
Smoked Short Rib Potato Hash - $15
Roasted Yukon Gold Potatoes, Smoked Short Ribs, 
Caramelized Onions, Fried Egg

Crispy Fried Fish of the Day - $15
Nora Mills Stone Ground Grits, Pickled Habanero 
Chilies, Smoked Paprika, Aged White Cheddar
All fish contain small bones 

Braised Oxtail Benedict - $18
Duckfat Biscuit, Truffle Hollandaise, 
Caramelized onions

Weekend 

brunch

MEATS & SIDES
Corn Bread - V* - $7
Serrano Chilies, Whipped Honey Butter

Chicken and Waff les - $25
Sweet Corn Yeasted Waffle, Spiced Buttermilk 
Fried Chicken, Black Pepper Infused Maple Syrup

Shrimp and Grits - $23
Blackened Prawns, “Nora Mils” Stone Ground 
Grits, Crispy Leeks, Tomato Butter, Pickled Corn, 
Seafood Broth
All fish contain small bones 

Gratuity will be added to parties of 6 or more.

Consuming raw undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

V* - Vegetarian

 Executive Chef : Malcolm Prude

Organic Eggs (2) - $4
Any Style

Home Fries - V* - $11
Yukon Gold Potatoes, Charred Shallots, 
Smoked Paprika

Buttermilk Biscuit (3) - V* - $7
Triple Berry Jam and Serrano Honey Butter

Buttermilk Biscuit  - $2
Duckfat, Maldon Sea Salt

Bacon - $5

Sausage - $5

southern Spice

CLASSICS

Buttermilk Biscuits and Gravy - $13
Sausage Gravy, Poached Eggs, Chives

Buttermilk Pancakes - V* - $14
Salted Caramel, Candied Pecans, Cinnamon 
Whip Cream

Strawberries and Cream Waffle - $14
Macerated Strawberries, Lemon Chantilly Cream

Crab Cake Benedict - $19
Fried Green Tomato, Jumbo Lump Crab Cake, Toasted 
Almond Romesco Meyer Lemon Hollandaise

Brioche French Toast - V* - $15
Macerated Berries, Vanilla Infused Maple 
Syrup, Meyer Lemon Whip Cream

We offer Sparkling and Still Water for a $1 and 50 cents pp


