Brunch Drink Specials

M AGNOLI A S Classic Mimosa $5 / Double $10

KITCHEN & COCKTAILS Bloody Mary $8
~NL L
Appetizers
Apple Spiced Doughnuts Cinnamon Sugar, Cinnamon Roll Icing 12
Buttermilk Biscuits Prosciutto, Honey butter, Blueberry Jam 14
Chicken Salad Heirloom Tomato, Cranberries, Almonds, Raisins, Toasted Sourdough, Everything Spice, Chives 12
Deviled Eggs Country Ham, Chive 7
Avocado Toast Everything Spice, Tomato, Feta, Radish, Fine Herbs 15
Crabcake Remoulade, Arugula, Lemon 17
Fried Calamari Zucchini, Citrus Aioli, Parsley 15
Smoked Trout Dip Smoked Trout, Trout Roe, House-Made Potato Chips 14
Chef’s Charcuterie Board 2 Meats & 2 Cheeses 25
Artichoke Dip Gruyere, Parmesan, Jalapeno, Cream Cheese, Lemon, Baguette 15
Salads

Heirloom Tomato Radish, Burrata, Basil, Vidalia Onion Vinaigrette 12
Caesar Salad Romaine, Parmesan, Croutons 10
Chopped Salad Cucumber, Tomato, Asparagus, Green Bean, Peppers, Artichoke, Olive, Feta 12
B.L. T Salad Iceberg, Bacon, Cherry Tomatoes, Blue Cheese, Herb Dressing 12

Grilled Chicken 10  *6 oz Filet Mignon 27 Grilled Shrimp 15

Brunch

Bread Pudding “French Toast” Maple Syrup, Powdered Sugar, Fresh Berries 15
Breakfast Plate Scrambled Eggs, Bacon, House Potatoes, Toasted Bread 16
French Omelette Oyster Mushroom, Gruyere, Fine Herbs, House Potatoes 18
Shrimp & Grits White Cheddar Grits, Roasted Pepper, Onion, Lemon, butter 24
Chicken Biscuit Pimento Cheese, Bacon, Pepper Jelly, Crispy Potatoes 16
*Steak & Eggs 6 oz Filet Mignon, Scrambled Eggs, House Potatoes, Salsa Verde 39
Double Stack Cheeseburger American Cheese, Red Onion, Pickles, 50/50, French Fries 18
Blackened Mahi Sandwich Comeback Sauce, Coleslaw, Pickles, French Fries 23
Reuben Sandwich Pastrami, Gruyere, Sauerkraut, 1000 Island Dressing, French Fries 18
Sides

Bacon 7 White Cheddar Grits 5
Chicken Sausage 7 French Fries 7
Side Eggs 5 Breakfast Potatoes 5

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



