
Starters & Shareables 

Tomato Chèvre Soup  Cup  4  /  Bowl  6

Pimento Cheese Dip  House-Fried Pork Rinds, Crispy Bacon, Terrapin Ridge Pepper-Bacon Jam, Scallions  14

Lowcountry Hushpuppy Basket  Served with Remoulade, Creamy Pimento Cheese & Sweet Honey Butter   10

House-Made Brunch Pastry Board  Cinnamon Roll with Vanilla Icing, Banana Nut Bread, Cornbread Muffin, 
Biscuits, Served with Apple Butter & Strawberry Jam   14

Biscuit Sliders  House-Made Biscuits, Country Ham, House-Made Pimento Cheese, Honey Drizzle  15

Crispy Shrimp Deviled Eggs  Nashville Hot Spiced Crispy Shrimp, Dill Pickle Deviled Eggs  16

Salads & Bowls
Seasonal Hash Bowl  Made Fresh With Seasonal Flavors & the Chef ’s Daily Twist. Ask What We’re Serving Today!  18 

Honey Walnut Chicken Salad  Fresh Fruit & Muffin 15   /   Petite 12

Southern Cobb Salad  Romaine, Crispy Bacon, Boiled Eggs, Tomatoes, Cheddar Cheese, Avocado  12   /   Petite 9

Add to Any Salad 
Grilled Marinated Chicken Breast  7 ,  Blackened Shrimp   10,  Nashville Hot Spiced Crispy Shrimp   12

House-Made Dressings  Aged Balsamic Vinaigrette, Ranch, Italian, Russian, Caesar,  Lemon-Oregano Vinaigrette

Southern Specialties
NC Benedict Cornbread , Pulled Pork, Collard Greens, Fried Egg, Crispy Onion Straws, Cheerwine Merlot BBQ Sauce  23

Fried Chicken Biscuit Buttermilk Biscuit, Crispy Fried Chicken, Bacon, Cheddar Cheese, Served with Smoked Gouda Grits  17 
Choose Your Style: 
Traditional: Just the Way It Comes, Sweet Heat:  Topped with Whipped Paprika Butter & Hot Honey Drizzle, 
Savory Southern:  Smothered in Black Pepper Gravy

Banana Nut French Toast  Thick-Cut Banana Nut Bread, Maple Syrup, Cinnamon Streusel, Caramel Sauce, 
Whipped Cream, Served with Choice of Side  16

Speedway Platter  Two Eggs, Biscuit & Black Pepper Gravy, Country Ham, Bacon, Smoked Gouda Grits  19

Cornbread Crusted Salmon Patties  Salmon Patties, Cornbread Crumbs, Lemon Dill Drizzle, 
Served with Collard Greens & House-Made Cheddar Chive Mashed Potatoes  26

Blackberry Glazed Pork Chop  Blackberry Jam Glazed Bone-In Pork Chop, Served with Collard Greens  
& House-Made Cheddar Chive Mashed Potatoes & Cornbread   32

Shrimp & Grits  Smoked Gouda Grits, Blackened Shrimp, Mushroom Bacon Cream, Chives  26

Dessert Specials
Grandma’s Banana Pudding House-Made Vanilla Custard, Bananas, Vanilla Wafers, Whipped Cream  9

House-Made Cinnamon Roll Vanilla Icing  7 

Inquire with your server  
about vegetarian and gluten-free options.

Prices and availability  
are subject to change without notice.

 An automatic gratuity of 18% will be charged to groups of eight or more.

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

Maple-Cinnamon Sweet Potato Waffle Fries       |        Fresh Fruit       |        Cup of Soup  

Stewed Apples        |        Collard Greens        |        Smoked Gouda Grits 

Classic Sides

Signature Sides (+$2)


