*LOWCOUNTRY BREAKFAST BUFFET

CHILDREN (12 AND UNDER) 20
ADULTS 42

Enjoy an extensive array of Lowcountry breakfast traditions.
Includes coffee, tea, freshly squeezed juices, and soft drinks.

FRUITS & GRAIN

ARTISINAL BAKERY BASKET 18
Parisian Croissants - Daily Muffin & Danish Selection

SUPER GREEN SMOOTHIE 15
Kiwi - Kale - Honeydew Melon - Banana - Spinach

FRESH FRUIT PLATE 16

Fresh Melons & Berries - Greek Yogurt - Local Honey

JASMINE PORCH BREAKFAST BOWL 22
Vanilla Greek Yogurt - Pineapple - Orange - Lychee
Fresh Berries - House Made Granola - Coconut - Matcha Powder

HOT OATMEAL 14
Sweetened Rolled Oats with Brown Sugar and Fresh Berries

SAVORY CLASSICS

*CHARLESTON BREAKFAST 32
Two Eggs Any Style
Choice of: Marsh Hen Mill Grits, Breakfast Potatoes or Fresh Fruit

Choice of: Pork Sausage, Chicken Apple Sausage or Bacon
Choice of Toast: Sourdough, White, Wheat, Marble Rye, English Muffin

*THE JASMINE BENEDICT 33
Toasted English Muffin - Creole Mustard Hollandaise - Crab Cakes
Choice of: Marsh Hen Mill Grits, Breakfast Potatoes or Fresh Fruit

SHRIMP & GRITS 34
Buttered Shrimp - Marsh Hen Mill Grits - Sweet Peppers & Onions
Tasso Ham - Tomato Gravy

*CRAB & AVOCADO TOAST 30
Two Poached Eggs * Grilled Sourdough - Smashed Avocado
Lump Crab - Soft Herbs - Espellette Coulis

SWEET INDULGENCES

SOUTHERN STACK PANCAKES 26

Choice of: Classic Buttermilk, Chocolate Chip or Blueberry
Choice of: Pork Sausage, Chicken Apple Sausage or Bacon

GLUTEN-FREE PANCAKES 20
Agave Nectar - Fresh Citrus

CARAMEL APPLE FRENCH TOAST 26
Brioche Style Bread - Green Apples - Bourbon Pecan Caramel

CHICKEN & WAFFLES 28
Berry Compote - Brie Cheese - Hot Honey

Please make your server aware of any food allergies or dietary restrictions we can accommodate.
*CONSUMING RAW OF UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



