
 

 

The All American 17 
two eggs any style, your choice of applewood 

smoked bacon, sausage or Hamery ham, toast, coffee and juice  
 

The Omelet 12 

Includes choice of Anson Mills grits or confit breakfast potatoes 

substitute seasonal berries 4 
substitute egg whites or egg substitute 1 

choice of meat: choice of vegetable: choice of cheese: 
ham 

sausage 

bacon 

smoked salmon 

 Onion 

tomato 

spinach 

pepper 

mushroom 

cheddar 

Swiss 

Brie 

Steak and Eggs 17 
Double H Farms 7oz NY strip, two eggs any style, bearnaise  

 includes choice of Anson Mills grits or confit breakfast potatoes  choice of toast or homemade biscuits with preserves and marmalade  
substitute seasonal berries  4 

 

Traditional Eggs Benedict 14 
two poached eggs and house cured Canadian style bacon on a 

Wolferman’s English muffin with hollandaise 
includes choice of Anson Mills grits or confit breakfast potatoes   

substitute seasonal berries  4 
 

Tennessee “Jack” Egg Sandwich 13 

Jack Daniel’s whiskey infused toast, pan fried egg, jowl bacon, tomato gravy  
 

 includes choice of Anson Mills grits or confit breakfast potatoes   
substitute seasonal berries  4 

Sock Sausage Biscuits 11 
house cured sock sausage, whole grain mustard gravy, buttermilk biscuits 

includes choice of Anson Mills grits or confit breakfast potatoes   
substitute seasonal berries  4 

 
 

Vanilla Bean Belgian Waffle or Pancakes  12 

Vermont maple syrup and butter  
 

FRESH PASTRIES 
assortment of Danish, muffin, and croissant 6 

Wolferman’s English muffin or Bagel Face toasted bagel 4 
white, wheat, multigrain, rye toasts or homemade biscuits 3 

farm inspired quiche 4 

SIDE ORDERS 
one egg, any style 3 

two eggs, any style 5 
applewood smoked bacon 5 

turkey bacon 5 
sausage 4 
sock sausage 6  

Hamery ham 5 

confit breakfast potatoes 3 

Anson Mills stone ground grits 4 
house made biscuits and gravy 5 

sausage gravy 4 
vegetarian sausage 5 
market selection of fresh fruit 

 and berries 8 

CEREALS 
steel cut oats with golden raisins, brown sugar 7 

selection of dry cereals 5 / house made granola and yogurt 8 
add bananas 2, add seasonal berries 3 

 

BEVERAGES 
freshly squeezed orange or grapefruit juice 4 

apple, cranberry, tomato, or V8 juice 4 
freshly ground French press regular or decaffeinated coffee 5, 8 

assortment of loose teas 5 
espresso single 4, double 6 

 latte 4 or cappuccino 5, served with biscotti  

hot chocolate 4 
skim or regular milk 3 

spring or sparkling water .5 lt. 4, 1 lt. 8 
soft drinks 3 
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