
BRUNCH MENU
THE STANDARD�  11
two eggs, skillet potatoes, grits, choice of bacon 
or sausage and toast or biscuit

PEEK OF THE CREEK OMELETTE� 13
local shrimp, spinach, goat cheese, and roasted 
red pepper served with skillet potatoes or grits

OLD VILLAGE OMELETTE � 11
bacon, pimento cheese, sausage, onions, 
peppers and roasted tomatoes served with 
skillet potatoes or grits

STEAK + EGGS � 10 OZ.  19
New York Strip, two eggs, and skillet potatoes 
or grits served with texas toast

BRUNCH BOG�  11½
two eggs, skillet potatoes, sausage, bacon, 
mixed cheese, and grits piled over texas toast

SUNRISE TACOS�  12
sausage, bacon, scrambeled eggs, mixed 
cheese, pico de gallo, and Sriracha aioli; served 
with grits or skillet potatoes

CORNED BEEF HASH� 13½
with two eggs and hollandaise of the day

BANANA STUFFED FRENCH TOAST � 11
tempura fried with peanut butter and honey

SEASONAL STUFFED FRENCH TOAST � 11
ask your server about today’s selection

FRIED CHICKEN BISCUITS � 12
Cajun honey and cheddar cheese with skillet 
potatoes or grits

THE BEAST � 14½
fried chicken, bacon, two eggs and grits served 
over an open faced biscuit, smothered with 
sausage gravy, cheddar cheese and scallions

SEASONAL BENNY � MARKET PRICE
ask your server about today’s selection

BISCUITS AND GRAVY � 5
two biscuits with sausage gravy, cheddar 
cheese, and scallions 	

STEAK RANCHEROS �  13
cheese quesadilla with two eggs, steak 
medallions, sour cream, pico de gallo, 
guacamole, and cotija cheese

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of foodborne illness. 
Please inform your server of any food allergies as our food may contain or have come in contact with food allergens. 
                    



dinner features
PECAN CRUSTED GROUPER� 17
over pumpkin grits, with collard greens,
 and brown sugar glazed carrots

SORGHUM GLAZED PORK TENDERLOIN� 16
with acorn squash and haricot vert       

PUMPKIN ALFREDO� 12
over campanelle pasta 
Add portabella mushroom ($3), chicken breast 
($4), sautéed local shrimp ($5), flounder, mahi, 
or grouper ($6)

SURF AND TURF � 22
10oz New York strip and 4oz blue crab 
cake with Cajun remoulade, garlic mashed 
potatoes, and sautéed broccoli and cauliflower 

SAGE ROASTED CHICKEN� 15
with wild mushroom sautée and cranberry 
cous cous

OLD FASHIONED POT ROAST� 16
with carrots, onions, and celery over garlic 
mashed potatoes

BEER BRAISED CORNED BEEF� 16
with brussel and sweet potato hash


