PRIX FIXE MENU

BRUNCH
$29.50

FIRST COURSE
CHOICE OF (1)

SWEET POTATO RAVIOLI
sweet potato stuffed ravioli,
chive butter sauce, nutmeg

GU GARDEN SALAD
cucumber, apples, celery, feta cheese, mango,
dried currants, white balsamic vinaigrette

All CALAMARI

tomatillo salsa

THAI-SOUL CHICKEN SATAY

pickled vegetables, spicy peanut sauce

SECOND COURSE
CREATE YOUR OWN OMELETTE

includes any three:

vegetables: mushrooms, spinach, caramelized
onions, peppers, asparagus, or broccoli

meat: bacon, ham, sausage or turkey sausage
cheese: cheddar, swiss, goat, mozzarellq, feta

(add .50 per additional)

FRENCH TOAST
cinnamon scented challah bread,
pecan cream cheese, fresh berries

GU BENEDICT
brown sugar biscuit, cured pork,
poached eggs, lemongrass hollandaise

PEL
\/\/NTM

SOUTHERN TRIO FRIED CHICKEN
spring vegetable slaw, white yams,
hoisin gravy

GRILLED SALMON

black-eyed pea salad, sesame bok choy

SHRIMP SALAD

organic greens, red potatoes, haricot vert,

egg, preserved lemon

BEER BRAISED BARBECUE SHORT RIBS

triad potato salad, collard greens,
orange bbq glaze

DESSERT COURSE

VALRHONA CHOCOLATE CAKE

coconut sorbet, raspberry coulis

RED VELVET CAKE

ginger ice cream
GEORGIA PEACH CREME BRULEE

APPLE PANDOWDY

vanilla-bean ice cream & tuile

SOUTHERN PECAN TORTE

bourbon ice cream, praline tuile

GU A LA CARTE

TWO EGGS ANY STYLE 11
choice of: bacon, ham, sausage
or turkey sausage

GRANNY SMITH APPLE PANCAKE 13

brown sugar, lemon syrup

BUTTERMILK PANCAKES 12

maple syrup

HOUSE SMOKED SALMON 14

sweet onions, lemom caper toast

GU SIDES

BREAD BASKET 4
EGGS ANY STYLE 3
BACON 4
SAUSAGE 4
TURKEY SAUSAGE 4
HAM 4
GU POTATO CAKES 3

GRITS 2



