
MENUvictory east
EST 1945

BRUNCH

Jerk Bloody Mary $ 13

House made jerk season bloody mary mix, Titos
vodka  and all the trimmings. 

Salty Dog $ 11

Vodka, grapefruit juice, salt rim

French 75 $12

Gin, limon, simple, topped w/ champagne

Bloody Mary $ 10

House bloody mix, vodka, olives, tajin rim

Mimosa $7

Strawberry, watermelon, blackberry, peach

Mimosa Tower $ 75

A towering 3L 2 bottle champagne mimosa
w/ OJ 

(serves up to 6 people)

Breakfast Shot $ 10

Bacon fat washed bourbon, orange juice, house
maple syrup
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SIDESCOCKTAILS

DESSERTS

$15Kitchen sink skillet
Diced Russets, coated with butter, spices,
fresh herbs,bell peppers and onions; skillet
roasted until crisp, topped w/ savory bacon
crumbles, two eggs made to order & a
Gruyère blend. 

$15BLT
Classic American sandwich made with
thick-cut, chewy yet crisp bacon, lettuce,
and tomato on toasted bread with a simple
house garlic aioli. 

$22Short rib sandwich 
Beef short ribs braised in red wine & house
blend spices, piled high on a toasted
brioche bun w/ spicy mayo and
caramelized onion.

$15Avocado toast w/ egg 
It’s topped with a chili oil fried egg,
perfectly over easy with just a drizzle of
honey. 

Chicken n waffles 
Super crispy fried chicken, drizzled with a
warm honey glaze, served with the fluffiest
buttermilk waffles. 

$22

Fried catfish n grits 
Crispy, golden brown cornmeal coated
fried fish fillets with smooth, creamy,silk
like cheddar grits. 

$22

Shrimp n grits
Blackened seasoned shrimp in a roux of
herbs and spice over creamy, smooth,silk
like grits,topped with cheddar. 

$22

Rasta pasta 
w/ chicken or shrimp
Jamaican inspired twist on a comfort food
classic. Creamy alfredo penne, jerk
seasoning, scotch bonnet peppers, with a
sweet crunch and brightness from yellow
peppers. Topped with protein of your
choice.

$26

Mac  n’ Cheese
Our signature three cheese roux combined
with perfectly cooked macaroni, baked to
the perfect gooey texture and golden crust

$ 9

Homemade vanilla pudding layered with
vanilla wafers, sliced bananas.

Banana Pudding $ 8

Peach Cobbler
Caramelized juicy peaches topped with a
biscuit-like dough and  cinnamon sugar

$ 8

Breakfast potatoes 
Diced Russets, coated with butter, spices,
fresh herbs,bell peppers and onions then
skillet roasted until crisp. 

$ 6

Bacon
Hickory smoked bacon perfectly crispy,
evenly cooked. 

$ 5

Sausage
Juicy pork links oven roasted to lock in
flavor. 

$ 5


