
AV O C A D O  T O A S T                                                                                 1 4                                                                                 
Fried Oysters, spicy avocado spread, tomato, fried egg                                                                                                                                 

E G G S  B E N E D I C T *  1 3
English muffins, chipped ham, poached eggs, hollandaise

S H R I M P  B E N E D I C T *   1 4
Local shrimp, kale, poached eggs, roasted tomato hollandaise

H U E V O S  R A N C H E R O S  1 4
Basmati rice, chorizo, avocado, lime crema, salsa, fried egg, tortilla

S T E A K  &  E G G S *  1 7
Grass-fed strip, Canewater grits, fried eggs, crispy onions, hollandaise

S H R I M P  &  G R I T S  1 6
Canewater grits, kale, Savannah River Farms pork belly, roasted tomato

B A N A N A  F R E N C H  T O A S T  1 3
Challah bread, cinnamon sugar, banana caramel, whipped crème fraichè

C H I C K E N  A N D  B I S C U I T S  1 6
Fried chicken thigh, bone marrow biscuit, foie gras and bacon gravy

B R U N C H
M E N U

C H A R R E D  W I N G S                                                                                 1 0
Memphis dry rub, sweet vinegar, gorgonzola ranch, carrot-chile emulsion

C R I S P Y  B R U S S E L  S P R O U T S                                                                    8  
Chili-lime sauce, cilantro, pickled carrots

D U C K  B LT  1 5
Confit duck, crispy bacon, lettuce, heirloom tomato, apple kraut, fries 

G R A S S  F E D  D O U B L E  C H E E S E B U R G E R *   1 5
Cheddar, crispy onions, pickles, fries

C R I S P Y  C H I C K E N  M E LT  1 4
Cheddar, lettuce, tomato, smoked 1000 island, fries

C O B B  S A L A D  1 2
Avocado, bacon, boiled egg, gorgonzola, tomatoes, bibb lettuce, parmesan dressing

S T R AW B E R R Y  S A L A D  1 2
Strawberries, tangerines, peanut granola, goat cheese, champagne vinaigrette

B L U E  C H E E S E  &  WA L N U T  T A R T  1 2
Canewater Farms greens, lemon vinaigrette, sorghum

C O C K T A I L S

C A N E WA T E R  G R I T S  

F R I E S  

B A C O N  H O M E  F R I E S  

T O A S T  &  H O U S E M A D E  P R E S E R V E S  

T W O  E G G S  A N Y  S T Y L E  

B A C O N  

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

Executive Chef: Greg Garrison
Chef de Cuisine: Anthony Smith

B L O O D Y  M A R Y  9
With savannah-made mix

D E J A  B R E W  1 0
Rum, vanilla maple syrup, cinnamon cream, coffee

B R E A K F A S T  M I L K  P U N C H  1 0
Cinnamon toast crunch infused bourbon, dark rum, 
milk, nutmeg

M I M O S A       G L A S S  5   C A R A F E  1 6   
Fresh orange juice, bubbles

R A S P B E R R Y  P E A C H  B E L I N I            1 0       
Peach, raspberry, bubbles, mint

G R A N  R O S T A  C O F F E E  1 0
Teeling single grain Irish whiskey, coffee, 
demerara, fresh whipped cream, popcorn powder

S T A R T E R S  A N D  S A N D W I C H E S

E N T R E E S

S I D E S  $ 6


