KREWE
BRUNCH

The Sammies.

Oysters* mignonette, lemon, cocktail, horseradish, saltine

$4

Bloody oyster shooter

$6

Jumbo Shrimp Cocktail (6)

$20

lovejoy bloody mix, lemon, horseradish
cocktail, lemon, creole seasoning

The Classics.

Angry Bird

$15

Breakfast Burger

$15

two smash patties, sunny-side egg, beelers
applewood bacon, scallion, breakfast potatoes

The Po’ Boy’s
includes lettuce, tomato, remoulade, chips

sub fries $2

Creole Fried Catfish

$16

Creole Fried Shrimp

$15
$15

Creole Fried Tofu

Shrimp Jambalaya

v gf
trinity, tomato, shrimp, andouille, chicken
ham, jasmine rice, scallion, parsley

$20

Grandpa’s Gumbo

$17

Louisiana Red Beans and Rice

v gf
onion, celery, smoked turkey, ham, jasmine rice,
scallion, parsley

$17

Biscuits & Gravy
v
two eggs your way, flour & flower biscuits,
black pepper sausage gravy, scallion

$16

Crab Cake Benedict

$24

Chef’s Specials.
Tofu Veggie Hash

crab cakes, canadian bacon, poached eggs,
hollandaise, fine herbs, breakfast potatoes

French Omelette

$14

buttermilk-brined and deep-fried chicken
breast, buffalo coleslaw, pickles, fries

Raw Bar.

andouille sausage, sirloin, ham, crab, chicken,
shrim, jasmine rice, scallion, parsley

Brekky Sammie

F & F croissant or biscuit, bacon or ham,
scrambled eggs, american cheese, breakfast
potatoes

$16

v gf

two eggs your way, potatoes, roasted seasonal vegetables,
shaved brussel sprouts, hollandaise, herbs

Brennan’s Eggs Hussarde

$19

english muffin, canadian bacon, marchand de vin,
grilled tomato, poached eggs, hollandaise,
breakfast potatoes or salad

Creole Omelette

$16

andouille, ham, onions, peppers, tillamook white
sharp cheddar, breakfast potatoes or salad

Fried Chicken and Waffle
$17

$22

two buttermilk-fried chicken breasts, vanilla buttermilk waffle, bare hot & spicy honey, scallion

soft egg omelette, donay farms goat
cheese, mixed green salad, apple cider vin,
pickled shallot, fine herbs

Smoked Chicken Hash

$14

Sides.

Cochon de lait Benedict

$14

braised pork shoulder, creole seasoning, mini
biscuits, poached eggs, hollandaise, parsley,
breakfast potatoes or salad

shredded smoked chicken, potato, onions, peppers,
garlic, two eggs your way, hollandaise, parsley

Beelers Applewood smoked bacon (4)

$5

Two eggs your way

$4

Biscuit

$4

Toast or English Muffin

$3

warm flour & flower biscuit, berry jam, bare
.honey, butter
sourdough, buckwheat walnut, or oatmeal loaf;
berry jam, butter

Flour & Flower Granola & Yogurt
seasonal fruit & honey

Sourdough Flapjacks (2)

(of course you can just have one!)

Jasmine Rice
Side Salad
Side Breakfast Potatoes
Side Grits

$14

Crepes
choice of: nutella, berries and whipped cream; or
ham, gruyere and scallion

Grits.
anson mills “Jimmy Red Grits”, tillamook white cheddar & cream

$12

Boudin Shrimp & Grits

$18

Creole Fried Shrimp

$18

Cochon De Lait

$18

Creole Fried Tofu

$16

ground braised pork & rice mixture, sauteed shrimp

$8

lightly breaded & deep fried

$3
$6
$4
$6

braised pork shoulder
lightly breaded & deep fried

www.krewemn.com
Fertile Acreage Farm, Echo, MN
Wildwood Ranch Maple Syrup, St. Joseph, MN
Bare Honey, Minnepolis MN

24 College Ave. N, Suite 104
320- 557- 0083

vg - items can be made vegetarian
v - items can be made vegan
gf - items can be made gluten-free

