

Bud Light
Coors Light

Michelob Ultra
Yuengling
Budweiser

   ~Premium/Import ~  
6

Red Stripe
Blue Moon
Guinness 
Heineken

White Claw

~ White Wine ~                        Gl  Btl

Mohua, Sauvignon Blanc         10     40
Decoy, Sauvignon Blanc                           11     44  
Alois Lageder, Pinot Grigio   13     52
Dr. Loosen, Riesling    10     40
Moulin de Gassac, Rose   11     44
Rickshaw, Chardonnay   11     44
Raeburn, Chardonnay    13     52
Burgans, Albarino          11     44

~ Red Wine ~                            Gl  Btl

Mon Frere, Pinot Noir   10     40
Benton Lane, Pinot Noir   16     64
Hahn, Merlot     10     40
Terrazas Riserva, Malbec   12     48
Kermit Lynch, Côtes du Rhône Blend  10     40
Lapostolle, Cabernet Sauvignon  10     40
Revelry Vintners, Cabernet Sauvignon 12     48
Justin, Cabernet Sauvignon         17     68

~ Sparkling ~                     Gl  Btl

    Zardetto, Prosecco                8       40
    Los Monteros, Cava, Spain   9       45


