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Biscuit Plates

Biscuits and Gravy - $9.95
buttermilk biscuit with your

choice of gravy

Three Bears - $13.95
one biscuit served with

a fl ight of gravies

The Bears and the Bees - $18.45
three biscuits served with house-
made jam, local honey, whipped
butter, creamy brie cheese, fresh

fruit and candied pecans

Breakfast
Biscuits
The Rise & Shine - $7.95
Soft folded egg, cheddar cheese,
with black pepper aiol i
Add protein for $2.00

Hibernator - $12.45
Buttermilk fr ied steak,
bacon and cheddar cheese
smothered in sawmill gravy

Fresh Avocado Toast - $8.95
Sourdough bread, fresh avocado,
everything seasoning, diced
tomatoes, served with two eggs

Douglas - $13.95
Fried egg, cheddar cheese, fr ied
chicken, bacon jam & home fries,
smothered in sausage gravy

Biscuit Benedict - $11 .95
Canadian bacon, bacon jam, 
 poached eggs, with hollandaise

Petting Zoo (V) - $11 .95
Open-faced biscuit topped with
roasted tomatoes, sweet
jalapeno jam, crumbled goat
cheese, avocado and poached
eggs all covered in hollandaise

"The" Kodiak - $16.95
An ode to the largest carnivore
out there, bacon, sausage, and
sliced sirloin topped with
sausage gravy and queso served
with a choice of side

Omelets &
Skillets
Big Bear - $11 .95
Two eggs, diced ham,
applewood smoked bacon,
andouille sausage, peppers,
onions, white cheddar, fr ied
potatoes, smothered in
sausage gravy

Cajun - $12.95
Two eggs, creole shrimp,
andouille sausage, chicken
etouffee, sauteed peppers &
onions, white cheddar cheese,
served with fr ied potatoes

Garden (V) - $10.95
Two eggs, roasted tomatoes,
avocado, peppers & onions,
zucchini , mushrooms, goat
cheese, smothered in
mushroom gravy

Build
Your Own

Omelet
$10.95

Build your own omelet
served with home fries.
Choose one protein and

two toppings

Sides - $2.95
Buttermilk Biscuit

Home Fries
Pimento Cheese Grits
Seasonal Vegetables
Seasonal Fruit Cup
Sourdough Toast

Cinammon Swirl Raisin Toast
Loaded Home Fries ($4.95)

Mac and Cheese ($4.95)
 Consuming raw or under cooked meats, poultry , seafood, shellf ish or eggs may increase your r isk of foodborne i l lness,

especially i f you have certain medical condit ions

Build Your
Own Biscuit

$7.95
One buttermilk Biscuit

served with a folded egg
 

Gravies - $0.50
Sausage gravy
Sawmill gravy

Chicken etouffee
Mushroom gravy

  
Proteins - $1.00

Applewood smoked bacon
Canadian bacon

Pork sausage patt ies
Impossible sausage

Free range eggs
 

 
Toppings/Sauces -$0.50

 Roasted tomatoes
Sauteed peppers & onions

Mushrooms
Avocado

Black Pepper Aioli
Asian BBQ
Hollandaise

 
 

 
Cheeses - $0.50
Cheddar cheese

Goat cheese
Brie cheese

Mornay sauce
American cheese

Blue cheese crumbles

House- Made Jams - $0.50
Strawberry jam

Apple butter
Bacon jam

Fig jam
Sweet jalapeno jam

seasonal jam
 

Breakfast
Plates

Biscuit Waffle - $8.95
Whipped butter, maple syrup
and your choice of side
Add Chicken $4.45

Phoenix Pancakes - $8.95
Three fluffy biscuit pancakes
served with whipped butter,
maple syrup, and a choice of side
French Toast - $8.95
Your choice of sourdough or
cinnamon swirl raisin served
with whipped butter, maple
syrup and choice of side
Shrimp & Grits - $14.95
Sauteed creole shrimp, chopped
applewood smoked bacon, zucchini ,
green onion and spicy mushroom
cream over pimento cheese grits
Country Fried Steak - $12.45
Hand battered sirloin, topped
with sawmill gravy served with
choice of side

Full Breakfast - $11 .95
Two eggs your way, choice of protein,
with a side and a biscuit or toast

