
E G G S  &  S P E C I A L T I E S

BLUE PLATE*  28
two farm eggs, any style 

CHOICE OF: yellow grits | fingerling potatoes

CHOICE OF: chicken sausage | pork sausage | bacon

CHOICE OF: white | wheat | gluten free 

GARDEN HERBS OMELET*  27
CHOICE OF: mushroom | spinach | onion | cherry tomato

CHOICE OF: cheddar | goat | gruyère 

bacon | country ham | pepper

served with fingerling potatoes 

SEAFOOD OMELET*  34
farm egg | maine lobster | NC blue crab

split creek farm feta | fingerling potatoes  ( D )

 

STOREY FARMS EGG WHITE FRITATTA*  29
blistered tomato | split creek farm feta | avocado

tender arugula | foraged mushroom | zucchini ( GF / D )

BUTTER CROISSANT BENEDICT*  27
butter croissant | local farm poached eggs 

hass avocado | tender arugula | forx farm gouda 

+12 add salmon ( G / D )

BLUE CRAB BENEDICT*   32
local farm poached eggs | english muffin 

NC blue crab | bloomsdale spinach 

old bay hollandaise ( G / D )

PALMETTO FOCACCIA*   30
scrambled farm egg | toma cheese | baby arugula               

lady edison country ham | confit garlic aioli 

hass avocado  ( G / D )

STEAK & EGGS*  75
12oz chatel farms wagyu NY strip | two farm eggs

fingerling potatoes | house citrus salad

AVOCADO TOAST  22 
toasted sourdough | chickpea hummus

tender arugula | lemon essence

+10 add two farm eggs any style* 

+12 add salmon ( G )

H A R V E S T  &  F R U I T

FARMER’S FRUIT PLATE  19
seasonal fruit | wild berries

tupelo honey | cocoa granola ( GF / N )

PALMETTO AÇAÍ BOWL  21
shaved coconut | sliced banana

wild berries | cocoa granola | agave nectar ( GF / N )

LOWCOUNTRY YOGURT PARFAIT  21
greek yogurt | wild berry compote

cocoa granola ( D / N )

STEEL CUT OATMEAL  16
fresh berries | toasted almonds | tupelo honey 

( N / VBR)

SMOKED SALMON BAGEL  28
dill cream cheese | golden frisée | red onion

heirloom tomato | pickled mustard seed ( G / D )

 G R I D D L E  &  B A K E R Y

LOWCOUNTRY PANCAKES  21
lemon ricotta | seasonal fruit compote ( G / D )

BELGIAN WAFFLE  20
wild berry marmalade | lemon ricotta ( G / D )

PASTRY BASKET  15
cultured butter ( G / D )

VG vegan | VBR vegan by request | V vegetarian | GF gluten free | G contains gluten | N contains nuts | D contains dairy | SF contains shellfish 
*Please note, contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs 

or unpasteurized  milk may increase your risk of foodborne illness. 20 % gratuity will be added to parties of 6 or more. We proudly source our organic, free-
range eggs locally from Storey Farms on Johns Island, South Carolina.

or unpasteurized milk may increase your risk of foodborne illness. 20 % Gratuity will be added to parties of 6 or more.

A V A I L A B L E  7 A M  -  1 1 A M

S I D E S  &  T H I N G S

DOUBLE SMOKED BACON  � 9

CHICKEN APPLE SAUSAGE� 9 

PORK SAUSAGE� 9

FARM GREEN SALAD  � 9

BREAKFAST POTATOES� 9

SLICED AVOCADO  				            9



S M O O T H I E S  &  F R E S H  P R E S S E D  J U I C E

STARBURST SMOOTHIE  15

strawberry | banana | greek yogurt 

GOLD'N GREENS JUICE  9

pineapple | fuji apple | cucumber | dandelion | kale

turmeric | lemon | mint

FRUIT JUICE  6 

apple | cranberry | grapefruit

FRESHLY-SQUEEZED ORANGE JUICE  7 

fresh-pressed orange juice

 H O U S E  B R E W E D

ESPRESSO  5

CAPUCCINO  6

LATTE  6

ARTISAN TEA  6

HOT COCOA  6


