
Brunch 
 

Large Plates 
 

biscuits and gravy ◊ $14 
from-scratch biscuits with house made sausage and gravy 

 
under the weather ◊ $15 

four cheese grilled cheese served with hearty tomato bisque 
 

the french connection ◊ $15 
french toast with powdered sugar and choice of house-made topping 

choose from fresh strawberry, blueberry, OR raspberry sauce 
OR bananas foster- candied pecans, sliced banana, bourbon caramel sauce +$1 

OR candy apples- fresh apple, bourbon caramel sauce +$1 
OR baconized caramel- bacon chunks cooked in a caramel sauce +$2 

 
chicken and funnel cake ◊ $18 

thigh and drumstick battered in our seasoned flour 
served on a funnel cake, drizzled in citrus honey and powdered sugar 

comes with fresh strawberry, blueberry, OR raspberry sauce 
OR bananas foster- candied pecans, sliced banana, bourbon caramel sauce +$1 

OR candy apples- fresh apple, bourbon caramel sauce +$1 
OR baconized caramel- bacon chunks cooked in a caramel sauce +$2 

 
shrimp and grits  $19 

shrimp sautéed with heirloom tomatoes, bacon, garlic and charred tomato sauce, 
on a bed of nc stoneground grits, topped with cheddar cheese 

 
lobster mac and cheese ◊ $20 

half of a petite maine lobster, diced and tossed in lobster mornay sauce 
with macaroni pasta, topped with parmesan cheese 

 
steak and scramble  $20 

black angus culotte cut 
served with scrambled eggs and breakfast hash 

for three eggs your way instead of scramble +$2 

 
hangover hash  $21 

brasstown short rib, charred tomato salsa, diced potatoes, onions,  
red peppers, scallions and cheddar cheese, on a bed of nc stoneground grits 

add a sunnyside egg +$1 
 

 
 

 

dairy   ◊gluten   raw/undercooked  shellfish 
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness 
 

alterations to the menu may have an additional fee 
20% gratuity added to the bill for groups of 6 guests or more  


