
BRUNCH SELECTIONS 
 

Champagne or Mimosa $1       PBR Tallboys $2 
With Purchase of Entrée 
House Bloody Mary $3.50 

 

SHRIMP CREOLE OMELET 
Tasso Ham, Bell Peppers, Onions, Celery & Boursin Cheese Topped with Shrimp Creole Sauce with 

Choice of Brunch Potatoes or Fruit $14 
 

GARDEN VEGETABLE OMELET 
Grilled Zucchini, Squash, Tomatoes, Mushrooms, Green Onions & Goat Cheese with Choice of 

Brunch Potatoes or Fruit $11 
 

HUEVOS RANCHEROS 
Two Fried Eggs on a Corn Tortilla with Refried Beans, Green Chile Tomatillo Salsa & Avocado 

Served with Brunch Potatoes or Fruit  $12 
 

STRAWBERRY PANCAKES 
Buttermilk Pancakes Filled with Fresh Strawberries, Served with Pepper Bacon, Maple Syrup & 

Choice of Brunch Potatoes or Fruit  $12 
 

BANANA BREAD FRENCH TOAST 
Thick Sliced Banana Bread Topped With Rum Caramel Sauce, Served with Pepper Bacon & Choice 

of Brunch Potatoes or Fruit $12 
 

CHICKEN & WAFFLES 
 Hand Battered & Flash Fried Chicken Breast Served on a Golden Waffle with Praline Butter, 

Maple Syrup & Choice of Brunch Potatoes or Fruit $14 
 

CRAB CAKE BENEDICT 
Smoked Cheddar Grit Cake, Crab Cake, Poached Egg, Hollandaise with Brunch Potatoes or Fruit 

$14 
 

BACON BENEDICT  
Braised Pork Belly served on a Fresh Baked Biscuit, Poached Eggs &  Hollandaise with Choice of 

Brunch Potatoes or Fruit $13 
 

DARLING BREAKFAST SANDWICH 
Local & Fresh Baked Julie Darling Doughnut layered with Scrambled Eggs, Swiss Cheese & 

Pepper Bacon Served with Choice of Brunch Potatoes or Fruit  $10 
OR have two sandwiches for $15 

 
BISCUITS & GRAVY  

Jumbo Buttermilk Biscuit Cut in Half & Smothered in Sausage Gravy, Served with Scrambled Eggs 
& Choice of Brunch Potatoes or Fruit  $12 

 
BREAKFAST BURRITO 

Scrambled Eggs, Chorizo Sausage, Brunch Potatoes & Pico De Gallo Wrapped in a Spinach 
Tortilla,  Topped with Pepper Jack Cheese Sauce $10 

 
CHICKEN SALAD WRAP 

House Made Chicken Salad, Lettuce & Tomato Wrapped in a Spinach Tortilla Served with Fries $9 
 

BLACK ANGUS BURGER 
8oz Angus Burger with Leaf Lettuce, Grilled Red Onions, Tomatoes,  

Kosher Pickles & Aioli on a Soft Italian White Roll with Fries $9 
Add Bleu, Swiss or Provolone Cheese $1 Add Grilled Portobello $2 Add Bacon $1 

 
NEW YORK STRIP 

14oz Hand-Cut Black Angus Strip Served with Yukon Gold Mashed  
Potatoes & Fresh Veggies $19 

 
MUSTARD BATTERED CATFISH 

Low Country Red Rice & Chipotle Slaw $14  
 

HORSERADISH CRUSTED SALMON 
Farm Raised Salmon with Foodworks Horseradish Crust 

with Yukon Gold Mashed Potatoes & Braised Red Cabbage $15 
 

SHRIMP N’ GRITS 
Sautéed Gulf Shrimp, Tomatoes & Green Onions over a Smoked Cheddar  

Grit Cake Served With Tasso Scampi Cream Sauce $16 
 

ROASTED RED PEPPER ALFREDO 
A medley of Mushrooms & Garlic Tossed with Penne Pasta in Roasted  

Red Pepper Alfredo $12 
Add Grilled Chicken $2 Add Shrimp $4 

 
BREAD SERVICE AVAILABLE UPON REQUEST 


