
Special Thanks to Farmers + Foragers + Purveyors

Slagel Farms, Genesis Growers, Odd Produce, Urban Till, 

Local Foods, Hawks Hill Farm, Seedling Orchard, Benton’s 

Smoky Mountain Country Ham, Smoking Goose,

Chefs Local Choice

Check Yo Self, 

Before Raw Foods Wreck Yo Self.

Wheat + Oat Scone, apricot marmalade butter ..................6

House-Made Yogurt, seasonal fruit, basil crumble ............6

Tonka Bean Sugar Doughnuts, rhubarb jam .....................7

Rye Crumpets, blueberry preserves, house butter.............7

Glazed Benton's Country Ham.............................................9

Spanish Fried Farm Eggs .......................................................7

Brunch Potatoes......................................................................7

Scallion Potato Cake...............................................................8

Steel Cut Oats, fruits, nuts, fancy sugar, nut milk .............................................................. 11

O+C Benedict, benton’s ham, fried oyster, pot licker greens, buttermilk hollandaise .. 14

Soft Scrambled Eggs, fava beans, asparagus, black olive toasts...................................... 12

Smoked Chicken Omelet, aged cheddar, watercress, benton’s bacon, potatoes......... 14

Omelet Of Champignon, egg whites, mushroom duxelle, fines herbes, potatoes ....... 13

Egg In A Basket, creamed wild nettles, lambneck merguez, peanut romesco............... 15

Smoked Trout Belly Bagel, gravlax, caper raisin jam, house cream cheese.................. 12

10 Grain Pancakes, smoked walnut butter, bliss maple syrup ........................................ 12

PQM Oat Brioche French Toast, raspberry, lemon curd, whipped maple butter......... 14

Verdant Spring Salad, green goddess mousse, preserved limequat, quinoa................ 12

Prime Double Cheese Burger, beef fat onion rings, C+D sauce, bourbon pickles........ 16

The Cuban, braised pork collar, house bourbon pickles ................................................... 13


