
S T R A W B E R R I E S  &  C R E A M  S T U F F E D  F R E N C H  T O A S T

Egg battered challah bread stuffed with a house made strawberry and cream 
cheese filling, topped with strawberry coulis and fresh whipped cream.       14

F R I E D  C H I C K E N  &  W A F F L E S     

B U T T E R M I L K  B I S C U I T S  &  C H O R I Z O  S A U S A G E  G R A V Y

S A L M O N  B E N E D I C T                  

S H R I M P  &  G R I T S  

F L A T  I R O N  S T E A K  &  E G G S        

Hand-battered and fried chicken with a house-made waffle served with 
chipotle butter and a hot honey drizzle.  14

Two buttermilk biscuits, smothered in our homemade chorizo gravy and 
served with scrambled eggs.   14

Toasted English muffins with arugula, two hand formed salmon croquettes 
atop fresh arugula. Topped with two poached eggs and hollandaise.  19

Sautéed Shrimp and Andouille Sausage in a Smoked Tomato and White Wine 
Cream Sauce atop Yellow Cheddar Grits.   18

Grilled Flat Iron Steak with three eggs sunny side up and skillet potatoes.  26
A D D  B E A R N A I S E  3

O P E N  F A C E D  S A L M O N  B L T       

Pan Roasted Salmon on a toasted slice of whole grain bread with Applewood 
smoked bacon, Greenleaf lettuce, sliced vine ripe tomato, and lemon basil 
aioli. Topped with a sunny side up egg and choice of side.   22



B I G  C A N O E  B U R G E R       

S I D E S 

Big Canoe’s special blend burger, grilled to order, served with lettuce, sliced 
tomato, red onion and pickle. Topped with your choice of cheese, caramelized 
onions, grilled mushrooms, bacon and pickled jalapenos if you desire. Served 
with French fries.*  16    A D D  A V O C A D O  2  |  G L U T E N - F R E E  B U N  1

Applewood Smoked Bacon 5
Sausage Links 5
Chicken Sausage 5
Parfait 6
Cheese Grits 5
Breakfast Potatoes 5
French Fries 5
Sweet Potato Fries 5
Asparagus 5
Green Beans 5

S T R A W B E R R Y  K A L E  

Mixed greens, kale, toasted almonds, avocado, and goat cheese. Served with 
a strawberry-mint vinaigrette. GF          8  |  1 5

GF Gluten Free Vegetarian

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

B A B Y  G E M  W E D G E  

Baby iceberg lettuce with Point Reyes blue cheese, candied bacon, toasted 
pine nuts, heirloom baby tomatoes and shaved red onion. Served with a 
cabernet blue cheese vinaigrette. GF   8  |  1 5

G R I L L E D  C A E S A R   

Fire-grilled romaine hearts with white anchovies, garlic croutons, and shaved 
imported Parmesan.  8  |  1 5


