
MOTHER’S DAY MENU

ENTREES

*CONSUMER ADVISORY: Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry
 seafood, shellfish, or eggs may increase your risk of foodborne illness.

SIDES

fruit and berries
GF  DF  NF  V

blueberry muffin
GF  DF  NF  V

breakfast potatoes
DF  NF  V

grits
GF  NF  V

  DF dairy free | GF gluten free | NF nut free | V vegetarian | VG vegan
   

STARTERS

DEVILED EGGS
smoked Atlantic salmon, fried capers

trout roe, dill powder

BLUE CRAB BISQUE
she crab roe, amontillado sherry, crostini

POMME DAUPHINE 
spring herb crème fraîche, Parmesan

CAESAR SALAD
white Spanish anchovies, parmesan

sourdough croutons

GF | NF
19

NF
16

CITRUS SALAD
ricotta, orange, pistachio, parmesan

sourdough
herb vinaigrette

V
16

NF
15

NF
14

SOUTHERN BREAKFAST
three eggs any style, bacon or sausage 

anson mils grits, toast

ESPRESSO FRENCH TOAST
honey whipped mascarpone

pure Vermont maple syrup, seasonal berries
NF
19

LOWCOUNTRY SHRIMP AND GRITS
smoked cheddar grits, tasso gravy

stewed tomatoes
NF
38

STEAK AND EGGS
8 oz 1855 NY strip, two eggs any style
breakfast potatoes, tomato hollandaise

EGGS BENEDICT
fresh baked biscuits, picnic ham

poached egg, hollandaise

PESTO VERDE GNOCCHI
grilled chicken, basil pesto, spring peas

shaved parmesan

24NF
52

NF
24

NF
23


