BREAKFAST SERVED ALL DAY!

PLATES

Sub housemade English muffin or biscuit for toast 1
Sub pancake for toast 2

SPINACH & EGGS 9.5
Creamy sautéed spinach & diced country ham
over Antebellum grits with two poached eggs

HUEVOS RANCHEROS 9.5
Crispy corn tortillas layered with braised pinto
beans, two eggs and queso fresco. Topped

with créme fraiche & salsa.
Add chorizo 1.25

TOAD IN A HOLE 9
Two eggs fried into wheat or sourdough.

Served with potatoes & your choice of meat
Add gravy 1

COUNTRY FRIED STEAK 11
Cube steak seasoned & topped with sausage
gravy. Served with two eggs & potatoes.

SEASONAL VEGETABLE SCRAMBLE 9.5
Butternut squash, leeks & kale scrambled and
topped with Valdeon bleu cheese. Served with
mixed greens and toast.

FOREST MUSHROOM SCRAMBLE 9.5
Forest mushrooms scrambled with lardons,
spinach & red onions. Topped with local goat
cheese and served with potatoes & toast.

CLASSIC BREAKFAST 8.5
Two eggs, potatoes, and your choice of meat

and toast. Want more? Make it a

TRUCK STOP! 11.25

The Classic Breakfast with an extra egg and
a pancake or biscuit & gravy.

MIGAS 9
Roasted peppers & red onions scrambled with

crispy tortilla strips and topped with queso
fresco. Served with potatoes and toast.

SHIRRED EGGS 9
Leeks, bacon and apples baked with cream
and three eggs.

SWEET POTATO CASSEROLE 9

Sweet potatoes, red onions, kale, Field Roast
vegan sausage, coconut milk & breadcrumbs.
Add two eggs 2

BENEDICTS

Served on a housemade English muffin with
breakfast potatoes

PORK BELLY BENEDICT 12

Pork belly confit with cider marinated coleslaw,
topped with two poached eggs & a bacon fat
Hollandaise.

SEASONAL VEGETABLE BENEDICT 9.5
Sweet potatoes, kale, broccoli & cauliflower.
Topped with two poached eggs & classic
Hollandaise sauce.

SLAPPY BENEDICT 10

Sautéed spinach, prosciutto & two poached
eggs on top of puréed roasted garlic &
sundried tomatoes. Topped with a classic
Hollandaise sauce.

A LA CARTE

CHICKEN FRIED BACON 5
Two slices of hand-battered bacon drizzled
with housemade apple caramel sauce

BLINTZ 5.5
Lemon cream cheese filled crepe served with
seasonal fruit topping

GRANOLA 6.5
Housemade with your choice of milk, soy milk
or yogurt

IRISH STEEL-CUT OATMEAL 4
Served with bananas and brown sugar.
Cooked with milk, soy milk or water

BISCUIT & GRAVY 4
Sausage or vegetarian leek gravy

SIDES

Housemade English Muffin or Biscuit 2
Sourdough or Wheat Toast 1.75
Breakfast Potatoes 2.75

Antebellum Grits 4

Yogurt with Lavender Honey 3.5

One Egg 1.5

Bacon or Field Roast Vegan Sausage 3
Sausage or Turkey Bacon 2.5

Tabletop griddles are hot! Please use carefully at your own risk. For safety reasons, children must stay seated and not
reach across griddle. 18% gratuity added to parties of six or more. We use fresh unpasteurized eggs in hollandaise, some

dressings and sauces.



