The Tousey House Tavern
Bruncl‘x AlL

brunch ttems ave served with homes fries and garnished with fresh fruit.

Banana Bread Freneh Toast $10.95 Southern Egas Benedict $11.50
Soaked in a coconmt milk batter with bananas Country ham, one of our famous green
foster, toasted pecans, and smoked sausage. tomatoes, a poached egg, on an English

muffin anol topped with hollandaise sauce.

Country Ham Steak $11.95 Sausage § gy casserole $10.50
A bone-ln havw steak skillet seaveol with bourbon Casserole filled with country sausage, cheddar
red eye gravy, biscult, grits, and a peach mint cheese, and ego batter. Served with fresh fruit
Julep jam. Serveo with scranbled eggs. coconut citrus eream, and a warm biscuit.
Fried Apple Pie § Sausage Fricassee  $10.95 Breakfast Brown $R.95
A new twist on a classic! Serveo with fricassee A buttermilik biscult wnder sausage gravy,

of smoked sausage, caramelized onions, bell scrambled eggs, melted cheese, thin sliced
PEPPErS, gnoceht, and a plned crav»bewg oievm a3 couwt@ Mam top}:eoi with tomatoes and bacon.
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Tousey Hot Brown [ bl e ;-, ] .'5 O EETE Y $ 411,95
Roasteoi twheg nelten cheese avw{’ Mouse mad\e w&mg sauce oVer toastw( pow»ts Toppwl with
apptewood bacow avwi a tomato Ser\/ed WLtM a Mouse satagd‘

W

swawlw carotma shnwm awd C,nts $13.95
Souteed shibmp tn a bourbon. crean pan gravy with Andouille Sausage on a bed of cheesy grits. A
tasty southern delight! Served with a house salad.

Tousey's Pasta $13,50

Linguint tossed with garlic, tomatoes, parmesan cheese and grilled asparagus with your choice of
grilled chicken or sautéed shrimp. Served with a house salad.

Ggrilled Citrus Chicken 41025
A wmarinateo chicken breast with a citrus-tomato salsa on a bed of Linguint pasta. Served with a
house salad.

Fried Chicken $16.25
Four pleces of fresh chicken gently rolled in our secret herbed flowr thew fried just right. May take
some timee but it's worth the wailt! Served with mashed potatoes and green beans.

Atlantic Salmon $1695
Poached in a lemon herbed velute with a champagne sabayon, grilled asparagus, and a house salad.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food-born illness.



