teas 4
serendipitea

gen mai cha
japanese blend of green sencha tea
with toasted rice

frankly stated

bergamot, ceylon black, chinese black tea

english breakfast

keemun black tea
chamomile flowers

organic peppermint

coffee

equal exchange
shot of whatever 6

organic mind, body, soul 3.75

organic breakfast blend 3.75
decaffeinated

cold brewed iced coffee 5

espresso
gimme coffee

espresso 3.5
macchiato 3.5
cappuccino 4.5

latte 4.5

squeezed juice
orange juice 5
grapefruit juice 5

flawvi’s fruit cooler 5
cranberry, orange, pineapple, grapefruit
shot of vodka 5

shared sweets

sticky pecan corn muffins 7
scoop of bourbon ice cream 3

warm butterflake biscuits,
banana walnut bread, seasonal jam 9

ricotta fritters, apple cider syrup,
powdered sugar 7

sour cream-buttermilk pancakes,
braised rhubarb, spiced pecans 12

crunchy nut granola, dried fruit,
labne, mint 8

shared savory

ruby red grapefruit, toasted pistachios,
mint 7

black kale, lemon-anchovy dressing,
pecorino, crostini, poached egg 13

parsnip soup, creme fraiche, olive oil 8

jesus’ meatballs, queso fresco,
grilled sourdough bread, cilantro 13

spinach salad, grapefruit,
red onion, toasted hazelnuts, feta,
jalapeno vinaigrette 12

oysters on the half, beausoleil, nb 3.5
briny, great starter oyster

salt/ time/ technique
basement made pickles 7

crispy pig “tater tots”, b&b pickles 9

low country pickled shrimp, sweet peppers,
jalapeno, tarragon, bird’s food crackers 13
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happy mother’s day
brunch

bloody marys

classic 9/35

full sours

creole mary 9/35
whole grain mustard, pickled okra

hampton shore mary 11
ketel one citron vodka, clam juice,
shucked oyster

south of the border mary 9/35
absolut peppar, dilly beans

beer

pork slap farmhouse ale 5
ommegang witte 8
abita, strawberry lager 7
old capital golden 8
lishthouse ale 7
ithaca flower power 8

crooked line pilsner 21
large format 220z

jk scrumpy cider 18 / btl

hard organic apple cider 220z

please refrain from using cellular
devices during brunch

eggs

hash of roasted pork, spring garlic,
spanish onion, red creamer potatoes,
two fried eggs, black jack q 16

soft scrambled eggs, fava beans, gruyere cheese,
ramps, creme fraiche, cornbread 14

goat cheese-thyme bread pudding, two poached
eggs, warm spinach salad, lemon butter 15

“plato pesado,” two fried eggs, all beef chili,
crisp tortillas, white cheddar, pickle salad 14

spit turned ham, two poached eggs,
cheesy jalapeno grits, bourbon jus 16

quiche of local ramps, carolina rice,
and goat cheese, small salad 15

...and everything else

brioche french toast, caramelized pineapple,
creme fraiche 14

“carolina shrimp & grits,” pork belly,
jalapeno grits, tomatoes, scallions,
shrimp stock, butter 22

grilled chicken, local greens,
fennel, almonds, radishes, raisins,
red onion, mint 16

white cheddar, apple and spiced pecan griddled
cheese, honey mustard, fries 14

wagyu beef burger, cheddar, brioche diner bun,
“full sours”, spiced fries 18

sides 6

mixed greens
fruitwood smoked bacon
cornbread, honey butter
breakfast sausage
porky braised mustard greens
cheesy jalapeno grits
french fries

brunch cocktails

mimosa 9/35
bellini 9

sparkling acres 12/38

prosecco, aperol, citrus

jezebel 12/38

sweet tea vodka, ginger ale, lemon, bitters

grapefruit cooler 12
vodka, grapefruit juice, elderflower liqueur

drunken arnold palmer 10
vodka, iced tea, lemonade

sparkling & pink

prosecco 12
tutela, italy

coteaux du giennois 12
hubert veneau
loire valley, france 2010

white

gruner veltliner “kies” 9
kurt angerer
osterreich, austria 2010

riesling 12
thirsty owl
finger lakes, ny 2009

moschofilero 13
tselepos mantinia
greece 2010

bourgogne blanc 15
devevey
burgundy 2008

red

bourgogne rouge 11
micheal gay
burgubdy, france 2008

syrah “la champine” 13
Jjean-michel gerin
northern rhone, france 2009

rioja crianza 14
muriel
rioja, spain 2007

“rolando rosso” 15
monticelli brothers
napa valley NV



