PENINSULA

G RI L L ®

SUNDAY BRUNCH

PASTRY BASKET TO SHARE 14
French pastries & muffins

MIMOSA 14
Prosecco, orange juice

CHARLESTON BLOODY MARY 15
Vodka, local bloody mary mix

CAVIAR BUMP* 25
Pillow of Kaluga

OYSTERS ON THE HALF SHELL* 18
Six with cocktail sauce, mignonette,

horseradish, lemon

SHRIMP COCKTAIL 25

Cocktail sauce, horseradish, lemon

Choice of creamy grits, fresh seasonal fruit or home fries

CLASSIC BENEDICTS*
Choice of Canadian bacon or smoked salmon,
poached eggs, hollandaise, english muffin

24

LOWCOUNTRY BREAKFAST*

Two eggs your way,

applewood-smoked bacon, sausage patty,
choice of toast or buttermilk biscuit

24

FARM-FRESH OMELETTE™
Select any three fillings:

goat cheese, cheddar, onion,

tomato, mushroom, spinach, bell pepper,
pbacon, sausage, ham

and choice of toast or buttermilk biscuit

23

PRIME STEAK & EGGS*™
Two eggs your way, petite filet,
choice of toast or buttermilk biscuit

39

AVOCADO TARTINE*®
Two sunny-up eggs, avocado, tomato,
Ciabatta toast, petite greens

24

RELAIS &
CHATEAUX

BRIOCHE FRENCH TOAST 22
Macerated berries, chantilly cream
CROQUE MADAME* 24
Ham, gruyére, bechamel, fried egg,petite greens
PG SMASH BURGER* 28
Double prime & wagyu patties,
white cheddar, steak sauce, fries
SHRIMP & GRITS* 26
Pink shrimp, ham, peppers, onions, tomato,
Marsh Hen Mills stone-ground grits
GEM & ENDIVE SALAD 18
White anchovy, mimolette, garlic breadcrumbs,
crispy capers

Add Chicken or Shrimp 7
APPLEWOOD-SMOKED BACON, 7
COUNTRY HAM or SAUSAGE PATTIES
CREAMY GRITS, HOME FRIES or 5
FRESH SEASONAL FRUIT
TOAST or BUTTERMILK BISCUIT 4
PASTRY CHEF’S SELECTION OF THE DAY 15

The Ultimate Coconut Cake®

coconut anglaise, strawberries
18

COFFEE Foresight Coffee Roasters 5
TEA SELECTION Tea Forté 5
ESPRESSO 5
LATTE, MOCHA, MACCHIATO, CAPPUCCINO 7
FRESH ORANGE or GRAPEFRUIT JUICE 6
TOMATO, V8, CRANBERRY or APPLE JUICE 5

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness.



