BRUNCH

LOGAN TURNPIKE CREAMED GRITS ~ 5- MAPLE GLAZED BACON 4-
2 EGGS ANY STYLE 4- CHEF’S SEASONAL FRUIT 4-
SHORT STACK 5- CUPPA SOUP 5-
ARTISANAL YOGURT, WARM HOUSE OATMEAL &

HOUSE MADE GRANOLA 6- BROWN BREAD ICE CREAM 6-
ROASTED GRAPEFRUIT 2% BASKET OF SODA BREAD 4-
BRUNCH-

THE 1180 PLATE— 2 EGGS ANY STYLE, LINK OR BACON, ENGLISH MUFFIN & HOME FRIES

BRIOCHE FRENCH TOAST & PRALINE GLAZE

EGGS BENEDICT, FLAT IRON STEAK, ASPARAGUS, HOME FRIES AND MUSTARD BEARNAISE

JUMBO LUMP CRAB CAKE, LOGAN TURNPIKE GRITS, SUNNY SIDE-UP EGG, MUSTARD SAUCE

SOUTH EASTERN OMELETTE, ANDOUILLE, RED PEPPERS, CARAMELIZED ONIONS, ALABAMA GOAT CHEESE
FARMER’S HASH: SUNNY SIDE-UP EGGS, CREAMED CORN & POTATO HASH, RED PEPPERS, SAUSAGE
BUTTERMILK PANCAKES, APPLEW0OOD SMOKED BACON, (FRESH BERRIES $2)

CHORIZO, POTATO & CHEESE FRITTATA, SOUR CREAM, TORTILLA STRIPS

CHEF’S MARKET FRESH QUICHE SERVED WITH MIXED GREEN SALAD

SALADS & SANDWICHES-

CAESAR SALAI] GARLIC CROUTONS, PARMESAN

ADD CHICK.

ADD SHRIMP 5-

COBB SALAD, BABY GEM, CHICKEN, BACON, IRISH CASHEL BLUE CHEESE

FRIED MAHI FISH SANDWICH, LETTUCE, SQUARE CHEESE, TARTAR SAUCE, SESAME SEED BUN
SPICY KOREAN CUCUMBERS

GRILLED PORTABELLO, ROASTED PEPPERS, ONION RINGS, HORSERADISH SAUCE

GRILLED CHEESE “COWGIRL CREAMERY” WARM TOMATO BISQUE
1/2 SANDWICH & TOMATO BISQUE

IP)I{BBBURGER SQUARE CHEESE, ENGLISH MUFFIN
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