
BRUNCH

                  FORAGER’S OMELET
wild mushroom ragu, heirloom tomato, 

hollandaise, arugula salad
16

PETTY CASH
 FRENCH TOAST

mixed berry jam, caramel syrup, chantilly 
cream

15

STEAK & EGGS
 12 oz delmonico with your choice of house 

potatoes or grits  
38

BRISKET BRUNCH BURGER
two 4 oz patties, tomato jam, caramelized 

onions, havarti cheese, fried egg 
17

add bacon 3.95

FRIED CHICKEN PLATTER
 sweet potato biscuit, house pickles, mixed 

berry jam, honey butter
25

SHORT RIB HASH
 juanita peppers, potatoes, over easy egg

22

BUTTERMILK PANCAKES
powder sugar, honey butter,

and maple syrup
14

PETTY CINNAMON ROLL
orange, creme glaze

8

SHRIMP & GRITS
   white grit,shrimp, beef sausage, 

veggies, cajun cream sauce
32

FRESH FRUIT
seasonal selection

6
HOME FRIES

 caramelized onion, sweet pepper
7

CHICKEN SAUSAGE
7APPLE WOOD BACON

thick cut, apple wood smoked
7

BEVERAGES

 

GREEN TEA
earthy, delicate

7

COFFEE
                                         COLOMBIAN ROAST

5

EXTRAS

SEA

EARL GREY
bergamot,  fruit 

7

CRAB BENEDICT
housemade english muffin, old 
bay hollandaise, arugula salad, 

tarragon vinaigrette
24

SEAFOOD QUICHE
scallops, shrimp, crab, arugula 

salad, tarragon vinaigrette, baby swiss
24

SWEET POTATO BISCUIT
honey butter, blueberry basil jam 

6

 SCRAMBLED EGGS
6


