L.¢ocavore

BRUNCH

EVERY SATURDAY & SUNDAY | 11AM - 3PM

SAVORY PLATES

GREEK YOGURT PARFAIT 10 ANSON MILLS HUSHPUPPIES 8

Local honey, raspberries, maple granola Whipped Honey Butter

HUEVOS RANCHEROS 15 FRIED GREEN TOMATOES 16

Chickpea puree, tomatillo salsa, queso Whipped ricotta, arugula, pecorino, lemon

fresco, cilantro, two sunny side up eggs
*BRUNCH PLATE 20 BUTTERMILK PANCAKES 15

Two eggs, sausage patty, crispy potatoes, Blueberry Compote, real maple syrup

fresh fruit

FRIED CHICKEN SANDWICH 19 *LOCAVORE BRUNCH BURGER 20

Joyce Farms chicken, pickles, lettuce, Black angus beef patty, caramelized

comeback sauce, fries onion, aioli, cheddar, fried egg, fries

SIDES
*TWO LOCAL FARM EGGS 5 AUTUMN OLIVE MAPLE BOURBON 8
Any style SAUSAGE
CRISPY BRUNCH POTATOES 6 FRESH FRUIT 6
Caramelized onions & garlic Seasonal selection
BRUNCH COCKTAILS NON-ALCOHOLIC BEVERAGES
Espresso Martini 15 La Colombe Cold Brew 5
Bloody Mary or Maria 11 La Colombe French Press Coffee 10
Strawberry Bellini 11 Harney & Sons Tea 5
Mimosa 11 Orange Juice 4
Pomegranate or Grapefruit +4 Grapefruit Juice 5
DRAFT BEER P

Brooklvn B Amber L g Iced tea or Soda 4

'roo yh Brewery .m er Lager Saratoga Still or Sparkling 9
Silver Branch Dr. Juicy IPA 8

n @Locavore Virginia

@locavoreva

*A 3% surcharge will be added for any credit card payments.
*20% Automatic Gratuity will be added to parties of 6 or more.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




CANNED BEER

NA Honor Brewing West Coast IPA 7
Narragansett Lager 6
Mundo Especial Mexican Lager 7
Allagash Belgian Wheat 8
Troegs Summer IPA 7
Surfside 8
Citizen Wits Up Cider 10

BUBBLES & ROSE

Mawby Green Prosecco Style - 15/60
Southwest Vineyards Rosé - 13/52

WHITES

Kelley Fox Blanc - 13/52
Shortbread Buttery Chardonnay - 13/52
Barrel Oak Chardonnay 13/52
Eola Pinot Gris - 12/48
Memory Palace Sauvignon Blanc - 14/56

REDS

Southwest Vineyards Cabernet Franc - 13/52
Clay Shannon Pinot Noir - 15/60
Ultraviolet Cabernet Sauvignon - 12/48
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	WHITES
	REDS

