
  

Extras 
 

Poached Farm Egg 

Smokehouse Bacon 

Sausage Patty 

White Corn Grits  
salt+pepper; no cream, no butter 

Sawmill Gravy 

Biscuit+Jelly 
buttermilk biscuit+apple jelly 

Wilted greens  

Walking Onion Hashbrowns 

Cornbread Muffin 
butter+maple syrup 

Fruit bowl 
seasonal fruit+salsa en palvo 

A Single Pancake 
buttermilk pancake+maple syrup 

 

 

 

Second Breakfast 
 

Al Pastor Pancake 
sweet pancake+poached egg+spicy pork+Manchego 

The Popeye 
omelette with wilted greens+chevre 

 Steak+Eggs 
eggs any style 

The Rockstar Breakfast 
filet+egg any stule+béarnaise+roasted potatoes+wilted 

greens 

Yellow Card Special 
scrambled farm egg+toast+grits+bacon 

Red Card Special 
 fried pork chop+scrambled farm egg+grits+sawmill gravy  

Fish and grits 
Fried Snapper+poached farm egg+cheese grits 

Chicken Filet Sandwich 
yes, on the lords day 

Cast Iron Pie 
daily selection 

Vegan Pocket 
greens+quinoa+green garlic+shiitake+soy vinaigrette  

Frittata 

like a quiche, only better 

seasonal vegetables+local cheese 

Vegetarian Grit Bowl * 
soft-boiled egg+buttermilk gravy+walking onion 

Fried Pork Chop Sandwich 
mayo and hot sauce 

 
 

 

 

 
 

 

 

Brewed+Squeezed 
 

Drip Coffee 

Pour-Over Coffee 

Espresso 

Cappuccino 

Jack’s Main Squeeze  $4 
apple+orange+pineapple+carrot juices 

Smoothie+Juice Bar  $5-6 
kids create their own recipe with seasonal fruits 

 

Light Weights 
 

Star Wars Pancakes 
Death Star buttermilk+maple syrup 

Granola + Yogurt 
Served with seasonal fruit 

Breakfast Dumplings 
house sausage+farm egg+soy maple syrup 

Fried Bologna Cup 
white corn grits+poached egg+Hoop Cheddar 

Biscuit + Gravy 
buttermilk biscuit+sausage sawmill gravy 

Breakfast Torta 
house breakfast sausage+fried egg+wilted greens 

Farm Egg Salad Sandwich 
walking onion+dressed greens+brioche 

The Pancake Dog 
sausage link dipped in pancake batter+maple syrup 

Toad-in-a-Hole 
poached egg+rye 

 
 

 

Coffin Nails 
 

Cookies+Milk 
chocolate chip cookies 

Bacon Caramel Corn 
popcorn+caramel sauce+crumbled bacon 

Sherbert+Soda 
blackberry sherbert+fresh ginger beer 

 

 

 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Turn over your menu to see a list of our purveyors. If you are a local + sustainable farmer contact us about your product. 

 



   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Grown 
 

Arugula Salad 
balsamic vinaigrette+herbs 

Red Lettuce Salad 
house dressing 

Whipped Rutabaga+Yukon potato 
vegetable broth+parsley 

Grilled Carrots+Vidalia Onions 
olive oil+sea salt 

Local Veggie Tempura 
snap pea+carrot+shiitake 

Grain Bowl 
amaranth+golden beet+manchego 

Root Vegetable Medley 
turnip+carrot+rutabaga+olive oil 

 
 

 

 

Hands On 
 

Patty Melt Sliders  
beef+American cheese+chowchow+1000 island+rye 

Chicken or the Egg Rolls 
fried roll with chicken+spring vegetables 

Fried Pork Chop 
tomato+lettuce+mayo+mustard+pretzel bread 

Vegan Pocket  
greens+quinoa+green garlic+shiitake+soy vinaigrette 

Duck Salad  
arugula+baguette 

French Dip 
Banh mi bread+au jus dip 

Damn Quesadilla 
chicken or beef+cheddar 

Grilled Chicken Breast  
sandwich or salad: spring lettuce+mayo+mustard 

 

 

 
 

 

Smalls 
 

White Bean Soup  
crispy bean+apple garnish 

Sautéed Chicken Livers*  
Arugula+soft egg+balsamic reduction 

Fried Fish+Cabbage  
Snapper+Hushpuppy 

Cast Iron Pie  
Jamaican stewed chicken+root vegetables 

Chicken Basket  
Drum+wing+neck+heart with hot sauce 

Coffin Nails 
 

Cookies+Milk 
chocolate chip cookies 

Bacon Caramel Corn 
popcorn+caramel sauce+crumbled bacon 

Coke Float 
Coca~Cola+ice cream 

Fruit Bowl 
Salsa en polvo + sweet cream 

 

 

 

Biggie 
 

Whole Roasted Snapper  
wilted greens+parsley+crispy lemon 

Griddled Pork Sirloin  
roasted Brussels+Sweet Potato gratin 

Whole Roasted Chicken 
fingerling potatoes+young Vidalia onion 

Steak-Frites  
crispy fries+chimmichurri 

Mushroom Risotto 
local mushrooms+vegetable broth+fennel 

Sausage Cassoulet 
white beans+fresh sausage+herbs+bread crumbs 

 
 

 

 

Sides 
 

Broccoli+Cheese 
whipped cheese sauce 

Griddled Cabbage+Greens 
red cabbage+kale 

Buttered Radishes 

Champion radish+toast 

Carrot Sticks+Sugar Snap Peas 
Yogurt Ranch 

Buttered Noodles 
cavatappi+herbs  

Whipped Chevre+Toast Points 
local goat milk cheese+green onion 

Sweet Potato Gratin 
sweet potato+local cheese+bread crumbs 

Bread+Butter 
sprouted grains bread+salted butter 

 

 
 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
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