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at Bluewater Kitchen

MOTHER’S DAY

P1CK-UPS AVAILABLE MAY I3TH
HoORS D’°OEURVES

ASSORTED FRUIT PLATTER
melon, grapes, citrus, berries

FANCY DEVILED EGGs
crispy country ham pickled mustard seeds, crispy shallot

MD Cras D1p
grilled sour dough, roasted garlic, parmigiana

SEASONAL OYSTERS
half dozen, cocktail or mignonette

SEAFOOD PLATTER
dozen oysters, dozen shrimp, lobster tail

ENTREES

FRENCH TOAST
grand marnier creme anglaise

SAUSAGE GRAVY & BISCUITS
lobster hollandaise

SHORT RiB HASH
48hr. braised, fried egg, peppers & onions

DESTIN, FL SHRIMP & GRITS
house cured bacon, andouille sausage, celery, onion, bell peppers

SHRIMPLY THE BEST SALAD
za’atar spiced shrimp, arugula, fennel, citrus, gold beets,crispy chickpeas, white wine
vinaigrette

SUPER DUPER SALAD
farm greens, quinoa, legumes, lentils, candied nuts & seeds, salmon, red wine vinaigrette

DESSERT

STRAWBERRY SHORTCAKE
sugared biscuits, chantilly creme

BrRIOCHE DONUT
half dozen

FLOUR & WATER CROISSANT
plain or chocolate. by the dozen.

MiMOsA K1Ts & LOCAL COFFEE GROUNDS
available to complete your mother’s day brunch

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
g ) 8¢S may ) ).




