Beginnings
Maw Maw’s Biscuits: scratch biscuits, whipped butter, jam $6
Baked Pimento Cheese: tomato jam, flash fried country ham, chives, toasted baguette $10
Cornmeal Dusted Oysters: chow chow, cajun remoulade $9

Salads
Roasted Beet: baby arugula, Maytag bleu cheese, candied walnut, balsamic reduction, honey $12
Kale: Anson Mills farro, roasted butternut squash, mushrooms, manchego, salsa verde $10
Fried Green Tomato: hand battered green tomatoes, roasted squash, bacon, field peas, local lettuces, green goddess dressing $11
Add: Grilled Shrimp $8

Grilled Chicken $5

Crab Cake $8 Fried Oysters $8

Fried Green Tomatoes $4

Mains
Cornbread & Quail: buttermilk fried GA quail, cornbread waffle, seasonal berry syrup, whipped butter $17
Crab Cake Benedict: poached eggs, scratch biscuit, hollandaise, chives $17
Braised Bacon Hash: roasted sweet potatoes, local greens, onions, peppers, sunny up eggs $16
Shrimp & Grits: NC shrimp, Linney’s Mill Grits, house sausage, blistered tomato, greens, okra, creole gravy $16
*Breakfast Burger: grass-fed NC Beef, fried egg, cheddar, bacon, house made bun, hand cut fries $14
Dogwood Plate: HRF eggs scrambled or fried, bacon, sausage, grits, scratch biscuit $12
Chicken & Biscuit: scratch biscuit, flash fried chicken breast, scrambled egg, chive-pepper gravy $16
Walnut French Toast: thick sliced sourdough, fresh berries, walnut-frosted flake crust, bourbon cream $14
*Low Country Benedict: fried green tomatoes, collard greens, over easy eggs, hollandaise, peppadew relish $14
Egg Sandwich: fried eggs, cheddar, bacon, mayonnaise, hand cut fries $11
Steak and Eggs: grass fed beef sirloin, hash browns, roasted peppers, farm eggs, veal jus $18

Sides
Anson Mills Grits $5

Roasted Potatoes $5

Sausage $5

Bacon $5

Fruit $5

After Noon Delights
Mary from Minnie- bloody w/OMB Capt Jack snit $8

Honeysuckle Mimosa- Cathead honeysuckle vodka, OJ, bubbles $7

Bacon Mary – house bacon cello, green tomato bloody, fried bacon $9

Featured Bellini $9

Jo Jo’s Spiked Iced Tea – green apple, cinnamon, bourbon, Montenegro $10
‘Get Right’ – Cold Brew Coffee, house vanilla vodka, house coffee liqueur, amaro Montenegro, chocolate bitters $10

*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne Illness, especially if you have certain medical conditions.

