
Easter Brunch Menu 
Starters

CHARCUTERIE & ARTISAN CHEESE      MP
marinated olives | NC wild flower honey 
smoked almonds | house jam | dried fruit
whole grain mustard | grilled baguette

SMOKED SALMON       16
chive cream cheese | crispy capers
diced tomato | hard boiled egg
everything bagel crisps 

HOUSE BEIGNETS      11
powdered sugar | chocolate ganache 

NC OYSTERS ON THE HALF SHELL      14
1/2 dozen | blood orange mignonette
fresh lemon 

Sides
cherrywood bacon    6

breakfast potatoes    5
smoked gouda grits    5
sliced seasonal fruit    6

sausage links      6

Kiddos
KIDS BREAKFAST      9
one egg your way | bacon or sausage
breakfast potatoes | toast | local jam 

KIDS CHOCOLATE CHIP PANCAKE       9
sausage link | pure maple syrup 

CHICKEN TENDERS       9
hand cut fries | ranch or honey mustard  

Entrees
THE HANGOVER      14
two eggs your way | bacon or sausage
breakfast potatoes | toast | house jam 

FRIED GREEN TOMATO BENNY    18
buttered crab | poached egg | pimento hollandaise
breakfast potatoes 

MILLENIAL TOAST     14
toasted artisan bread | avocado mash | poached egg 
chili oil | black volcanic sea salt | watermelon radish 

BELGIAN  PECAN WAFFLES       18
wildflower honey butter | candied pecans
vanilla maple syrup | bacon or sausage 

Desserts

BUTTER CROISSANTS      11
wild flower honey butter | house jam

GRILLED RADICCHIO              15
frisee | persimmon | dried cranberries 
feta | pistachio crumble | shallot vinaigrette
ADD grilled chicken  8 | salmon  11 | shrimp  9 | lump crab 13 

SHORT RIB GRILLED CHEESE          18
grilled sourdough | braised short ribs | caramelized onion  
bacon | cheddar | "almost famous" pimento cheese
charred tomato soup 

smoked gouda grits | roasted fennel &  
purple beets | sage brown butter | toasted almonds 

GRILLED SALMON            24

PANNA COTTA      10
strawberry | mango | white chocolate | lavender sugar

HOUSE MADE RICOTTA CHEESECAKE    10
NC wildflower honey | almond brittle crumble 

dark chocolate ganache | milk chocolate mousse 
devil's food cake | bourbon creme anglaise 

TRIPLE CHOCOLATE MOUSSE CAKE    11

Sunday April 9th 11am-3pm


