~ brunch®=

atlanta fresh yoghurt, caramelized peaches, marcona almonda, toasted coconut 6 ‘ ‘
steel cut whole oat porridge, local honey, fruit 6 nitrate-free bacon 4
housemade granola, atlanta fresh greek-style yoghurt 6 two eggs any-style 4

sausage (choice of chicken or pork) 4
pimento cheese grits 3

potato hash 3
raw Kkale salad, buttermilk, sunflower seeds, blue cheese 7 f garlic parsley fries 3
burrata, grilled asparagus, arugula pesto, pine nuts 9 grilled tomatoes 3
brussel leaf salad, red cabbage, carrot, pumpkin seed vinaigrette 7 ! roasted mushrooms 3

t fresh local fruit salad 3 |

toast & housemade jam 2

nick’s soon to be famous french toast skillet eggs
mascarpone stuffed local brioche & choice of .. 2 eggs with sourdough toast &...

1) housemade strawberry infused maple syrup 10 1) roasted mushroom and sausage 9
2) housemade blueberry pecan maple syrup 10 2) fresh tomato & basil salsa, brioche crumbs 9
3) ecreamed local spinach 9
vanilla and ricotta pancakes 4) tomato & bacon jam 9
blueberry compote, maple syrup 9 5) heuvos divorciados, black beans, salsa verde, salsa roja 9

“croque monsieur/madame”, ham and cheese stuffed french toast, swiss cheese crust, with or without fried egg 7/8
roasted vegetable frittata, melted cheddar & mozz, tomato salsa 9

the full monty, 2 eggs any style, bacon, sausage, mushrooms, grilled tomato, potato hash, toast 14

housemade corned beef hash, fried eggs, chive hollandaise 10

eggs royale, grilled sourdough, 2 poached eggs, house smoked salmon, dill hollandaise 12

double decker burger, sharp cheddar, caramelized onions, roasted shrooms, truffle mayo, local arugula, H&F egg bun
housemade garlic parsley fries, pickles 12 (add bacon 3)

lemon grilled gulf grouper
corn & edamame succotash, smoked tomato vinaigrette 21

steak & eggs
6 oz steak, fried egg, sautéed spinach, pimento grits, red wine reduction 22

1ices) glass  1/2 carafe carafe

éﬁp of joe (regﬁlar or decaf) 2.5 *refills included (1202) (1762) (3402)

cappucino (regular or decaf 4, double 5.5)

latte (regular or decaf 4, double 5.5) freshly squeezed orange 3.5 5 9
espresso ((regular or decaf 3.25, double 5) freshly squeezed grapefruit 3.5 5 9
cranberry 3.5 5 9
whole milk 3.5 5 9

éup of tea 3 (green, chamomile, earl grey)
unsweetened iced tea 2.5 *refills included

Chef/Partner—Nick Leahy
2 I/C—Tommy Rothwell
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bloody mary, standard and delicious
(add signature skewsr garnish 9

bobo pinot grigio, california

!

|

|

|

I mimosa, with freshly squeezed oj
I

|

| emotivo montalpulciano, italy
|

vake up eall vodha frangelico, espresso

spilt milk vodka, triple see, coffee, frothed milk
blessing in disguise brandy, tuaca, tia maria

a step in the right direction gin, cucumber, st. germain, mint 10
swift kick in the tito tito's, fresh jalapeno & basil, simple 10
mother’s little helper classic european prosecco spritzer 8
peach bellini classic bellini with fresh ga peach puree 8
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skewered celery & caprese, balsamic-glazed salt lip

bring home the bacon, hanger one chipotle, housemade chipotle bloody mary mix, & tabasco with
candied bacon, skewered pickled corn, pepperchini & tomato with smoked salt lip

hair of the dog, absolute peppar vodka, sriracha, sweetwater 420, & pickle juice with skewered

pickled onion, cornichon, & okra, citrus salt lip

scarlet fresco, hanger citron, strawberry tomato puree, mint, & agave with skewered strawberry,

lime, & pickled peppers, black salt and pepper lip

cool as a cucumber, absolute peppar, green tomato, tomatillo, & arugula with skewered cucumber &

heirloom tomato, salted bacon lip

bt

$30
$36
$52
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vinho verde, terra antiga, portugal

pinot gris, kings ridge, monterey, ca
sauvignion blane, duekhorn, napa, ca
sauvignion blanc, villa maria, marlborough, nz
albarino, tangent, edna valley, ca

white blend, tasca d’almerita, “regaliali", italy
gruner veltliner, laurenz and sophie, qustria
chardonnay, boschendal, south africa
chardonnay, cuvaison, carneros, ca

reisling, willamettte valley vineyards willamette, ca

moscato d'asti, coppo "prunotto”, italy

rosé, remy pannier, loire, france

sparkling, wyeliff, (lightly sweet),ca

prosecco, villa sandi, itady

pinot noir, girard betrand, languedoc , france

pinot noir, underwood, willamette valley, ca

barbera, scott harvey, amador county, ca

bordeaux, elarendelle, (chateau haut brion), france
tempranillo, marques de la concordia,{crianza) spain
merlot, peju, napa,ca

sangiovese, i1l poggione rosso di montalcino, italy
meritage, chappellet cervantes cuvee, napa, ca
rhone-style blend, ehateau d’ oupia, france

cabernet, highway 12, sonoma,ca
cabernet, stag’s leap “hawks crest’, napa, ca
malbec, piattelli, premium reserve, mendoza, argentina

zinfandel, bradford mountain, sonoma, ca

sweetwater ga brown | english brown ale 5.1%, ga
5.4%, ga !
7 30’6 ga =
7%, ga §7

sweetwater 420 | american pale ale
terrapin hopsecutioner | american ipa
red brick laughing skull | amber ale 5.
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salt of the earth (capr;ese), square one basil, fresh tomato-basil bloody mary mix, & oregano with
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left hand | milk stout 6%, co

allagash white | wheat 5%, me&®
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