
Please  not i fy  your  server  o f  any  food  or  dr ink  a l l e rg ies .

We p r o u d l y  s o u r ce  o r g a n i c  a n d  sus ta i n a b l e  i n g r e d i e nt s ,  i n c lu d i n g  h o r m o n e-f r e e  a n d  a nt i b i o t i c-f r e e  m e a t s ,
f r o m a  va r i e t y  o f  l o ca l  a n d  r e g i o n a l  p u r ve yo r s

˚CO N SU M I N G RAW O R U N D ER CO O KED M EATS , P O U LTRY, S EAFO O D, S H ELLFI S H O R EG G S M AY I N C R EAS E YO U R R I SK O F FO O D B O R N E I LLN ESS

S TARTERS

ENTRÉES

S TARTER SPECIAL S

Fried Green Tomatoes˚  . . . . . . . . . . . . . . . . . . 24
crab salad, gr i l led corn, cot i ja cheese, 
espelette aiol i ,  micro ci lantro, lemon

Avocado Toast  . . . . . . . . . . . . . . . . . . . . . . . . . 18
rebel tomatoes , toasted seeds , radish, arugula, 
mult igrain bread, p ick led red onion (v)
Add poached egg˚ .  .  .  5   Add smoked salmon˚ .  .  .  6

Chocolate Hazelnut Donut Holes  . . . . . . . . . . 13
br ioche donut holes , chocolate hazelnut mousse,
cinnamon sugar, caramel ized hazelnuts , 
chocolate fudge icing

Coconut Chia Parfait  . . . . . . . . . . . . . . . . . . . . . 8
mixed berr ies , toasted coconut granola,
raspberr y compote (v)

Pimento Cheese  . . . . . . . . . . . . . . . . . . . . . . . . .17
toasted ciabatta, I r ish cheddar, cornichons 

Biscuits + Chorizo Cream Grav y˚  with scrambled eggs  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19

Tiramisu French Toast  espresso-bourbon molasses , cocoa powder, whipped mascarpone, st icky tof fee  . . . . . . 22

Chipotle Pork Chilaquiles  salsa ranchero, chunky pico de gallo, over easy eggs, cotija cheese, tortilla chips  . . . . . . 23

Breakfast Plate˚   home fr ies , scrambled eggs , bacon or Por f i ’s house-made wi ld boar sausage  . . . . . . . . . . . 18

Grassf ield Farms Beef Burger˚  aged T i l lamook cheddar, tomato-bacon jam, Duke’s mayo, house f r ites  . . . . . 19

Fried Chicken Eggs Benedict˚  buttermilk biscuits ,  poached eggs , hol landaise, green salad  . . . . . . . . . . . . . . 25 

Brunch Bowl   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19
refr ied black beans, sweet potatoes , squash, peppers , onions , chor izo–salsa macha, poached egg
  *vegan upon request

Brunch Bowl Add-ons:   chopped br isket˚ .  .  .  .  9     tofu .  .  .  .  4 

Brioche Cinnamon Rolls  cream cheese icing, candied pecan - ser ved two per order  . . . . . . . . . . . . . . . . . . . . 11

Shrimp and Grits˚  seared T iger prawns, cheddar blue corn gr its ,  Creole beurre blanc  . . . . . . . . . . . . . . . . . . 29

SAL ADS

Farmhouse Salad  local greens , sugar snap peas , shaved carrots , cherr y tomatoes , red wine v inaigrette (v)  . . . 13 

Beet and Citrus Salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
valencia oranges , arugula, fennel,  iced goat cheese, candied hazelnuts , preser ved lemon v inaigrette

Little Gem Wedge   rebel tomatoes , bacon, pick led red onions , creamy blue cheese, gar l ic crost ini  . . . . . . . . . 17

Protein Add-ons:    roasted chicken breast˚ .  .  .  .  .  14    gr i l led salmon˚ .  .  .  .  .  16    gr i l led shr imp˚ .  .  .  .  .  18

Southern Sour Cream and Onion Dip  . . . . . . . 12 
caramel ized onions , di l l ,  chive,
house-made potato chips

Wood Gril led Rainbow Carrots  . . . . . . . . . . . . 16
white bean hummus, green chermoula,
roasted pistachio

Cheese Plate  . . . . . . . . . . . . . . . . . . . . . . . . . . 23 
Mimolette, Humboldt Fog, Grand Noir Blue, 
house sourdough, spiced pecans, house jam

