








[ALL DAY] BREAKFAST

CAPRESE BENNY CORNED BEEF HASH

poached egg, fresh baked biscuit, heirloom tomatoes, hashbrowns, onions, green peppers, house corned beef, farm

fresh mozzarella cheese, balsamic reduction, hollandaise, eggs, hollandaise, morning bread 11

fresh basil, choice of side 8 double up +3

EASY PLATE
CRAB BENNY 2 buttermilk pancakes, 2 farm eggs, 2 bacon or link
poached egg, fresh baked biscuit, crab cake, arugula, sausage, maple syrup 9.5
red pepper hollandaise, tomato, green onion, sub chicken sausage or ham steak +1
choice of side 9.5 double up +3 BREAKFAST BURRITO
OMG FRENCH TOAST smoked pork & eggs, black bean puree, cheddar,
brilée batter, thick-cut challah bread, citrus rum caramel, hashbrowns, hollandaise, pork green chili, speckled
vanilla bean whipped cream, fresh berries 9.5 relish, créme 10
PANCAKES ADC WAFFLE
buttermilk style pancakes 7 fresh berries, bananas, citrus rum caramel, vanilla bean
blueberry delight or strawberry banana 8 whipped cream 9
OYSTERS & GRITS CHEDDAR OMELET
salt 'n pepper fried, creamed spinach & artichoke, farm eggs, smoked bacon & ham, choice of side, morning
hollandaise, sunny up egg, speckled relish, bacon, bread 9.5
morning bread 12
CHICKEN FRIED STEAK & EGGS
FARMERS BREAKFAST 2 farm eggs, sausage gravy topped, choice of side, morning
2 eggs, choice of: bacon, sausage patty, link or chicken B ooeas
apple sausage, choice of side, morning bread 9.75
CALIFORNIA CLUB

GARDEN OMELET

o A B STt ol Sl o o, XS shaved ham, avocado, tomato, haystack onions, scramble

hollandaise, red pepper pesto drizzle, choice of side, s, Giteeldar gillselnettle ©

morning bread 10

CHICKEN N’ WAFFLE
belgian waffle, buttermilk crisp fried chicken, bacon,
sunny up egg, vanilla bourbon syrup, whipped butter 11.5

Fresh Fruit
Café Potatoes
Hashbrowns

Cheddar Grits

Monday - Saturday 3pm to 6pm

$3 Bottles & Well Cocktails
$4 Draft Beers & House Wine
$5 Margaritas & Mules
$6 Starters

*Thoroughly cooking foods of animal origin such as beef. eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.*



