
GRANOLA BOWL -  5 

Seasonal Fresh Fruit & Honey Vanilla Yogurt 

CITRUS CURED SALMON -  7 
Mini Bagel, Boursin Cheese, Capers, Pickled Red On-
ion 

 

BUTTERMILK BISCUIT SLIDERS -  7 
Speck Ham, Tomato, Duke’s Mayo 
 

FRENCH ONION DIP -  6 
House Made Potato Chips 

PICKLED W ILD GEORGIA SHRIMP JAR -  7 
Saltine Crackers 

FRIED GREEN TOMATOES -  7 
House Made Sweet Pepper Jelly, Belle Chevre Goat 
Cheese 

SEA ISLAND FIELD PEA HUMMUS -  11 
Pickled Carrots, Asparagus, Okra, Flatbread 

 

FIELD GREENS SALAD -  5 
Fresh Vegetables and Choice of Dressing 

HEARTS OF ROMAINE -  6 
Grated Parmesan Cheese and Garlic Crouton 

CORN SOUP -  6 
Applewood Bacon 

SHE-CRAB SOUP -  7 

Tarragon, Crab Meat 

BELGIAN WAFFLE -  7 
Strawberries, Whipped Cream 

BANANA’S FOSTER STUFFED FRENCH TOAST -  9 
Cinnamon Cream Cheese, Walnuts, Dark Rum Maple 
Syrup 

WHOLE WHEAT BLUEBERRY PANCAKES -  8 
Pumpkin Seed, Sour Cream, Vermont Maple Syrup 
 
THE BREAKFAST CLUB -  9 
Bacon, Fried Egg, Cheddar, Arugula, Tomato, Dukes 
Mayo 

GOOD MORNING AMERICA -  10 
2 Eggs Scrambled, Bacon, Hash Browns, Raisin Bread 

BUTTERMILK CHICKEN BISCUIT -  10 

Scrambled Egg, Grafton Cheddar, Duke’s Mayo 
 
BREAKFAST PATTY MELT -  13 
Grilled Kobe Burger, Fried Egg, Melted Swiss, Cara-
melized Onion, Spicy Mustard, 9 Grain Bread 

JOSE’S HUEVOS CON CHORIZO Y CHILAQUILES -  11 
Fried Eggs, Spanish Sausage & Stewed Corn Tortillas,  
Avocado, Queso Fresco, Pico De Gallo 

CHICKEN AND WAFFLES -  13 
Fried Chicken, Half Waffle, Collard Greens, 
Hashbrowns 

GEORGIA MOUNTAIN RAINBOW TROUT & EGGS -  15 
2 Eggs Over Easy, Grilled Asparagus, Hashbrowns 

2 EGGS (ANY STYLE) | BACON | SAUSAGE | LOGAN TURNPIKE GRITS 

HASHBROWNS | ENGLISH MUFFIN |  BUTTERMILK BISCUIT | RAISIN BREAD 

101 OMELETTE -  10 
Smoked Ham, Caramelized Onions, Grafton Cheddar 

EGG WHITE OMELETTE -  10 
Spinach, Shitake Mushrooms, Tomato, Goat Cheese 
 
CREOLE OMELETTE -  11 
Crawfish, Andouille Sausage, Onions, Okra, Peppers, 
Tomato 

SEAFOOD OMELETTE -  12 
Lump Crab, Arugula, Avocado, Boursin Cheese 

W ILD GEORGIA SHRIMP FRITTATA -  13 

Cherry Tomatoes, Sweet Corn, Asparagus, Goat 
Cheese 

SPECK HAM & PIMENTO CHEESE BENEDICT -  12 
English Muffin, Poached Eggs, Hollandaise 

FRIED GREEN TOMATO BENEDICT -  11 
Arugula, Sweet Pepper Jelly, Poached Eggs, Hollan-
daise  

CRAB CAKE BENEDICT -  14 
English Muffin, Poached Eggs, Hollandaise 

BREAKFAST SAUSAGE BENEDICT -  12 

SMOKED TURKEY CHOPPED SALAD -  12 
Smoked Bacon, Tomato, Cucumbers, Avocado, Blue 
Cheese 

GRILLED SALMON SALAD -  15 
Local Strawberries, Medjool Dates, Pistachio Vinai-
grette 

TRUFFLED EGG SALAD SANDWICH -  8 
Arugula, Sourdough Bread 

HOUSE MADE TUNA MELT -  9 
Aged Swiss Cheese, Lettuce, Tomato, Nine Grain 

Bread 
 
 
GRILLED KOBE BURGER -  12 
Boursin Cheese, Tomato Jam, Arugula, Pickle 

MARYLAND CRAB CAKES -  14 
Sautéed Spinach, Remoulade 

FAMOUS 101 MEATLOAF -  13 
Mashed Potatoes, Green Beans, Gravy 

BUTTERMILK FRIED CHICKEN -  13 

M O R N I N G  S T A R T E R S  

S O U P S ,  S A L A D S  &  A P P E T I Z -

O M E L E T T E S  &  B E N N Y S  

M O R N I N G  F A V O R I T E S  

L U N C H  E N T R E E S  

S I D E

EXECUTIVE CHEF - JUSTIN KEITH  |  CHEF DE CUISINE - RYAN SMITH 


