
wine
S O N O M A  C A L I F O R N I A  |  V I N TA G E :  2 0 1 8

sean minor cabernet   11.
sean minor chardonnay   11.

sean minor sauvignon blanc   11.

drafts
I N D I A  PA L E  A L E

burnt city brewery raptor snacks   8.

U N F I LT E R E D  P I L S N E R
burnt city brewery two headed boy   7.

M E XI C A N  L A G E R
casa humilde cerveceria maizal   8.

KO L S C H
around the bend beer. co. ghost of lectricity   8.

cocktails
C L A S S I C  B L O O DY  M A R Y

house made bloody mary mix
tito’s vodka garnished with celery, olives and a pickle   11. 

B U B B LY  M I M O S A
prosecco topped with fresh orange juice   11.  

drinks
S O D A  |  L E M O N A D E 

F R E S H  O R A N G E  J U I C E
C O F F E E  |  I C E  T E A

pie D A I LY  P I E  *   $5 per slice .

all day supper
C O L D  F R I E D  C H I C K E N  S A L A D  *   

candied pecans, bourbon cranberries, manchego   16.

PAT T Y  M E LT  *   
wagyu burger, caramelized onion,

american cheese, coleslaw, crinkle cut fries   15.

S H R I M P  A N D  G R I T S
chile worcestershire butter, stone ground heirloom grits   19.

add an egg  +2.

 H O T  C H I C K E N  A N D  WA F F L E  
whipped butter, syrup   19.

F R I E D  C AT F I S H 
fried catfish, crinkle cut fries, slaw   19.

C H I C K E N  F R I E D  S T E A K
chicken fried steak, white gravy, whipped 

potatoes, green beans   21.   

on the side
S E A S O N A L  F R U I T  *   5.

B R E A K FA S T  P O TAT O E S  *   5.
S O U R D O U G H  T O A S T  *   3.

H O U S E  S A U S A G E  PAT T Y  *   5.
T H I C K  C U T  B A C O N  *   5.
H A R D  B O I L E D  E G G  *   2.

T WO  FA R M  E G G S  *   5.

breakfast   

B U T T E R M I L K  YO G U R T
 fresh berries, seeded crunch  10.

AVO C A D O  T O A S T  *
chow chow, pickled mustard seed, fresno chile, 

sourdough, sunny side egg   15.   

 F R I E D  G R E E N  T O M AT O  TA R T I N E  *   
pimento cheese, fried egg, bacon, brioche texas toast   16.

B I S C U I T S  A N D  G R AV Y  
two biscuits with sausage gravy   16. 

add an egg  +2.

C O U N T R Y  H A M
ham steak, grits, red eye gravy, sunny side eggs   17.   

   

T H R E E  E G G  O M E L E T   
choice of any combination: bacon, mushroom, cheddar

served with breakfast potatoes   16.

T H E  “ C L A S S I C ”   
two eggs any style, bacon or sausage, breakfast 

potatoes or grits, and toast   15. 
sub biscuit for toast  +2.

B I S C U I T  S A N DW I C H *   
choice of sasuage, bacon or country ham, with scrambled egg,

american cheese, crystal duke’s mayo   13.

B R I S K E T  H A S H   
brisket, potatoes, two eggs, hot sauce hollandaise   18.

house snacks
D E V I L E D  E G G S  *   7.

P I M E N T O  C H E E S E  *
fried saltines  7.
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pastries
B E I G N E T S  *

loads of powdered sugar   7. 
 
 

M A R K E T  Q U I C H E  *   
changes weekly   14.  

 
 

B I S C U I T  *
whipped butter, hot honey   5. 

 
 

C I N N A M O N  R O L L  *
 cream cheese glaze  7.   

 
 

D A I LY  C L A S S I C S  *
scone  4. 
muffin  4. 

morning bun  5. 
chocolate chip cookie  3. 

baked fresh daily, limited supply

grits $7 *

S T O N E  G R O U N D  H E I R L O O M  G R I T S  served your way
C OV E R E D  cheese   +2.

C H U N K E D  thick cut bacon  +3. 
C O U N T R Y  sausage gravy  +3.
C R A C K E D  egg any style  +2.

C A P P E D  mushrooms  +3.
S M O T H E R E D  caramelized onions  +2.

F U L LY  L O A D E D  * 
covered, chunked, country, cracked, capped, and smothered  18.

*  T H E S E  A R E  T H E  O N LY  I T E M S  AVA I L A B L E  T O  G O  items without a star (*) are available for dine-in only so that we can maintain the quality of the dish 


