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Seasonal Toast $16

Please ask your server about our Toast of the Day
Add Two Eggs $6 « Add Bacon $6

Overnight Oats $13
Coconut & Almond Milk, Cashew Butter, House Preserves, Chia Seeds, Toasted Cashews,
Fresh Berries & Honey

Greek Yogurt Parfait $13

Fresh Berries, Greek Yogurt & House Granola
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All breakfast items come with a Basil Tomato Salad made fresh daily.

All-American Breakfast $18 Steak & Eggs $38
Three Eggs Any Style, Applewood-Smoked Bacon 100z New York Strip, Three Eggs Any Style,
or Sausage, Breakfast Potatoes & choice of Toast or Biscuit Breakfast Potatoes & choice of Toast or Biscuit
Build Your Own Omelet $19 Pancake & Eggs $14
Choice of Applewood-Smoked Bacon, Sausage, Ham, Two Pancakes, Whipped Butter & Maple Syrup served
Onions, Mushrooms, Tomatoes, Bell Peppers & White Cheddar with Three Eggs Any Style

Cheese served with Breakfast Potatoes & Toast

“Chicken & The Egg” Breakfast Sandwich $16

Biscuits & Gravy $14 Sweet Tea-Brined, Buttermilk-Fried Chicken Thigh,
Fresh Baked Buttermilk Biscuits, Sausage Gravy & Three Eggs American Cheese & Two Fried Eggs on a Buttermilk
Any Style Biscuit served with Breakfast Potatoes
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Buttermilk Pancakes Stack $12
Three Vanilla Pancakes served with Whipped Butter & Warm Maple Syrup

Pancake Breakfast $18

Two Vanilla Pancakes, Whipped Butter & Warm Maple Syrup served with Three Eggs Any Style
& choice of Sausage or Bacon

Apple Pie Sourdough French Toast $20
Vanilla Bean Whipped Cream, Spiced Apple Compote & Caramel Sauce

Apple Pie Sourdough French Toast Breakfast $26

Vanilla Bean Whipped Cream, Spiced Apple Compote & Caramel Sauce served with Two Eggs &
choice of Bacon or Sausage

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Please be advised that food prepared in this establishment may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, sesame, fish and shellfish.
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Fried Shrimp $16 Soup of the Day Cup $6 « Bowl $10
Breaded Gulf Coast Fried Shrimp, Pepperoncini
Peppers & Bourbon Hot Sauce Aioli Chicken Caesar Salad $18
Grilled Chicken Breast, Caesar Dressing, Shaved Parmesan
Chicken Fried Chicken Skin Chicharrénes $14 Cheese, Cornbread Croutons, Romaine Lettuce & Crispy
House French Onion Dip & Crispy Garlic Chicken Skins
Cheesy Brussels & Bacon Dip $13 Salt & Stone Cobb $16
Roasted Brussels Sprouts, Parmesan Cheese, Grilled Chicken Breast, Iceberg Lettuce, Applewood-Smoked
Applewood-Smoked Bacon & Flatbread Chips Bacon, Eggs, Avocados, Heirloom Tomatoes, Red Onion,

Blue Cheese & House Vinaigrette
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Served with French Fries

Fried Catfish Sandwich $22

Cornmeal-Crusted Catfish, Coleslaw, French Fries & Remoulade Sauce

Fried Chicken Sandwich $22
Sweet Tea-Brined, Buttermilk-Fried Chicken Thighs, Coleslaw, Pickles & Bourbon Hot Sauce Aioli

All-American Cheeseburger $20

8oz Certified Angus Beef” Patty, American Cheese, Lettuce, Tomatoes & Onions

Turkey Club $18

Sliced Oven-Roasted Turkey Breast, Applewood-Smoked Bacon,
Heirloom Tomatoes, Lettuce & Mayo

Culriea

Fettuccine Alfredo $20
Add Shrimp $6
Add Chicken $2

Shrimp & Grits $26
Cheesy Grits, Andouille Sausage, Pickled Fresno Chilies & Pan Sauce

Pan-Fried Catfish $22

Cornmeal-Crusted Catfish, Coleslaw, French Fries & Remoulade Sauce

Steak Frites $48
140z Certified Angus Beef New York Strip, Asparagus, French Fries & Herb Butter

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Please be advised that food prepared in this establishment may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, sesame, fish and shellfish.



