
Kids 10 & Under | $9 Each

FRENCH TOAST STICKS 

CHEESE QUESADILLA

CHICKEN TENDERS

EGG + TOAST

BACON

FRUIT CUP 

HASH BROWNS

SAUSAGE

Pick Two:  One From Each Column 
Includes Apple Juice or Milk

CAPPUCCINO   I   MACCHIATO    5
ESPRESSO   I   AMERICANO    4

ICED TEA   I   HOT TEA    3.5
 

JUICE    4.5
Orange | Cranberry | Grapefruit  

Pineapple | Tomato 
 

SODAS    3 
Coke | Diet Coke | Sprite | Ginger Ale 

BOTTLED WATER    2.5 

BEER    6.5 
DB Vienna Lager | Full Nelson Pale Ale
Hardywood Pilsner | Bold Rock Cider 

Coffee
HOUSE-ROASTED COFFEE    4

ICED COFFEE    4         
COLD BREW    5

LATTE   I   BREVE    5

Mimosas

PEACH BELLINI  -  Flute 9  I  Carafe 43
Bubbles, Pomegranate Liquor, House Peach Syrup

MIMOSA FLIGHT  -  (Four 6 oz Mimosas)  34
Orange, Black Cherry, Pineapple, Grapefruit

CIDERMOSA -  Glass 8  I  Pitcher 30
Bold Rock Apple Cider, Fresh Orange Juice 

MIMOSA  -  Flute 8  I  Carafe 43
Bubbles, Juice, Garnish

Orange, Cranberry, Grapefruit, Pineapple

Cocktails
SIGNATURE BLOODY MARY    13

Tito’s or Local Cirrus Vodka, House Bloody Mary Mix, 
Celery, Olives (Sub Grey Goose $2)

MIC DROP   17
The Signature Bloody, Plus Bacon and Grilled Shrimp

(Sub Grey Goose $2)

ESPRESSO MARTINI   15
House-Pulled Espresso Shot, Kahlua,  

Tito’s Vodka, Cream (Sub Grey Goose $2)

SUNRISE MARGARITA    12
Cuervo, Cherry, Orange, Pineapple   

(Sub Patrón $3)

SOUTHERN GENTLEMAN   14
Jack Daniels, House-Cold Brew, Sweet Vermouth,  

Black Walnut Bitters, Cream
(Sub Bulleit or Maker’s Mark $3)

BANANA BEIGNETS    11
with Bourbon Caramel Sauce

GLAZED & CONFUSED   10
Two House-Made, Warm, Sweet Potato 

Doughnuts with Stout Chocolate  
Sauce, Caramel & Whipped Cream

GAME OF SCONES   10
Four House-Made Seasonal Scones 

BISCUIT BOARD   25                           
Four Scratch Biscuits with Country Ham, 

Pulled Pork Gravy, Pimiento Cheese,  
Honey Butter, Zesty House Pickles

Add Two Chicken Tenders or Pork Belly $5 

TUSCAN SHRIMP & GRITS   16
Jumbo Shrimp, Parmesan Crusted Grit  

Cake, Rosemary Garlic Cream Sauce 

FRIED GREEN TOMATOES   12
Hand-Breaded Green Tomatoes, Balsamic, 

Basil, Mozzarella, Caperberries, Remoulade    
Add Lump Crab Meat $6

SALMON BRUSCHETTA   16
Toasted Baguettes, Smoked Salmon,  

Vine-Ripe Tomato Basil Relish

To Share



Sides
TWO BISCUITS OR TOAST   5 

BELGIAN WAFFLE   7  
BUTTERMILK PANCAKE   6 

ENGLISH MUFFIN w/ House Preserves   5
CHEESE GRITS   5

THICK-CUT BACON      5
SAUSAGE PATTIES   5

COUNTRY HAM   6
HOME FRIES   5

HASH BROWNS   4

TWO EGGS ANY STYLE   4 
FRESH FRUIT CUP   6
SLICED AVOCADO   5
SAUTEED VEGGIES   5

Bowls

THE BAYOU*  18
Shrimp, Andouille, Local Grits, Cheesy Scrambled Eggs, 

Cherry Heirloom Tomatoes, Peppers & Onions

SWEET & SAVORY HASH   16
Maple-Bourbon Glazed Sweet Potatoes, Spinach,  

Bell Peppers, Onions, Topped with a Fried Egg
Add Country Ham, Pulled Pork or Brisket $5

