GULF SHORES PLACE BRUNCH MENU

FOR STARTERS
DRINKS

GULF SHORES

Gulf Shores Special
Bloody Mary 4
Avocado Bloody Mary

Gulf Shores Mimosa 5

(Strawberry, Pineapple or
Mango – Add 2)

Tomato juice, vodka and our
GSP spice blend over avocado
- Garnished with bacon, shrimp,
celery and pepperoncini -add more avocado in a salt rimmed
glass. Heavy on garnish and
easy on the eyes - this will become
your favorite! 12.99

Mango Tango

GSP Bellini

Fuji Apple Fizz

Peach puree blended with
sparkling wine or dry champagne
with a dash of lemon juice.
Chilled and strained 6.99

Mango with pineapple juice
splashed with lime and simple syrup
and blended with our favorite rum.
Served on the rocks with a lime
wedge to finish this spectacular
drink! 11.00
(Zero-Proof 5.49)
Fuji apples with a splash of lime
then add maple syrup, cinnamon
and a shot of our favorite vodka finished with sparkling cider and
Fuji apple garnish 12.99
(Zero-Proof 5.49)

SELECT COFFEES
4.99 (12 oz cup/no refills)

Gulf Shores House Blend
Dairy Cream, Irish Whiskey
and some spice

Southern Pecan

A superior blend of coffee
spiked with pecan flavoring

Jamaican Me Nuts
Blend of coffee liqueur,
caramel and vanilla

Maple Bourbon

Vermont sticky maple syrup
and bourbon
(Ask you Server about our flavor of the week)

FRENCH TOAST & PANCAKES
Bananas Foster French Toast

Griddled French Toast, topped with freshly sliced bananas in flammed banans foster syrup.
Served with bacon, Tasso Ham, Turkey Sausage or Andouille Sausage 13.99

Salted Caramel Roasted Fuji Apple French Toast

Our very own griddled French Toast toppped with roasted Fuji apples and our House syrup. Served with bacon,
Louisian’ Tasso ham, turkey sausage or Andouille sausage 14.99

“Berry” Good Pancakes

Keeping it fresh with blueberries, strawberries or mixed berries - enjoy our very own sweet cream pancakes
with berries. Served with our house-made syrup and your choice of Louisian’ Tasso ham, turkey sausage or
andouille sausage 13.99

Maple Sweet Potato Pancakes

Our very own sweet cream and maple sweet potato blend pancakes topped with salted pecans. Served with our
House-made syrup and your choice of Louisian’ Tasso ham, bacon, turkey sausage or Andouille sausage 13.99

GSP SIGNATURE

FAVORITES
Gulf Shores Shrimp & Grits

Our sauteed shrimp blended with our
special bacon, Andouille sausage,
tomato, mild pepper and onion gravy
atop our stone-ground grits. Served
with a sweet corn muffin 16.99

Griddled Corn, Tasso Ham
and Cheese Panini

ENTREES
GSP SKILLET

Farm fresh eggs scrambled with
a blend of tomato, onion, green
pepper, red pepper, spinach and
Monterey Jack Cheese. Served
in a skillet with an English Muffin
(VE available) 14.99

Bayou Skillet

Our GSP skillet served
with your choice of
two meats: crawfish
tail, shrimp, Andouille
sausage, or Louisian’
Tasso ham 14.99

BENEDICTS, FRITTATAS,

OMELETS & MORE
Country Garden Vegan Omelet

Egg Substitute with tomatoes, onions, green and red bell peppers,
spinach & zucchini. Served with Vegan toast 12.99

Bayou Omelet Choice of two meats:

Crawfish Tail Meat, Shrimp, Louisian’ Tasso Ham, Andouille Sausage –
2 eggs scrambled with onions, green & red bell peppers, spinach, jack
cheeses blend. Served with choice of cheesy grits or Cajun battered
potato wedges and an English muffin 14.99

Sauteed sweet corn and
Tasso ham (Cajun-smoked)
add in Monterey Jack cheese,
and set atop skillet-toasted egg
bread. Served with cheesy grits or
GSP potato wedges 13.99

Cajun Chicken & Cakes

Crisp chicken breast slices atop our
sweet cream pancakes and drizzled
with your choice of our house or
blueberry syrups 16.99

Shrimp, Spinach &
Lobster Quiche

Shrimp, lobster, fresh spinach and
red peppers blended with farm fresh
eggs and a unique blend of cheeses.
Served with fresh fruit 13.99

Smoked Salmon &
Spinach Omelet

Smoked salmon blended with fresh
spinach and Montery Jack cheese.
Served with your choice of cheesy
grits or GSP potato wedges 16.99

Eggs Chesapeake

Our homemade, battered blue crab cakes atop English muffins,
topped with poached eggs and Cajun hollandaise sauce.
Served with GSP potato wedges 15.99

Gator Benedict

SIDES & SUCH

Gator tenderloins, marinated and perfectly battered in our
Cajun cornmeal batter atop English muffins, poached eggs and
Cajun Hollandaise sauce. Served with GSP potato wedges 13.99

Eggs “Your Way” 7.29

Oysters Benedict

Bacon (4) 5.69

Gulf oysters, perfectly battered in our cornmeal batter atop
English muffins, poached eggs and Cajun Hollandaise sauce.
Served with GSP potato wedges 14.99

Cajun Frittata

(Crawfish & Shrimp) – Open-faced omelet topped with crawfish tails
and shrimp. Pico de gallo, melted cheeses and spicy Creole sauce.
Served with GSP potato wedges and an English muffin 14.99

Steak Frittata

Open-faced omelet topped with sliced filet mignon, roasted peppers
and onions, melted cheeses and Cajun Ranch sauce. Served with GSP
potato wedges and an English muffin 15.99

Cheesy Grits 3.89

Louisian Tasso Ham 5.69
Turkey Sausage Patties 5.69
Andouille Sausage 4.69
Pancakes (2) 5.99
English Muffin 1.99
GSP Potato Wedges 4.29

