ENTOU’?AGE

MODERN AMERICAN KITCHEN + COCKTAILS

WEEKEND BRUNCH

Crispy Hot Chicken + Waffles - 19
True Belgian Waffle ¢ Crispy Chicken Tenders ¢
Calabrian Chili Hot Sauce « Maple Syrup
Candied Bacon * Whipped Cream ¢ Fresh Berries

Smoked Brisket Hash Scramble -19

Hickory Smoked Beef Brisket  Crispy Potatoes

Wild Mushrooms ¢ Baby Peppers ¢« Caramelized Onions
Cheddar + Jack ¢ 2 Farm Fresh Eggs Any Style

Huevos Rancheros Tostada - 17

2 Farm Fresh Eggs ¢ Stacked Crispy Corn Tortillas
Refried Black Beans * Aged Cheddar + Jack ¢
Roasted Poblano Peppers ¢« Avocado Crema ¢

Pico de Gallo » Avocado Salsa * Ranchero Sauce

Burrata + Avocado Toast - 18
Grilled Country Bread ¢« Smashed Haas Avocado ¢
Wood Grilled Campari Tomato ¢ Basil Pesto

Balsamic Syrup ¢ Micro Greens ¢ 2 Eggs Any Style

TMT (Tomorrow Morning Thing) - 12
Planteray Pineapple Rum ¢ Licor 43
Lime « Demerara Syrup

Rhubarb Fizz -12
Ha’Penny Rhubarb Gin ¢ Strawberry Amaro
Lime ¢ Sugar ¢ Sparkling Rosé

SPECIALTIES

(@ Wild Berry Pancakes -17

BRUNCH LIBATIONS

Fresh Seasonal Berries « Wild Berry Compote ¢

Whipped Cream ¢ Powdered Sugar ¢« Maple Syrup

Lobster + Avocado Omelet - 27
Butter Poached Lobster Meat « Tomato « Spinach

Avocado ¢ Provolone ¢ Crispy Potatoes « Sourdough

Egg White Omelet - 16

Egg Whites ¢ Asparagus ¢ Grilled Corn e

Charred Baby Peppers * Onions ¢ Spinach

Goat Cheese ¢ Crispy Yukon Potatoes ¢« Sourdough

Steak + Farm Fresh Eggs - 23
60z Linz Heritage Angus ¢ Flat Iron « 2 Eggs Any Style ¢
Crispy Potatoes ¢ Sourdough

Loco Moco -19

Wood Grilled Prime Burger * Crispy Sticky Rice
Furikake Salt « Wild Mushroom + Truffle Pan Gravy ¢
2 Eggs Any Style

Monte Cassino -12
Sazerac Rye ¢ Benedictine ¢
Xtabentun ¢ Lime Juice

Entourage Cobbler -12
Fino Sherry ¢ Créme de Cassis *
Lime ¢ Peychaud’s Bitters

Entourage Mimosa or Bloody Mary -6 / Peach Bellini -7

O vegetarian @ vegan @ ogluten free

18% gratuity added to parties of 7 or more
(we are not a flour free kitchen-all ingredients not listed on the menu)

nuts / tree-nuts /' wheat / soy / dairy are used in our kitchen and may have come in contact with other products
*consuming raw or undercooked meats / poultry / seafood / shellfish / eggs, may increase your risk of foodborne illness