Griff in's Grits (V) - $10.45
Roasted tomatoes, goat cheese,
zucchini peppers, onions, pimento
cheese grits with a mushroom gravy
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Little Cubs
Little Bear Breakfast - $5.00
One egg scrambled, one side

and your choice of
applewood smoked bacon or

a pork sausage patty
Little Biscuit & Gravy - $5.00
Half biscuit with your choice

of gravy Bear Cake - $5.00
Three pancake style
biscuits served with

fruit and maple syrup

French Cub Toast - $5.00
Single slice of sourdough

served with fruit and
maple syrup

Consuming raw or under cooked meats, poultry , seafood, shellf ish or eggs may increase your r isk of
foodborne i l lness, especially i f you have certain medical condit ions

Lunch Biscuits
Son of a Biscuit - $10.95
Nashville hot chicken, pimento cheese, pickles, drizzled
with pepper infused honey

Sweet & Savory - $10.95
Korean BBQ glazed crispy fr ied chicken and pickles

Smokey - $9.95
Applewood smoked bacon, Canadian bacon, sl iced
turkey, shredded lettuce & roasted tomatoes, f inished
with black pepper aiol i

Hot Brown - $13.95
Sliced turkey, applewood smoked bacon, roasted
tomatoes, bacon jam, covered with mornay sauce

Yogi (V) - $9.95
Sliced avocado, roasted tomato, cucumber, crumbled goat
cheese, drizzled with pepper infused honey

Hoosier Bear - $13.95
Indiana sized hand breaded tenderloin served pickles

The Cajun - $13.95
A buttermilk biscuit , drenched with chicken etouffee
gravy, andouille sausage, and sauteed shrimp

Steak and Eggs - $13.95
Sliced sirloin cooked to order, two eggs your way, topped
with pickled red onions and black pepper aiol i sprinkled
with goat cheese

Sweet Treats
Bonnie Blue - $4.95
Biscuit topped with blueberry cobbler and vanilla bean
ice cream

Fox Biscuits - $4.95
Fried mini biscuits, dusted with cinnamon sugar, served
with your choice of jam, chocolate syrup or apple butter

Cinnamon Rolls - $4.95
House made biscuit cinnamon rolls f inished with cream
cheese icing

From the Earth
Wedge Salad - $9.95
Chopped applewood smoked bacon, pickled red onion, roasted
tomatoes, cucumber, biscuit croutons, blue cheese crumbles
dressed with ranch

Chicken Club Salad - $10.95
Grilled chicken, hard boiled egg, onion, cucumber, roasted
tomatoes on a bed of romaine, served with choice of
ranch or blue cheese dressing

Chef's Salad - $11 .95
Canadian bacon, turkey, crumbled applewood smoked bacon,
onions, cucumbers, roasted tomatoes and shredded white
cheddar cheese, served on shredded lettuce with ranch dressing

Harvest Salad (V) - $9.95
Seasonal fruit , golden raisins, candied pecans, goat cheese
crumbles, served with seasonal dressing

Bottomless Beverages
Coca-Cola - $2.95

Iced Tea - $2.95

Sweet Tea - $2.95

Hot Coffee - $2.95

Polar Bear Cold Brew - $2.95

Additional Beverages
Local Fruit Juices - $3.95

Ask your server
 

Milk - $2.95
Chocolate Milk - $2.95

 
Mocha - $4.95

*Latte blended with chocolate syrup and steamed milk
Cappuccino - $4.45

*Espresso-based coffee tradit ionally prepared with steamed
milk foam 

Americano - $4.45
*Perfect blend of hot water and fresh espresso

 

Biscuit Box - $19.95
box of six buttermilk biscuits served

with housemade jams and butter

Bear Paws - $7.45
six miniature biscuits dusted with

cinnamon sugar served with chocolate

syrup and apple butter

Grizzly Rolls - $14.95
six fresh baked cinnamon rolls f inished

with housemade cream cheese icing

Gravies
Sausage Gravy, Sawmill Gravy, Chicken

Etouffee, Mushroom Gravy

Proteins
Applewood Smoked Bacon, Canadian

Bacon, Pork Sausage Patt ies, Impossible

Sausage, Farm Fresh Eggs

Toppings
Cheddar Cheese, Goat Cheese, Queso

Roasted Tomatoes, Sauteed Peppers &

Onions, Mushrooms, Avocado

House-Made Jams
Strawberry Jam, Apple Butter, Bacon

Jam, Fig Jam, Sweet Jalapeno Jam


