
	

 

BRUNCH SPECIALS 
 

Beef Tenderloin & Eggs  22 
6 oz. petite filet served with 2 eggs any style,  

toast, home fries & Béarnaise 
 

Steak Hash  19  
Tenderloin tips sauteed with red & green bell peppers, Vidalia onions,  

potatoes, topped with 2 eggs, toast, home fries and a drizzle of Truffle oil  
 

Omelet of the Day  13 
Our jumbo omelet filled with Chef’s selection of ingredients 

served with toast & home fries -  
Egg Whites add  2 

 

Chicken n’ Waffle  14 
Southern style fried chicken on top of our Belgian waffle w/  

Our house made sausage gravy 
 

Challah Texas French Toast   13 
Bill’s Thick sliced Challah topped with a warm Cinnamon Pear & Apple compote 

Drizzled with a Pear – Marsala glaze 
 

Biscuits & Gravy   13 
Our house made sausage gravy over our oven baked biscuit, served with 2 eggs, 

Toast & home fries 
 

Benedict Specials  
 

Coffee Aged Bacon Benedict   15 
Our cured & aged bacon with French roast coffee slow cooked on an English muffin, 

Topped with poached eggs & Bearnaise sauce 
 

Grits & Greens   15 	
Two	cheese	Grit	Cakes,	deep	fried,	smothered	with	smokey	collard	greens,	poached	eggs		

&	Our	signature	Sausage	Gravy	
 

Beverages 
Prosecco          8 
Mimosa            8 
Bloody Mary    8 

 
	
ATTENTION!	
Eating	raw	or	undercooked	meat,	poultry,	eggs,	or	seafood	poses	a	health	risk	to	everyone,	but	especially	the	Elderly,	young	children	under	age	4,	
pregnant	women	and	other	highly	susceptible	individuals	with	compromised	Immune	systems.	The	cooking	of	such	animal	foods	reduces	
	the	risk	of	illness.	

 


