FINE SOUTHERN CUISINE

SATURDAY MORNING BREAKFAST

Available Until 2pm

CHEF NEAL'S AWARD WINNING CAESAR SALAD

crisp romaine / creamy blackened catfish caesar dressing / parmesan & ciabatta croutons

FRIED GREEN TOMATOES
stuffed with herbed cream cheese / topped with pickled shrimp relish / tomato fondue

CORNED BEEF & DUCK HASH

1
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house made corned beef / peppers / chorizo & duck confit / served piping hot with choice of egg & potatoes

COUNTRY STEAK & EGGS
10 ounce new york strip with A-1barbecue drizzles / choice of eggs & potatoes or grits

EGGS CHARLESTON
fried green tomatoes / poached eggs / hollandaise sauce & tomato fondue

CHICKEN & WAFFLES
malted waffle / fried chicken / maple syrup & bechamel

OLD TOM MORRIS
egg scramble / scottish smoked salmon / goat's cheese / tomato / spinach

FARM RAISED CATFISH
jerk grilled or cornmeal fried / carolina red rice & brussel sprouts slaw / drizzled with tartar sauce

GARDEN FRITTATA
mushrooms / spinach / tomato / feta cheese / asparagus / topped with mambo sauce

BUTTERMILK FRIED CHICKEN
mashed potatoes / collard greens / chicken gravy

CAROLINA SHRIMP & GRITS (AKA..THE ONE THAT PUT US ON THE MAP)
andouille sausage / tomato & shrimp simmered in buttery clam broth over creamy grits

“CHICKEN” CROQUETTES
soy based meatless chicken / mashed potatoes / sauteed spinach & tomato fondue

TWO EGGS ANY STYLE
roasted potatoes / creamy grits / sautéed spinach / collard greens

-RISE & SHINE, MS. BROWN'S BEEN STIRRING DRINKS AGAIN- 12
CHANDON ROSE SPARKLING-crisp and creamy with bright fruit flavors
GEORGIA PEACH MARTINI-vodka shaken with peach puree / triple sec / peach schnapps
950 COCKTAIL-champagne / brown sugar / a dash of bitters / grand marnier
BLACK EYED SUSAN-vodka / light rum / triple sec / lime juice
BOTTOMLESS MIMOSAS OR BLOODY MARY’S 25
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