
soup & salad
CHOPPED $11
romaine, olives, pepperoncini, red onion, 
cucumber, tomato, oregano, 
creamy feta dressing

WEDGE $12
Lardon, cherry tomato, moody blue, 
buttermilk vinaigrette, crispy onions

GREEN GAZPACHO $11
spiced yogurt, olive oil

CRAB BISQUE $12
crème fraiche 

sandwiches
AVOCADO TOAST $16
arugula, pickled onion, roasted tomato, 
poached egg, sunflower seed, petite salad

SMOKED SALMON $14
everything bagel, capers, cream cheese, 
shaved shallot, petite salad

SMASH BURGER single $18 double $24
american cheese, grilled onion, comeback 
sauce, brioche, fries

BLFGT $14
applewood smoked bacon, fried green 
tomatoes, bibb lettuce, pimento cheese, 
demi baguette, fries

CROQUE MADAME $18
ham, gruyere, mornay, sunny side egg, 
petite salad

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. Please alert your server to any allergies 
or intolerances. *Please note that a 20% gratuity will automatically be added to parties of 8 or more.

MOTHER’S DAY
 brunch

entrees
MALTED WAFFLE $16

maple butter, powdered sugar, maple syrup 

FRENCH TOAST $15
fresh ricotta, berries, spiced pecans

OMELET $19
mushroom, charred pepper, goat cheese, petite salad

DUCK HASH $18
mixed potato, onion, pepper, roasted garlic, duck 

confit, poached egg, peppadew-duck fat emulsion

STEAK & EGGS* $32
seared flat iron steak, two eggs, béarnaise, 

roasted potatoes

BEYOND BEEF BOLOGNESE $24
fettuccini, hebs  

HAM BENEDICT* $14
english muffin, poached egg, 

brown butter hollandaise, petite salad

CRAB CAKE BENEDICT* $25
jumbo lump crab cakes, english muffin, 

poached egg, brown butter hollandaise, 
petite salad

“MAC-N-CHEESE” $28
ricotta gnocchi, lump crab, pancetta, 

smoked gouda mornay

SHRIMP & GRITS $28
tasso ham, tomato gravy


