
BEGINNINGS
SHRIMP COCKTAIL  •  14
Jumbo shrimp, spicy horseradish sauce, avocado, lemon aïoli

BROILED OYSTERS  •  9
Freshly shucked local “Ace Blade” oysters, bacon, 
tarragon parmesan bread crumbs, lemon buerre blanc

LOBSTER BISQUE  •  9
Velvety smooth classic, brandy cream, lobster fritters, chives

FRUIT & YOGURT  •  13
Seasonal fruit with granola, local honey, vanilla yogurt

CHOP SALAD  •  8  
Romaine, black-eyed peas, feta cheese, cucumber, celery, 
peppers, bacon, green-peppercorn buttermilk dressing

GEM SALAD  •  8   
Grapefruit, avocado, little gem lettuce, roasted shallot, 
local honey-poppy seed dressing

SIDES  •  6 
GEECHIE BOY GRITS  

BREAKFAST POTATOES

SMOKED BACON*  

PORK SAUSAGE LINKS*

THREE FARM EGGS*   

SEASONAL FRUIT

TRUFFLE FRIES

ENTRÉES
SALMON SALAD  •  16
Blackened Scottish salmon fillet, mixed lettuces, 
sweet onions, blue cheese, avocado, pomegranate vinaigrette

SHRIMP AND GRITS*  •  17
Jumbo shrimp, peppers, onions, tasso ham gravy, 
pepper jack Geechie Boy grits

JUMBO LUMP 
CRAB CAKE BENEDICT*  •  19
Wilted watercress, Creole mustard hollandaise, 
choice of breakfast potatoes or Geechie Boy grits

EGGS BENEDICT*  •  14
Canadian bacon, poached farm eggs, lemon hollandaise, 
choice of breakfast potatoes or Geechie Boy grits

BUTTERMILK PANCAKES  •  16
Blueberry, ricotta cheese, lemon pancakes, 
applewood smoked bacon, Vermont maple syrup

MAINE LOBSTER TAILS  •  32
Broiled, lemon parsley butter, forest mushroom, tomato, 
Gruyère cheese omelet, avocado

RIBEYE*  •  28
“Allen Brothers” prime steak, applewood bacon, three eggs, 
breakfast potatoes, béarnaise

BISCUITS AND GRAVY  •  13
Two buttermilk biscuits, country sausage gravy, 
three scrambled farm eggs

POST HOUSE 
CHEESE BURGER*  •  12
Custom ground beef patty, pimiento cheese, special sauce, 
lettuce, tomato, onion, Parmesan truffIe French fries

FARMERS OMELET  •  16
Fresh spinach, brocccolini, tomatoes, local goat cheese,
peppers, squash, four egg omelet, choice of breakfast potatoes 
or Geechie Boy grits

STEAK OMELET*  •  17
Shaved prime rib, white cheddar, Gruyère, spinach, onions, 
peppers, four egg omelet, choice of breakfast potatoes or 
Geechie Boy grits

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

BRUNCH SUNRISE SPARKLER  
FOR THE TABLE  •  40

Bottle of Dibon Cava with carafes of peach nectar, 
blueberry pomegranate juice, orange juice


