BRUNCH MENU THE REGIONAL soosn - S

FROM THE PANTRY ON THE SIDE BRUNCH PLATES

TOMATO PIE HOUSE HASH BROWNS 5

roasted tomatoes, sharp cheddar, 12 CORNMEAL FLAPJACKS
: Caramelized Onions, hCrbS § ........................................................................... . bourbon blueberryjan]’ Sahed butter
§ .................................................................. § CRISPY BRUSSELS SPROUTS 7
: PICKLED SHRIMP : & HOT SAUCGE

house Old Bay, sweet onions, USSR BUTTERMILK WAFFLE

roasted tomatoes, avocado, radish SUNFLOWER SEED RISOTTO spiced apple butter, maple syrup,
.................................................................... market Vegetables, mascarpone, herbs v crispy hereom

SOUTHERN COBB SALAD :

fried ChiCken’ Vine ripe tOmatOeS, 15 § ........................................................................... .

deviled egg, crispy bacon, cornbread : CRISPY SCALLIONS BROCCOLI & CHEESE

croutons, romaine, buttermilk ranch ¢ down-under inspired, horseradish dip 7 FRITTATA
................................................................................................................ broccolini, local kale, melted fontina,

CLA'SSIhC CA];:lSAR SALAD : PIMENTO roasted tomatoes, house hash browns

romaine hearts, domestic parmesan, 9 : or market fruit

croutons, white anchovy CHEESE -

HOUSE SALAD prepared table-side with

vine-ripe tomatoes, cucumbers, radish, 8 garnishes, club crackers, STEAK & EGGS

scallion, market greens, red wine vinaigrette seasonal crudité 7 ounce Creekstone skirt steak,

BU'{TER L,ETTErCE SALAD a add FL blue crab - 4 2 eggs your way, house hash browns,

sweet corn, crispy okra, e S Y, . vhole erain toast

roasted tomatoes, buttermilk ranch : whoe s o

SHAVED VEGETABLE SALAD : BRUNCH COCKTAILS

roasted & raw market vegetables, feta, Ll e, Bl FRIED CHICKEN SANDWIGCH

watercress, charred chickpeas, melba toast MIMOSA sweet-tea brined chicken breast,

: . . . 11/ 80 house ranch aioli, shredded lettuce,

SALAD ADD ONS : fresh squeezed oj, grandial sparkling : : o

herb-grilled chicken breast - 7 © glass // 1L pitcher pickles & shoestring potatoes

FL shrimp - 8 :
E Skj.rt Steak _ 9 é ........................................................................... .
e . BELLINI PATTY MELT
: WARM & SOULFUL : white peach purée, grandial sparkling 12 // 82 old school rye, caramelized onions,

¢ glass // 1L pitcher 1000 island, hoop cheddar

"""""""""""""""""""""""""""""""""" TR TR TRR TR and Shoestring I)OtiltOCS

EH?K%N N?ODLE EOE,Pk { REGIONAL BLOODY

aln 'Clu tdumplings, conlit chicken, 8 ¢ dixie black pepper vodka, housemade bloody 1

celery, lemon ¢ mary mix, pickled cauliflower garnish HERB ROASTED SALMON
PRSP RSPP PR spring vegetable ragout,

COUNTRY-STYLE SAUSAGE : ; cauliflower purée

field pea cassoulet, wilting greens, 11 ¢ FROSE 12 :

poached egg :malene ros¢, aperol, fresh citrus
FRIEDGHICKEN THIGHS ................... BUGATINI A LA AMERICANA

- K 11 1) CENGTE o T
sweet-tea brine, bread & butter pickles Ui e COUHU}_ ham,
toasted garlic, domestic parmesan

LOADED MILL GRITS CHEF

hoop cheddar, grilled scallions, crispy : M/% dllf%

bacon, roasted jalapefios BONELESS HALF CHICKEN

add a poached local cgg - 2 ........................................................................... . lemony orzo risot.to., brussels leaves,

add bbq FL shrimp -8 * Eating raw or undercooked fish, shelfish, eggs or feta & pepperoncini

add house country sausace - 6 : meat increases risk of food borne illnesses




