
Gumbo - Cup 6 / Bowl 9
Chicken & Andouille, Choice of Potato Salad or Rice  

Caesar Salad  12
Pickled Red Onion, Parmesan, Croutons, Anchovy Buttermilk Dressing 
Chicken +6, Steak +8, Make it a Wrap, No Charge  

Burrata con Panna  14
Pistachio, Mint, Serrano, Focaccia  

Butter Lettuce Salad  12
Radicchio, Ricotta Salata, Hazelnut, Shallot Vinaigrette 
Chicken +6, Steak +8    

Wedge Salad  12
Iceberg, Red Onions, Bacon, Blue Cheese, Croutons
Chicken +6, Steak +8                                                                                                                                    

H a n d h e l d s

Royal Grilled Cheese  12
Fontina, Gruyère, Bacon & Tomato Mostarda, House Pickles, Brioche

Turkey Panini  15
Sundried Tomato Tapenade, Provolone, Focaccia

All Handhelds served with Zapp’s Chips

S o u p  &  S a l a d s

Lunch

Italian  16
Mortadella, Capicola, Burrata, Pickled Peppers, Pistachio, Arugula,
Focaccia 

Pork Loin en Tonnato   16
Lardo-Cured Tenderloin, Yellowfin Tuna Tonnato, Arugula, Ciabatta 

All Good Half Pound‑ Burger  17
Roasted Mushrooms, Provolone, Pickled Peppers, on Brioche Bun 
Add Bacon +2

Meatball Sandwich   17
Beef & Pork Meatballs, Red Sauce, Provolone, Ciabatta

S w e e t s
Fresh Baked Brownie 
Semolina Olive Oil Cake 
Cannoli 

7
7
7

L a g n i a p p e
Cold Bean Salad
Potato Salad
Brabant Potatoes

4
4
4

Roast Beef Debris    17
Dressed Cabbage, Horseradish Aioli, Giardiniera, Provolone, Focaccia

11am-2pm

**Gluten Free (GF) Bread Available, +2, and Gluten Free options available upon request.** 
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Beignets  10
Traditional New Orleans style, Confectioners’ Sugar, Rum Dipping Sauce 

Bananas Foster French Toast  15
Foster Sauce

All Good Avocado Toast   16
Roasted Garlic Aioli, Frisée, Pickled Red Onion
Choice of House Focaccia, Ciabatta or Wheat Toast  
Add Eggs, Your Choice +4        
*Can be made GF*

All Good Breakfast Plate   15
Two Eggs, Bacon, Potatoes, Buttermilk Biscuit     

Rolled Omelette   15
Mushroom, Spinach, Provolone, Local Greens
Healthy Choice Option: Make with Egg Whites +2     
*Can be made GF*

All Good Breakfast Sandwich  14   
Folded Egg, Bacon, Cheddar   **
Choose from Croissant, Brioche, Ciabatta or
Everything Bagel, +1  

Breakfast

Good Start Steak & Eggs  25
Petit Filet, Two Eggs, Breakfast Potatoes, Salsa Verde
*Can be made GF*

Debris Breakfast Burrito or Bowl  18
Scrambled Egg, Fried Breakfast Potatoes, Horseradish Cream, Salsa Verde
*Bowl can be made GF* 

Quiche Lorraine  13
Cage Free Eggs, Gruyère, Local Greens

Overnight Oats  13
Creamy Rolled Oats, Vanilla, Fresh Fruit, Honey

Jazzberry Parfait  13 
Hazelnuts, Fresh Seasonal Fruit, Housemade Granola

D a i l y  B a k e s
Seasonal Scone 
Everything Bagel 
Mixed Berry Muffin 
Gluten Free Zucchini Bread 
Chocolate Croissant
Spinach and Feta Croissant 
Ham and Cheese Croissant 

4
4.5
5
5
5.5
5.5
6.5

L a g n i a p p e
Avocado
Breakfast Potatoes
Buttermilk Biscuit
Two-Eggs Any Style
Hickory Smoked Bacon
Andouille Sausage 
Chicken Sausage

4
4
5
6 
7 
7 
7

**Gluten Free (GF) Bread Available, +2, and Gluten Free options available upon request.** 

7am-10:30am
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