
BRUNCH 

Served Sunday 11am ‘til 2:30pm. 
Complimentary Fruit Plate & Assorted Breakfast Breads 

 

GATOR’S FLAT CAKES 
(2) Large Grilled Buttermilk Flat Cakes just the way 

Mama made them with (2) Crispy Bacon or Pork 
Sausage with warm melted Butter and Maple Syrup   

CALIFORNIA BUBBLE & SQUEAK 
Potato Cakes topped with Poached Eggs on a Bed of 

Seasoned Spinach and Mushrooms with a Fontina 
Cheese Sauce.  

CITY BREAKFAST 
(4) Crispy Bacon or Pork Sausage Links, served with 

Bayou Potatoes and Two Farm Fresh Eggs any ol’ way 
you like ‘em.  

GATOR’S CITY BISCUITS AND  
GRAVY 

Hot Fluffy Biscuits topped with House-made 
Alligator Sausage and Onion Custard Gravy, served 
with Two Farm Fresh Eggs any ol’… ah, you know.  

FRIED CATFISH & GRITS 
Corn Meal Breaded Catfish Fillet, served with Grits 
and Two Farm Fresh Eggs any ol’… ah, you know.  

TOLEDO BEND BENEDICT 
Grilled Crab Cakes and Fried Eggs topped with 

Chipotle Aioli, served with Bayou Potatoes. 

BOURBON STREET STUFFED 
FRENCH TOAST 

Sweet French Bread stuffed with  
Orange Marmalade and Cream Cheese, dipped in 
Gator’s Special Egg Batter and served with Fresh 

Berries and Powdered Sugar 

MISSISSIPPI MUD PIE FRENCH 
TOAST 

French Bread stuffed with Chocolate Chips and 
Cream Cheese, dipped in Gator’s Special Egg Batter 
and topped with warm Chocolate & Caramel Sauce, 

Cocoa Powder, Powdered Sugar,  
Pecans & Fresh Berries. 

GATOR’S BARBEQUE SHRIMP  
& GRITS 

Tender Shrimp simmered in a Spicy Herb Butter 
Sauce over Grits, served with Two Farm              

Fresh Eggs any ol’… ah, you know.  

ALLIGATOR  & MUSHROOM 
OMELET 

Ground Alligator & Mushrooms make this a great 
way to get going, topped with a Spicy Herbal Butter 

Sauce and Served with Bayou Potatoes. 

Gator’s Note: 
You want an omelet;  

we’ll make you an omelet.

20% gratuity on parties of 6 or more.  Visa and MasterCard accepted.  No checks please.  


