T H E G EORGTIA CL UGB

BRUNCH MENU

S OU P S A N D S ALADS
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" TOMATO BASIL SOUP OR SOUP DU JOUR 4

GEORGIA CLUB GARDEN SALAD OR CLASSIC CITY CAESAR 6.25
As an Appetizer 4

Ice)
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"% CHOPPED SALAD* 7.25
Iceberg and Romaine Blend, Ham, Turkey, Bacon, Red Onions,
Tomatoes, Creamy Lemon Rosemary Dressing

BLT WEDGE SALAD 6.25
Baby Iceberg, Tomatoes, Croutons, Bleu Cheese,
Applewood Smoked Bacon, Bleu Cheese Dressing

SPINACH SALAD* 6.25
Baby Spinach, Dried Apricots and Cranberries, Goat Cheese,
Braised Red Onions, Toasted Pistachio Vinaigrette

ADD THE FOLLOWING TO ANY SALAD:
SMOKED TROUT*5  GRILLED CHICKEN* 3 MAHI MAHI* 5
WAGYU SIRLOIN* 4 SAUTEED SHRIMP* 4

Vidalia Onion Vinaigrette, Balsamic Vinaigrette, Raspberry Vinaigrette,
Honey Mustard, Bleu Cheese, or Ranch Dressing

S I D E I T E M S
TWO EGGS 2.50 BACON 2 SAUSAGE PATTY 2 BISCUIT 1 TOAST 1

ENGLISH MUFFIN 1 SAUSAGE GRAVY 2.25  BISCUITS & GRAVY 4.25
BREAKFAST POTATOES 1.25  GRITS 1.25  SEASONAL FRESH FRUIT 2.25

A 20% Gratuity is added for Parties of Six or More. Separate Checks are Unavailable for Tables Larger than Six
Please Refrain from Cell Phone Usage in the Dining Room and Lounge

% DENOTES HOUSE SPECIALTY ITEM

* the consumption of raw or undercooked foods such as meat, fish and eggs
that contain harmful bacteria may cause serious illness or death



S ANDWTIOCHES
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% CROQUE MONSIEUR 7.25
Black Forest Ham, Swiss on Choice of Bread, Battered and Grilled, Choice of Side

BACON, EGG, AND CHEESE CROISSANT* 6.25
Applewood Smoked Bacon, Scrambled Egg, Cheddar Cheese, Flaky Croissant

GEORGIA CLUB 7.50
Smoked Turkey, Swiss Cheese, Bacon, Lettuce, Tomato, Choice of Bread

CLASSIC BURGER® 8.50
8 oz. All Natural Angus Beef, Cheddar, Swiss, or Bleu Cheese, Lettuce, Tomato, Onion
Also Available as Turkey or Vegetarian Burger
Add Bacon 1 Add Caramelized Onions, Mushrooms, or Jalaperfios .50

BUFFALO CHICKEN WRAP 7.50
Buffalo Chicken, Tomato, Lettuce, Cheddar, Bleu Cheese, Tomato Tortilla

Sandwiches are served with choice of Sweet & Savory Fries, Chips, Cole Slaw, or Fresh Fruit

B R UNU CH E NTRETESS

%ui THE GEORGIA CLUB BREAKFAST* 6.75
Two Eggs Any Style, Bacon or Sausage, Breakfast Potatoes or Grits, Biscuit or Toast

STUFFED CREPES 5.25
Spiced Praline Cream Cheese, Fresh Fruit Sauce, Whipped Cream, Syrup

EGGS BENEDICT* 7.75
Black Forest Ham, English Muffin, Poached Egg, Chives,
Hollandaise Sauce, Breakfast Potatoes or Grits

STEAK AND EGGS™ 13
8 oz. Flat Iron Steak, Two Eggs, Biscuit or Toast, Breakfast Potatoes or Grits
Create an “Oscar” by Adding Lump Crab, Asparagus, and Béarnaise 7

OMELETTE* 7.50
Traditional Style or Egg Whites Only, Biscuit or Toast, Breakfast Potatoes or Grits
Toppings: Onions, Peppers, Spinach, Cheddar, Mushrooms, Sausage, Ham, and Salsa
Add Smoked Salmon, Sautéed Shrimp or Asparagus 1 Add Lump Crab 3

%ﬁ CHICKEN FLORENTINE CREPE* 7.50
Grilled Chicken, Spinach, Mushrooms, Swiss, Herb Cream Sauce, Choice of Side

SHRIMP AND STONE GROUND GRITS 9.25
Diced Ham, Peppers, Onions, White Wine Tomato Sauce over Stone Ground Grits



