BRUNCH MENU

served 12PM-3PM

BRUNCH COCKTAILS

Spar Bloody Mary Spar Vodka, fresh-squezed lime &
housemade mix 11.75
add oyster shooter 3, bacon 2.50, beef stick & cheese 3

Spar Coffee Longshot Brandy, Edgefield Coffee Liqueur
with steamed hot chocolate & whipped cream 11.75

Irish Coffee Tullamore Dew Whiskey, Americano & sugar
topped with fresh whipped cream 12.25

MIMOSAS

Traditional Mimosa 6-ounces of Champagne with
fresh-squeezed orange juice 11

Apple Cider Mimosa 6-ounces of Champagne
with fresh apple cider & cinnamon 11

Cran-Apple Mimosa 6-ounces of Champagne,
Aval Pota Whiskey & cranberry juice 14

Mimosa by the Bottle your choice of fresh squeezed OJ
or seasonal fruit, ask your server

BRUNCH SPECIALTIES

Hole-in-One Breakfast Sandwich*
toasted everything bagel, bacon, scrambled egg, cheddar
& herbed cream cheese 16.25

Hilltop Waffle whipped butter & real maple syrup or
fresh berries & whipped cream 13.25 @

Biscuit & Country Gravy fresh-baked buttermilk biscuit
& country sausage gravy 12/15

Angel’s Crunchy French Toast maple syrup, powdered
sugar, whipped butter & red raspberry jam 10/13 @

BRUNCH BOWLS*

Served over cottage potatoes & topped with
two eggs cooked to order

Wavy Gravy bacon, sausage, bell peppers & cheddar
smothered in our sausage gravy 24.25

Joe’s Special sautéed ground beef, peppers, onion,
mushrooms & spinach 20

*|tems are cooked to order.
Consuming raw or under cooked
eggs & meats may increase your
Vegan %% risk of foodborne illness.
Vegetarian © **Every effort will be made to
minimize contact with gluten 2/24

Gluten Free @




