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Appetizers

Croissant Wheel 10

creme brulee, latte cream filling, ble Grits (GF) 7

Crab Hushpuppies 13 chantilly cream g AT STIDIES .

lump crab, corn, smoked paprika salt, lime y heirloom Sfr?né% d%mélhnge&éguow grits,
crema Not So Humble Fries 14 SIS
House-made Buttermilk Biscuits (2) 10 truffle, parmesan, herbs Fried Green Tomato 15
butter, seasonal jam Jumbo Wings 15 arugula, seasonal jam, manchego cheese
house buffalo sauce, celery & carrots, blue
cheese
Salads
Mixed Green 16 Oven Roasted Ceasar 15
olden beets, fennel salad, blue cheese, hearts of romaine, parmesan, brown butter
ill, hazelnut, honey apple cider dressing migas, bacon, fried capers

Chef Add-on Suggestions

Chicken Breast (50z) 8

Saute Shrimp (50z) 9 Egg (Choice) 3

Seared Salmon (50z) 10

Vegan Tofu Basil Ricotta 3 Fried Chicken 6 Smoked Salmon 6
Entrees

~ Fried Egg “BLT” 15 Steak & Eggs 29 Fried Egg Grilled Cheese Sandwich 14

bacon-jalapeno jam, garlic aioli, tomato, two eggs, smashed fingerling potatoes, ~ white cheddar, mozzarella, fried egg,

red onion, arugula, croissant bun, house chimichurri, house butter, rosemary croissant bun, red sauce, house salad

salad pomegranate jus
= . : — Brunch Burger 23

Georgia Shrimp & Grits 21 _ Biscuits & Gravy 19 ; : ; ;

etouffee sauce, cherry tomatoes, stone  Buttermilk biscuits, two fried eggs, house- fr'egrﬁgrglc%anr %’p::é';:dgg?l'i%néigﬁcg?eg'ts'
ground yellow grits made pork sausage gravy . ’

House-made Buttermilk Chicken Biscuit 15 French Toast 16 .
Jalapeno butter, honey, house salad Blueberry maple syrup, whipped chantilly, fresh
blueberries, candied lemon

Pizzas
BEC 23 Short Rib Philly 25 Margherita 21
white sauce, bacon, white sauce, pickled cherry peppers, red sauce, basil, fresh
scrambled egg, cheddar mushroom, mozzarella, caramelized onion mozzarella “siano fior di latte”
Pepperoni 23 Carnivore 26 Cheese 20
red sauce, mozzarella, red sauce, braised short rib, red sauce, mozzarella,
Fripper’s pepperoni Fripper’s pepperoni, bacon parmesan

Our pizza dough features freshly milled flour from DaySpring farms and is fermented for 3 days. All pizzas are 12" and
finished with garlic oil and parmesan fresh out of the oven. Gluten Free pizzas available for $4 extra.

Desserts

Milk Chocolate Pie 12
oreo crumb, vanilla chantilly,
raspberry gel

Lemon Meringue Pie 12.5
butter pie crust, lemon curd, burnt
meringue, strawberry sorbet

Seasonal Dessert 12
Ask your server!

Ice Cream by the Scoop 3/per scoop

Strawberry Sorbet Brown Butter French Vanilla Bean

A large party gratuity of 20% will be applied to parties of 6 or more.