Smoked Salmon˚  . . . . . . . . . . . . . . . . . . . . . . . 16
capers , red onion, cream cheese, “ever y thing” bagel

Buttermilk Biscuits  . . . . . . . . . . . . . . . . . . . . . . 8 
seasonal butter, local honey

Jalapeño-Cheddar Kolache  . . . . . . . . . . . . . . . . 7 
smoked gouda and cream cheese f i l l ing

SIDES

Porf i ’s Wild Boar Sausage˚  . . . . . . . . . . . . . . . . 8

Nueske’s Applewood Smoked Bacon˚  . . . . . . . . . 7

Spicy Home Fries  . . . . . . . . . . . . . . . . . . . . . . . 6

Fresh Fruit (v)  . . . . . . . . . . . . . . . . . . . . . . . . . . 8

SAL AD SPECIAL
Lobster Cobb ˚   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 29
poached lobster, cr ispy bacon, avocado, tomatoes , chopped egg, p ick led onions , gr i l led corn, chopped let tuce, 
thousand is land dressing

ENTRÉE SPECIAL



COFFEE + DEC AFFEINATED

HOT TE A SELEC TIONS ( indiv idual pot)

ZERO PROOF

Brewed Coffee  . . . . . . . . . . . . . . . . . . . . . . . . . . 3

Single Espresso  . . . . . . . . . . . . . . . . . . . . . . . . . 4

Double Espresso  . . . . . . . . . . . . . . . . . . . . . . . . 6

Americano  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

   1:5  espresso and hot water

Latte (iced or hot)  . . . . . . . . . . . . . . . . . . . . . . . . 6

   1:3 espresso and steamed milk

Cappuccino  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5 

   2:2 espresso and steamed milk

Cortado  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

   1:1  espresso and steamed milk

Cold Brew Coffee  (caf fe inated)  . . . . . . . . . . . . . . 5

Masala Chai Latte (iced or hot)  . . . . . . . . . . . . . . 6

   1:1 spiced tea and steamed milk

Dirty Masala Chai Latte (iced or hot)  . . . . . . . . . 7

Peppermint Rooibos (caf feine-free)  . . . . . . . . . . . 6

sweet, soothing rooibos , complemented by 

refreshing, aromatic peppermint

Chamomile Blossom (caf feine-free)  . . . . . . . . . . . 6

golden l iquor ing infu s ion with a f ragrance 

reminiscent of honey and fruit b lossoms

West Cape Chai Rooibos (caf feine-free)  . . . . . . . . 6

sweet, soothing West Cape rooibos balanced by 

exot ic masala spices

Earl Grey (medium-caf feine)  . . . . . . . . . . . . . . . . . 6

smooth and l ively with the unique citrusy, 

f loral aroma of bergamot oranges

Jasmine Green (medium-caf feine)  . . . . . . . . . . . . . 6

soothing green tea scented with the enchanting 

Unsweetened Iced Tea  . . . . . . . . . . . . . . . . . . . . 4

Whole Milk  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3

Cranberr y Juice  . . . . . . . . . . . . . . . . . . . . . . . . . 4

Fresh-Squeezed Orange Juice  . . . . . . . . . . . . . . 6

Fresh-Squeezed Grapefruit Juice  . . . . . . . . . . . 6

House-made Lemonade  . . . . . . . . . . . . . . . . . . . 6

Cranberr y Juice  . . . . . . . . . . . . . . . . . . . . . . . . . 4

Topo Chico  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4

Coca-Cola  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3

Diet Coke  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3

Maine Root Ginger Beer  . . . . . . . . . . . . . . . . . . 3

Sprite  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3

Shir ley Temple  . . . . . . . . . . . . . . . . . . . . . . . . . . 4

Arnold Palmer  . . . . . . . . . . . . . . . . . . . . . . . . . . 5

ILLY COFFEE , BALINESE ICED TE A , RISHI HOT TE A , ZERO PROOF BE VER AGES

S ignature  F lavo r s  . . . . . . . . . . . . . . . . .  +1/e a ch

French Van i l la  ·  Crème Caramel  ·  Lavender  ·

Mocha ·  Sugar-Free  French  Van i l la

MILK OPTIONS

M ilk  A lte r nat i ve s  . . . . . . . . . . . . . . . . . . . . . +1

O at ·  A lmond ·  S oy

Whole  M i lk  ·  Ha l f  & Ha lf  . . . . . . . .  n o  charge

COFFEE ADDITIONS


