
*CONSUMER ADVISORY: Please be advised consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illnesses, especially if you have certain medical conditions. We want to make sure we do our best to accommodate all of our guests. Before placing your order, please inform 
us if a person in your party has a food allergy. Our products may contain wheat, egg, dairy, soy or fish allergens.
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BISCUIT BOARD 
honey butter, pimento cheese, 
pepper jam 8

GIffORD’S BACON 4

DEACON’S SAUSAGE 4

LOCAL EGGS* 4

fRIED BREAkfAST POTATOES 6

OMELETTE 
gruyère, Gifford’s bacon, greens 10

DEACON’S SOUTHERN 
DRY-AGED BURGER*  

pimento cheese, bacon, chow chow, 
comeback sauce, house fries 15

fRIED PORk SHOULDER* 
tallow gravy, biscuit, sunny egg 15

DRY AGED STEAk SANDWICH* 
green garlic chimichurri, tomato, 
collard greens 15

CHICkEN BLT 
arugula pesto, provolone, bacon, 
tomato 14

CHILAqUILES* 
cotija cheese, corn tortillas, fried 
egg 12, add chicken 8

OYSTERS* 
raw or coal-fired, daily inspirations 18

EGGS BENEDICT* 
biscuit, country ham, tabasco 
hollandaise 15

STEAk & EGGS* 
fried potatoes, chimichurri, over 
easy eggs 15

WAffLES 
bacon pecan brittle, honey butter, 
maple syrup 13, add regular or 
Nashville hot chicken 8

YOGURT PARfAIT 
house-made granola, honey 8

MIxED GREENS* 
country ham, shallot vinaigrette, 
cornbread crouton, cured egg yolk 9 

Add to any greens: steak* 8, 
chicken 6, steelhead 6

Sides

Brunch

LIfE IS CASUAL 13 

cucumber, sparkling rosé, Fino Sherry, 
Peychaud’s, lemon

MIMOSA 7 
fresh orange or grapefruit

SHANDY 7 
grapefruit cordial, Miro Miel Honey Blonde Ale

BLOODY MARY, MARIA OR MICHELADA 12 
Deacon’s house bloody mix, lemon, blue cheese 
and bacon stuffed olives, dry aged beef jerky

DEACON’S GREYHOUND 10 
Wheatley Vodka, grapefruit, fennel salt

PINk SPRITz 11 
sparkling rosé, grapefruit soda, aperol, lime

BEARCLAW 11 
sparkling wine, crème de Noyaux, orgeat, chicory 
pecan bitters

DAIqUIRI Of THE DAY 12 
Salveray Rum, Wrey and Nephew Rum, fruit 
shrub of the day, demerara syrup, lime

CULPEPPER 75 12 
raspberry tonic, lemon, Ford’s Gin, Cava

Cocktails

all sandwiches are served with chips

WE LOVE WORkING WITH OUR LOCAL PURVEYORS:
Bucksnort Trout Farm, Bear Creek Farm, Gifford’s Bacon, Bluff 
City Fungi, Green Roots, Noble Springs Dairy, Kenny’s Farmhouse 
Cheese, Homestead Manor Farm, Carter Creek Micros, Fireflour 
Bakery, Hatcher Family Dairy, Willow Farm Eggs


