
Patois Brunch Menu 
 

q Starters 
Fruit Plate 

an assortment of fresh fruits and candied nuts   8.5 
 

Mussels and Fries 
in a smoky tomato broth with saffron aioli   10.5 

 
Potato Gnocchi 

Chanterelles, jumbo lump crab & parmigiano- reggiano  10 
 

GRILLED LAMB RIBS 
With green tomato relish  10 

 
jumbo lump crab salad 

hearts of palm, creole tomatoes, maras farm sprouts & a lemon verbena emulsion  
12.5 

 
GRILLED LAMB KOFTA KEBAB 

Romaine hearts, red onion, ryal’s goat’s milk feta, tomato, kalamata olives, 
housemade pita bread & a preserved lemon & tahini dressing  13 

 
shrimp & okra gumbo  7 

 
local squash, basil, Vidalia onion & parmesan soup  7 

 

q Sandwiches 
Patois Burger 

Griddled with Aged provolone, creole tomatoes, guanciale, bibb lettuce &  
onions on a egg & onion bun  12 

 
Croque Monsieur   11 

 
Croque Madame 

topped with a fried egg   12 
 
 

q Entrees 
omelette of the day-   11 

 
Shrimp and anson mills Grits 

with onions, poblano peppers, and a sherry vinegar garlic butter   16 
 

Classic Breakfast 
eggs any style, bacon OR sausage, grits OR hash browns, biscuit OR toast   10 

 
pulled pork and Biscuits 

poached eggs, smoked tomato hollandaise, & bacon braised greens   15 
 

anson mills Grits and Grillades   14 
 

fried Mississippi rabbit 
with a biscuit, poached egg & Italian sausage cream gravy  16 

 
ALMOND CRUSTED GULF FISH 

Potato galettes, buttered green beans & a citrus menieure sauce  18 
 

GRILLED FLANK STEAK 
With brie potatoes, spinach, chanterelles & a red wine reduction  18 

 

q Sides   3 
Buttermilk Biscuit 

Hash Browns 
Sage Breakfast Sausage 

Apple Smoked Bacon 
Anson mills grits 

Bacon braised greens 
 

Patois supports local farmers & producers when possible. 


