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plate o’ fruit pimiento cheese and Shae’s multigrain toast   8.  
 
watercress and arugula with dates, clementines, Appalachian and marcona almonds 
 
salade lyonnaise with frisée, poached local egg, braised Berkshire pork belly, apple, bacon vinaigrette 10. 
 
tuna ventresca with soft-boiled egg,  artichokes, winter vegetables, and bread 11. 
 
brioche French toast with apple, dates, crème fraiche and maple syrup   10. 
 
5&10 benedict: poached eggs, potato latke, bacon or cured salmon, dill hollandaise, lettuces   13.* 
 
buckwheat crêpes with toasted pecans, local apples, meadow creek mountaineer, and apple butter 12. 
 
banh mi with braised pork belly, chicken pate, pickled carrots, cilantro  lime, and pickles  14. 
 
braised Nueske bacon, fried egg and Sweet Grass gouda on sesame bagel  15. 
    
short rib and hominy stew with stewed leeks, roasted red pepper, and grilled baguette 16. 
 
cornmeal dusted skatewing with hominy grits, seared bright  lights Swiss chard, fennel slaw and kumquat brown butter 15. 
 
fried chicken leg and sweet breads with green tomato relish, hot pepper vinegar jus, and Hugh’s mac & cheese  17. 
 
two eggs, two sides and toast 11. 
 

  
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
after 12:30, don’t forget your bloody marys, bloody marias, red eyes, gin rickeys, palomas, etc… 
if you’re vegan, let us know and we’ll take care of you… 
 
*Items with an asterisk are served raw or undercooked or contain raw or undercooked ingredients. The consumption of raw or undercooked 
shellfish, meat or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions  

sides and such 
Red Mule grits  3.                                                   
granola & Greek yogurt 3. 
fruit 3. 
latke  3.                                                                   
apple smoked bacon  3. 
andouille sausage 3.. 
bagel with cream cheese 3 or add-   
salmon 6.           
one egg 2. * 
maple syrup  3. 
toast 1.50 

 

cheese with accompaniments 
one for $6, three for $15, five for $24. 
apple, roasted grapes, toasted pecans, and 
green tomato marmalade 
cow 
marinated feta, Greendale Farm, GA* 
Thomasville Tomme, Sweet Grass Dairy, GA 
Georgia Gouda, Sweet Grass Dairy, Ga 
Green Hill, Sweet Grass Dairy, GA 
Grayson, Meadow Creek Dairy, VA* 
Mountaineer, Meadow Creek Dairy, VA* 
Appalachian, Meadow Creek Dairy, VA* 
goat 
marinated chevre, Split Creek Farm, SC 
blue 
Asher Blue, Sweet Grass Dairy, GA 
Maytag, IA 
Stilton, UK 

 

 

 

 desserts $5 each 
crème brulee 
cookie plate                  
cider doughnut holes   
 

 