POWER OF LOVE  14                                           
Roasted Sweet Potatoes, Farro, Spring Mix, Avocado,  

Pickled Onions, Corn Tortilla Strips, Creamy Garlic Dressing  
Add Fried Egg $3 | Chicken $5 | Shrimp $6

BLACK & BLUE STEAK SALAD  18 
Blackened Tenderloin Tips, Blue Cheese Crumbles,  

Artisanal Lettuce, Heirloom Cherry Tomatoes,  
Onion Straws, House Blue Cheese Dressing 

CHIMICHURRI STEAK BOWL*  19
Marinated Tenderloin, Peppers, Mushrooms, Onions, 

Fried Egg over Home Fries with House Chimichurri Drizzle

THE SOUTHERN*  17 
Blackened Pork Belly, Fried Egg & Roasted Red Pepper  

Coulis atop a Fried Grit Cake over Hash Browns

COME N’ GET IT PLATTER*  17 
Two Eggs Any Style, Plus One Selection  

From Each of the Below
#1 - Bacon | Sausage | Sautéed Veggies | Country Ham $2 |  Brisket $5 

#2 - Toast | Biscuit | Waffle $6 | Pancake $4
#3 - Hash Browns | Home Fries $1 | Fruit $2 | Cheese Grits $3

Greatest Hits

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

BRUNCH BURRITO OR TACOS   12  
Flour Tortilla, Cheesy Scrambled Eggs, Guacamole Sauce,  

Hash Browns, Pico, Sour Cream
Add Grilled Chicken or Pulled Pork $3 | Brisket or Steak $4

AVO YOUR WAY*   14
Choose Either:  Avocado Toast (Sourdough, Avo Spread with Fruit) or
Avocado Egg Bake (Two Eggs Baked in Avo Halves with Home Fries) 

 Add Bacon or Sausage $4 | Smoked Salmon $6

Vegetarian Gluten Free Option Available

CLASSIC FRENCH CREPES  16
Choose Either:  Nutella & Banana with Whipped Cream 

or Scrambled Eggs, Country Ham & Trio Cheese

Sweets

HOUSE BRIOCHE FRENCH TOAST   18
Smothered with Bourbon-Glazed Bananas Foster 

or Topped with Maple Syrup & Fresh Berries

THE BEE’S KNEES   13
Greek Yogurt, Fresh Fruit, Premium Granola, 

Honey Drizzle

BUTTERMILK FLAP JACKS   15
Three Pancakes with Strawberry  

& Chocolate Topping or Peaches & Cream

FRIED CHICKEN & WAFFLE  18     
Hand-Breaded Chicken Breast Tenders,  

Belgian Waffle, House Syrup 
Sub Hot Honey Tenders $2  |  Sub Maple Syrup $2

CROQUE MADAME   17
House Brioche, Ham, Melted Gruyére,  

Creamy Bechamel with a Gently Fried Egg

Benedicts

CRAB CAKE BENEDICT*  30
Seared Jumbo Lump Crab Cakes, English Muffin, 

Poached Eggs, Hollandaise & Vine-Ripe Tomato Basil Relish

FARM BELL BENEDICT*  19
House-Cured Pork, Poached Eggs, English Muffin, 

Hollandaise, Home Fries

OFELIA’S BENEDICT*  18
Poached Egg, Avocado & Hollandaise atop 

Two Fried Green Tomatoes with Asparagus & Pico  
Add Home Fries $3 | Crab Cake $8

SMOKED SALMON BENEDICT*  22
Poached Egg Over Fried Grit Cake  

with Hollandaise & Sautéed Vegetables


