
       

Brunch
Build Your Omelette | 11
choice of  spinach, tomato, onions, peppers, 
mushroom cheddar, american, bacon, turkey bacon, 
sausage, ham 
50 cents per ingredient 

Breakfast Your Way | 13
two eggs - any style 
bacon | turkey bacon | sausage  
white | wheat | biscuit 
skillet potatoes  
Open Face Crab Omelette | 19
spinach, onions, tomato, goat cheese, jumbo lump crab, 
with skillet potatoes        Add  Shrimp 7 |  Scallop  9

Eggs Benedict | 13
two poached eggs on top on buttery biscuits, warm 
ham, sliced tomato, hollandaise sauce 
 Add  Crab 7 |  Shrimp 7 |  Scallop  9  |  Salmon 8

Biscuits and Gravy | 11
thick country style sausage gravy on top of two open 
biscuits
Rise and Shine Sammie | 16
griddled toast, bacon, sausage, two sunny eggs, 
american cheese, skillet potatoes 

Juicy Burg *| 17  
six ounces of local ground beef by Olde Towne 
Butcher shop, american cheese, tomato, chopped 
lettuce, 2000 island dressing, potato bun 
 Add  Bacon  2

Steak and Eggs*  | 18
6oz grilled flank steak smoked grits, spinach, two 
poached eggs add mushrooms and onions | 3  

Grilled Wedge Salad  (V) |  17
charred romaine lettuce, smoky blue cheese dressing 
and crumbles, charred corn, roasted tomatoes
Chicken 6  |  Shrimp 7  |  Salmon 8

Ice Cream for Breakfast | 15
warm and delicious french toast, berry sryup, fresh 
fruit, powder sugar, ice cream

Lo Mein (V) |  19
thin egg noodles, cabbage, onions, carrots, peppers, 
celery, sesame, scallion, soy and sesame oil 
Add  Chicken 6 |  Shrimp  7 |   Salmon 8
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Sleeping Beauty |  16
crispy tots, smothered in sausage gravy, topped with 
an open face omelette with bacon, cheese, peppers 
and onions

Shrimp and Grits | 18
shrimp, peppers, onions, tomatoes, over hickory 
smoked grits, sunny egg     Add  Crab 7 | Add Scallop  9

Stuffed Salmon | 28
roasted salmon stuffed with spinach, feta cheese, 
peppers, garlic with squash and cilantro rice

Mushroom Spatzle (V) |  20
mixed mushrooms, sour cream, thyme, garlic, 
housemade spatzle, lemon toasted breadcrumbs
Add  Chicken 6 |  Shrimp  7 |   Scallop  9

Chicken Parmesan |  26
house tomato sauce, melty cheese, crispy chicken 
cutlet, garlic toast, side salad with truffle vinaigrette

Smoked Scallops |  31
hickory smoked and pan roasted scallops, israli cous 
cous, spinach, tomato, mushrooms, bacon, parmesan

small bites 
Confit Duck Wings |  13
cooked low and slow in duck fat, mumbo sauce, 
scallion and sesame seeds 

Burrata  (V) |  12
small roasted tomatoes, olive oil, garlic, burrata 
cheese, balsamic, crusty bread

Pork Belly Skewers  | 13
japanese barbeque sauce, apple butter, pickled apples

Fried Brussels (V) |  9
pepita seeds, chinese black vinegar and honey

Potstickers  |  9
asian chicken and vegetable pot stickers,
ponzu dipping sauce 

Cauliflower Bites (V) |  9
fried cauliflower, sour cream and onion dip, 
pickled onions, paprika



Brunch Cocktails

Traditional Bloody Mary  $9 
Brunch Boozeez  $10
double sized mimosa with choice of juice:
orange, cranberry, grapefruit, apple 

$2 refills 

Peach Bellini  $8
prosecco, peach syrup, peach schnapps 

Breakfast Shot $8
whiskey butter schnapps, oj, bacon

Massive Mary $13
our bloody mary mix, slice of bacon, 
shrimp cocktail, olives, celery 

Draft
Hazy Little Thing IPA            7

Infinite Monkey, prosecco         6

Stella Artois                              6

Other Beer
Old Bust Head,                         9
Sky Meadows 
Blonde Lager                         
Bluemoon                                   7
Yeungling                                   5

Guniness                                     7

King of Clouds Juicy IPA     7

Michelob Ultra                        4

Miller Lite                                                 4
Coors Light                                             4

add ons 

potatoes  | 4
tots  | 4
sausage gravy  | 5
smoked grits  | 4
fruit  | 5
three slices bacon | 4
breakfast sausage patties | 4
toast  | 2
white, wheat, biscuit
 
salad | 6
two eggs  |  4
any style

Craft Cocktails 

Alex Casey  $17
casa migos reposado, agave nectar, 
orange peel

My Thai	   $14
plantation 3 star, goslings dark rum, 
oregeat, dry curacao

Espresso Martini  $15
vodka, creme de cacao, demerara 
syrup, Julius Meinl espresso 

Old Fashionable $14
four roses, chai syrup, bitters

Wake N Bake  $14
dr. stoners vodka, coffee liqueur, sweet 
cream foam


