SATURDAY BRUNCH

Chef Neal Langermann

Chef of the Year Washington DC 2001
Multiple Invitee to the James Beard Foundation
Guest Chef at 2002 Southern Foods Symposium

10AM–3PM

Fresh Kitchen.

. beverages ,

Cinamade 7.00
cinnamon clove syrup, blackberries,
fresh lemon juice, 7-up

Grapefruit Crush 10.00
Finlandia grapefruit vodka, fresh grapefruit juice,
triple sec, 7-up

Mimosa 7.25
orange juice, champagne, triple sec

Ramos Fizz 8.00
Plymouth gin, cream, sour mix, orange flower water,
egg whites, splash of soda

Very Berry Punch 10.00
acai blueberry vodka, muddled fresh raspberries and
blackberries, crème de casis, lemon & lime juice,
topped with champagne

Gazpacho Bloody Mary 9.00
house made gazpacho, vodka, bloody mary mix

Fresh baked buttermilk biscuits and cornbread with house made jelly with every meal.

FRESH START

EGGS BENEDICT STYLE

GranolA 6.95
fresh fruit, milk
Fresh Fruit plate
yogurt

two poached eggs on an English muffin with
hollandaise sauce. choice of creamy grits or home fries
6.95

full Plates
Breakfast Sandwich 8.95
fried egg, applewood smoked bacon, American cheese,
sourdough bread, choice of creamy grits or homefries
Langermann’s Hash 10.95
corned beef hash, short ribs, chorizo, atop home fries, two eggs
French Toast 9.95
sourdough bread soaked in cream, eggs, cinnamon,
topped with sliced banana, chocolate sauce, syrup
Breakfast Blitz 11.95
three eggs, bacon or sausage, home fries or grits
Steak and Eggs 16.95
grilled steak, two eggs (how you like ‘em) home fries or grits

Traditional ham 10.95
Yucatan chorizo sausage 11.25
Chesapeake crab cake 13.95
Charleston fried green tomato 11.25
St. Andrews smoked salmon 11.95
Memphis pulled pork 11.95
Florentine spinach and tomato 11.25

SKILLET SCRAMBLERS

choice of creamy grits or home fries
Basic ham and cheese 9.95
Greek spinach, tomato, feta cheese 10.25
Vegetable asparagus, mushrooms, spinach 10.25
Joes’ Special ground beef, onions, spinach 10.95

BISCUITS & GRAVY 9.95
maple smoked sausage gravy, house made buttermilk biscuits

Pancakes

house made batter

TRUE GRITS

Our grits hail from the mountains of Georgia. They are known
as “heirloom grits” due to the natural pollination of the plants.
Once harvested, they are taken to a local mill to be stone
ground, then shipped directly to us. Chef Neal adds his special
touch while still preserving the character of the grit.
Creamy Heirloom Grits 3.25
cheese 3.75
Cinnamon Raisin 3.50
Brown Sugar 3.50

HOUSE pancakes 9.95
basic pancakes, choice of toppings:
cinnamon apple or strawberry
Blueberry 10.95
Chocolate Banana 10.50

Sides and Extras
Lonely egg 1.50

pancake 3.00

home fries 2.95

piece of French toast 3.00

English Muffin 3.95

applewood smoked bacon 2.95

cup of fruit 4.95

Maplewood Smoked Sausage 2.95

SATURDAY LUNCH
10am-3pm

Fresh Kitchen.
Soups and Starter Salads
gazpacho

6.95

The Wedge 7.95
crumbled blue cheese, bacon, tomato, ranch dressing
house Salad 5.95
field greens, tomatoes, parmesan cheese, balsamic vinaigrette
Savannah Caesar SalaD 6.95
housemade creamy dressing, parmesan cheese, croutons

Starters
Miss Ellie’s Fried Green Tomato 7.95
ranch dressing, Pepper Jam, bread and butter pickle relish
Cape Fear Scallops 9.50
tomatoes, scallions, bacon, buttery clam broth, grits

Entree Salads
chicken Caesar Salad 12.95
chicken, crisp romaine, croutons, parmesan cheese,
creamy caesar dressing
Steak Salad 15.95
blue cheese, fresh corn cob lets, caramelized onions,
raspberry vinaigrette
Nicoise Salad 14.95
fresh tuna, boiled egg, tomato, haricot verts,
garden green, balsamic dressing

Full Plates
Charleston Shrimp & Grits 14.95
shallots, tomatoes, andouillie sausage,
buttery clam broth, stone mill grits

BBQ Ribs 7.95
Creole BBQ sauce, brown sugar rubbed pork ribs

Steak Frites 16.95
New York Strip, seasoned fries, garden greens,
toasted sourdough bread

Tuna Crab Tartar 11.95
sushi grade tuna, jumbo lump crabmeat, mango, cilantro,
spicy avocado dressing over seaweed salad

Sides

Miss Verba’s Pimiento Cheese
crostini and celery sticks

6.95

crab and Spinach Dip 10.95
cheddar and crostini

Sandwiches and burgers
choice of fresh fruit, coleslaw or french fries
Creekstone Farms Angus Burger 10.50
add cheese + .50, add bacon + .75
All of our burgers are freshly ground, hand formed,
grilled, ciabatta bread
Grilled Chicken Sandwich 9.95
baby arugula, guacamole, tomato, Big Marty Roll
Turkey burger 10.95
pepper jam mayo, arugula, tomato, roll

Sautéed SpinacH
Mashed Potatoes	
French Fries	
Asparagus	
Stewed Green Beans	
Haricot Verts	
Maple whipped yams	
3 SIDES

4.00
4.00
4.00
4.50
4.50
4.95
4.25
10.95

Non-alcoholic Beverages
Aztec Organic Coffee
French Roast decaf
Espresso Latte
Cappuccino
CocA-cola
Diet Coke
7-UP

Cheerwine
Ginger Ale
Arnold Palmer
Tonic
Iced Tea
Stewart’s Root beer
Sweet Tea

BBQ Pulled Pork 9.95
cider braised & simmered in BBQ Sauce,
cheddar cheese, potato roll
Turkey Apple Brie 10.95
sliced turkey, Granny Smith apples, brie cheese,
Smokey Mountain Pepper Jam, sourdough bread

cocktail hour m-f 5-8pm | sunday brunch 10am - 3pm
join us on facebook and twitter!
visa, master card, discover, american express
18% gratuity for parties of 8 or more

