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

HAND-BATTERED CHICKEN BREAST AND HOMEMADE WAFFLE WITH WHIPPED CHIPOTLE
BUTTER AND A SPICY HONEY DRIZZLE.    14 

S A L M O N  B E N E D I C T
TWO SALMON CROQUETTES ON TOASTED ENGLISH MUFFINS WITH POACHED EGGS,BABY SPINACH AND

HOLLANDAISE. SERVED WITH GRILLED ASPARAGUS.    18

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 AND CREAM BATTERED BRIOCHE STUFFED WITH FRESH STRAWBERRY & CREAM CHEESE
FILLING. TOPPED WITH WHIPPED CREAM, SLICED STRAWBERRIES AND STRAWBERRY COULIS.    14

B U I L D  Y O U R  O W N  O M E L E T
FLUFFY EGG OR EGG WHITE OMELET WITH CHOICE OF PROTEIN, CHEESE AND VEGGIES.SERVED WITH

CHOICE OF SIDE. 14 
SELECT ONE: BACON, HAM, SAUSAGESELECT ONE: SWISS, CHEDDAR, AMERICANVEGGIES: ONIONS, BELL

PEPPERS, SPINACH, TOMATOES, MUSHROOMS, AVOCADO  

S I D E S
APPLEWOOD SMOKED BACON    5

CHICKEN SAUSAGE    5

SAUSAGE LINKS    5

CHEESE GRITS    5

BREAKFAST POTATOES    5

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGSMAY INCREASE
YOUR RISK OF FOOD-BORNE ILLNESS.20% GRATUITY ADDED TO PARTIES OF 8 AND LARGER.


