
BEGINNINGS
LOBSTER BISQUE  •  9
Brandy cream, chives

PICKLED SHRIMP*  •  16
Kalamata olives, house pickles, sweet peppers, 
white balsamic vinaigrette 

CORNMEAL FRIED  OYSTERS*  •  16
House slaw, remoulade sauce

BEEF CARPACCIO*  •  16 
Green peppercorn ranch, Parmesan, soft boiled egg, black 
truffIe vinaigrette, watercress, toasted brioche

SALMON SALAD  •  17
Blackened Scottish salmon fillet, mixed lettuces, 
sweet onions, blue cheese, avocado, pomegranate vinaigrette

CHOP SALAD  •  10 
Romaine lettuce, black-eyed peas, feta cheese, 
cucumber, celery, peppers, bacon, 
green-peppercorn buttermilk dressing

STRAWBERRY & ROASTED BEET SALAD  •  13 
Arugula, toasted pecans, goat cheese, 
lemon thyme vinaigrette

CAESAR SALAD  •  10 
Romaine hearts, house-made rustic croutons,
fresh grated parmesan with white anchovies

Additions
Grilled chicken breast  •  6
Pickled shrimp  •  8  |  Fried oysters  •  8

ENTRÉES
EGGS BENEDICT  •  14
Canadian bacon, poached farm eggs, lemon hollandaise, 
choice of breakfast potatoes or grits

JUMBO LUMP CRAB CAKE BENEDICT*  •  20
Wilted watercress, Creole mustard hollandaise, 
choice of breakfast potatoes or grits

FARMERS OMELET  •  13
Fresh spinach, broccolini, tomatoes, goat cheese, 
peppers, onions, squash, four egg omelet, 
choice of breakfast potatoes or grits

STEAK OMELET  •  16
Shaved prime rib, white cheddar, Gruyère, spinach, onions, 
peppers, four egg omelet, 
choice of breakfast potatoes or grits

PECAN CRUSTED FRENCH TOAST  •  12
Nutmeg butter, pork sausage links, 
brown sugar bourbon maple syrup

OUR BISCUITS & GRAVY  •  12
Three scrambled eggs, country sausage gravy

LAMB LOLLIPOPS  •  22
Three scrambled eggs, pepperjack grits, 
mint bordelaise sauce 

SHRIMP & GRITS*  •  16
Peppers, onions, tasso ham gravy, pepper jack grits 

CHEESE BURGER*  •  14
House-made pimiento cheese, special sauce, lettuce, tomato, 
onion, pickle, Parmesan truffIe French fries 

SALMON SANDWICH  •  16
Lettuce, tomato, pickled okra tartar sauce, brioche bun, 
French fries

PIMENTO CHEESE BLT  •  13
House-made pimento cheese, fried green tomato, 
romaine lettuce, applewood smoked bacon, 
toasted broiche, French fries

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

BRUNCH
SUNRISE SPARKLER  

FOR THE TABLE  •  38
Bottle of Dibon Cava with carafes of 

peach nectar, pomegranate juice, orange juice
JEN’S PASTRIES
$5 each or 3 for $12

CINNAMON ROLLS
Vanilla glaze

FRIED APPLE PIE
Bourbon caramel, pecans

BANANA CHOCOLATE CHIP COFFEE CAKE
Chocolate sauce, brûléed banana


