
SE ASONAL FRUIT $8
HOME FRIES / FRIES  $6
STONEGROUND GRITS $6

MIMOSAS $10 single /  $18 for two

BRE AKFAST SUNRISE $12
tequila, orange juice and grenadine

BRE AKFAST BULLET  $13
co�ee, cream, kahlua, vodka, whipped cream

BLOODY MARY $11
house bloody mary mix, vodka, touch of horseradish
garnished with olives, lime and veggies

BLOODY MARIA $11
house bloody mary mix, tequila, touch of horseradish
garnished with olives, lime and veggies

BOT TOMLES S CUP OF JOE $4

ESPRES SO $4

CAPPUCCINO $6

L AT TE $6

HOT TE A $6

ICED TE A $3.50

COKE PRODUCTS $3.50

OR ANGE or CR ANBERRY JUICE $5

BISCUIT & JAM  $7
ROSEMARY TOAST  $4
GLUTEN-FREE TOAST  $5

sides

drinks

EGGS [2]  TO ORDER $6
CANDIED BACON  $8

c o � e e ,  t e a  +  mor ec o ck t ail s

FRIED CHICKEN & DUTCH BABY $17
fresh berries, hand breaded tenders, powdered sugar, 
100% maple 

MADR AS CURRY SHRIMP & GRITS $18
sauteed jumbo shrimp, applewood bacon, stoneground 
grits, curry sauce, rosemary toast points

EMELY ’S CHIL AQUILES $13
salsa verde, corn tortilla, feta, egg to order, lime crema

add chicken or grilled steak +$8

CATHE AD BISCUIT & GR AV Y $16
homemade bu�ermilk biscuit, southern sausage gravy,
two eggs any style

FGT BENNY $17
fried green tomato, co�ee & brown sugar candied bacon, 
English mu�n, poached eggs

COUNTRY HAM & COLL ARD GREENS QUICHE $20
organic local greens, maple vinaigre�e, side of fresh fruit 

s alads

STE AK & EGGS $28
black angus medallions, eggs to order, home fries,
blistered tomato con�t 

GEORGE’S TR ASH $17
eggs to order, sausage & bacon loaded home fries, 
shredded cheddar, peppers and onion

CHEF R ACHELE’S COFFEECAKE $12
hand baked, served with seasonal fresh fruit

BRE AKFAST WR AP $15
scrambled eggs, cheddar cheese, bacon,
sautéed onions and peppers, fresh salsa, choice of side

ANGUS SMASH BURGER single $13 / double $16
bacon onion jam, chedder, YUM sauce,
brioche bun, choice of side

gluten-free bun +$2

FRESH FRUIT & BURR ATA SAL AD $14
seasonal fruit, Persian cucumbers, burrata, basil,
mint and roasted pistachios

R AKE IT THROUGH THE GARDEN SAL AD $14
organic greens, edamame, corn, roasted beets, pecans, 
cucumbers tomatoes, feta, vegan lemon vinaigre�e

add chicken/shrimp + $8 or oysters/grouper + $13

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.
Please note menu and prices subject to change. We apply a price adjustment on non-cash transactions that is not greater than our cost of acceptance.

Please note, a 10% service fee is applied to all to-go orders and a 75¢ to-go container charge per item.


