
Steel Cut Oatmeal 9
CONTINENTAL

Gluten-Free Steel Cut Oats, Water & Sea Salt
Overnight Oats 11

Old Fashioned Rolled Oats Soaked in Almond Milk, Greek Yogurt, Brown Rice Syrup,  
Topped with Seasonal Fruit

Southern Grits 8
Anson Mills Stone Ground White Corn Grits Served with Creamery Butter & Salt

Fresh Fruit 9
Watermelon, Cantaloupe, Honeydew & Pineapple

Parfait 11
Vanilla Yogurt, Strawberries, Blueberries, House-Made Crunchy Cereal Blend

BRUNCH

BEVERAGES

Three Egg Omelet 23
Three Eggs and Your Choice of 3 Toppings:

Bell Peppers, Baby Spinach, Tomatoes, Mushrooms, Onions, Cheddar Cheese,   
American Cheese, Jack Cheese, Taylor Pork Roll, Ham, Bacon, Smoked Salmon 

Topped with House-Made Guacamole & Served with Toast

Eggs Benedict 21
Two Poached Eggs, Toasted English Muffin, Canadian Bacon, Hollandaise Sauce,   

Served with Diner Style Potatoes

Croque Madame 22
Thinly Shaved Ham, Gruyere Cheese, Sourdough Bread, Sunny-Side Up Egg,  Mornay Sauce,  

Petite Greens, Balsamic Dressing

Steak & Eggs 32

Pomegranate Red Wine Sangria 12 Ketel One John Daly 12Mimosa 12

Coffee 3.50 Cappuccino 5 Hot Chocolate 3.50 Double Espresso 5.50

Latte 5 Espresso 4 Hot Tea 3.50 Extra Shot 1.50

Tito’s Bloody Mary 12

Bottomless Drinks 26

Fountain Drink 4.50

Juice 5 Milk 4

8oz NY Strip, Two Sunny-Side Up Eggs, Brabant Potatoes, Chipotle Pepper Sauce

Add Jumbo Shrimp $2/Per Shrimp

(within 90 minutes from ordering)

Coke, Diet Coke, Sprite, Ginger Ale, Lemonade, Iced Tea

Orange, Pineapple, Apple, Cranberry, V-8,  
Grapefruit, Tomato

Chocolate, Whole, Skim, Oat, Soy

An automatic service charge of 18% will be applied to all checks for parties of 6 or larger, but can be adjusted at your discretion.
Consuming raw or undercooked meats, seafood or eggs may increase your risk of food borne illness.



Belgian Waffle 19
ENTREES

Waffle Topped with House-Made Berry Compote, Sweetened Vanilla Butter, Cinnamon Sugar, Maple Syrup

An automatic service charge of 18% will be applied to all checks for parties of 6 or larger, but can be adjusted at your discretion.

Buttermilk Pancakes 17

Taylor Pork Roll Sandwich 18

Shrimp & Grits 24

Two Eggs Any Style 21

Avocado Toast 20

Smokin’ D’s Biscuit & Gravy 17

Four Pancakes Served with Your Choice of Whipped Creamery Butter or Nutella Butter,
Drizzled with Maple Syrup. Try With Blueberries, Bananas or Chocolate Chips!

Thinly Sliced Taylor Pork Roll, Scrambled Eggs, Melted American Cheese,  Toasted NY Style Bagel,  
Served with Diner Style Potatoes

Gulf Shrimp, Stone Ground Grits with Mascarpone Cheese, Fresh Thyme, Leeks,  Oyster Mushrooms  
and Low Country Creole Sauce

Two Eggs Served with Diner Style Potatoes and Toast with Your Choice of: 
Ham, Bacon, Sausage Link, or Turkey Bacon

Locally Sourced Whole Wheat Bread, Topped with Freshly Smashed Avocado,  Poached Egg,  
Tomatoes, Olive Oil and Sea Salt

Buttermilk Biscuit Topped with House-Made Sausage Gravy,   
Served with Two Eggs Any Style and Home Fries

A LA CARTE SIDES

Bacon 6

Sausage Link 5

Single Pancake 4

Buttermilk Biscuit 5

Home Fries 5

Bagel & Cream Cheese 4

Turkey Bacon 5

Vegan Sausage 5

Pancake Shortstack (2) 6

Two Pastries of 
Your Choice 5

Hand-Cut Fresh Fruit 4

Bowl of Berries 6

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