
breakfast
I T S  A L L  N E C E S S A R Y

A  LA  CARTE

FAVOR ITES !

WHIPPED RICOTTA TOAST

PANCAKE STACK

AVO TOAST

SEASONAL FRUITS

$13

$15

$15

$11

seasonal fruit, fig jam, micro green,
toasted sourdough

lemon ricotta, honey butter

smashed avocado, poached egg,
micro green, toasted sourdough

chef selection of assorted fresh fruits

SANDWICHES

S IDES

EGG SALAD

HICKORY SMOKED BACON

EGG & AVOCADO

SINGLE PANCAKE

CHICKEN SAUSAGE

BREAKFAST POTATOES

*OPEN FACE LOX

THE B.E.C

$10

$7

$9

$6

$6

$5

$14

$11

house egg salad, bagel of your
choice

scramble egg, avocado, hot honey
on house biscuit 

smoked salmon, cucumber, dill,
pickled onion, sprout, capers, cc, bagel
of your choice 

hickory smoked bacon, scramble egg,
aged cheddar, biscuit or bagel of
your choice

GRANOLA BOWL $13

organic granola, almond butter,
organic greek yogurt, berries

SCOUT PLATE $18
scrambled eggs, bacon or chicken sausage,
avocado & tomato, breakfast potatoes,
toasted sourdough

OMELETTE

french omelette, aged gruyere,
chives, breakfast potatoes

$17

FRIED CHICKEN & PIMENTO $14

fried chicken & shop pimento
on house biscuit 

NECESSARY BAGEL $10
thick cut bacon, scallion cc, jalapeño,
clover sprout, bagel of your choice

NECESSARY  PURVEYOR
6 3 9  G L E N  I R I S  D R

A T L A N T A ,  G A

SLICED AVOCADO $2

S E R V E D  D A I L Y
M O N D A Y  -  S U N D A Y

8 A M  -  1 1 A M

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, EGGS OR UNPASTEURIZED MILK MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.


