
Pix-Fixe Bunh

E A S T E R
At The Nest

$40 ADULTS / $18 CHILDREN UNDER 10

tarters
DEVIL EGGS

Classic preparation

GRIT TOTS
Sausage gravy, hot sauce, gruyere cheese

FRIED GREEN TOMATO
pimento cheese, bacon, ranch, dill

SPRING BIRDIE
Greek yogurt, house coconut and pepita

granola, orange honey, fresh berries

SMOKED SALMON TOAST
house veggie cream cheese, crispy garlic

capers, pickled peppers, herbs

STRAWBERRY ARUGULA SALAD
feta, spiced pecans, pickled radish, orange

ginger vinaigrette

Kis
COURSE ONE

Kaytrins buttermilk biscuit, seasonal jam

LITTLE BIRDIE
greek yogurt, house coconut granola, orange honey, fresh

berries

CHICKEN TENDERS AND FRENCH FRIES

CHOCOLATE CHIP PANCAKES
strawberries and whipped cream

MACARONI AND CHEESE

NEST CHICKEN TENDERS AND WAFFLES
syrup and honey butter

Enrées
NEST SIGNATURE BONELESS CHICKEN

AND WAFFLE
bourbon maple syrup, honey hot sauce, honey

butter

PORK BELLY WAFFLE
fried chicken tenders, pimento cheese, hot

sauce, bourbon maple

CREME BRULEE FRENCH TOAST
rumchatta creme anglaise, brulee sugar

crunch, berries

NASHVILLE CHICK BENNY
nashville dipped fried chicken tenders.,

sliced prosciutto, pickled onions, poached
eggs, lemon thyme hollandaise, breakfast

potato

CRAB BENNEDICT
lump crab, garlic spinach, cornbread,

poached eggs lemon thyme hollandaise,
breakfast potato

SHORT RIB HASH
mornay cheese sauce, sunny eggs, pickled

peppers

CLASSIC BREAKFAST
choice style of eggs, bacon, home fries,

jumbo biscuit

SLICED PRIME RIB
lemon con�t potato, asparagus, au jus

+$3.00
add on fried egg +$2

Choose one from each section.

please notify your server of any food restrictions
all chicks will include NYS sales tax and a 20% gratuity at the end of your meal


