
 
 

Father’s  Day Brunch Menu 
(Thr e e c our se s f or  $39 .00)  

 

FIRST COURSE 

Organic  Gr eens wi t h shav ed manc heg o , whi t e bal samic  and smoked almond br i t t le 

 

A medl ey o f l ocal me lon s , shav ed r ed onion and mix ed gre ens  

 

Hand Craft ed Salmon Croquet t es wi th black e yed p ea r el i sh 
 

Fried Gr e en Tomato es wi th Red Pepper  J am and Smoked Tomato Mozzar el la 

 

Summer Pea Soup 

 

 

MAIN COURSE 

Countr y “Ben edi c t ” 
Poac hed egg s ov er  Hou se made sausage and but t ermi lk bi scui t s wi t h smoked tomat o hol landai se 

 

Big  Mama’ s Fri ed Chicken (11a-3p)  

With ou r or ig ina l c rack ed p eppe r  wa f f l e and a sid e mapl e- b randy syr up 

 

Smoked Bri sk et  Hash 

Hickory Smoked wi t h fr i ed egg s and c harr ed tomato sa lsa 

 
Thyme Roa st ed Hali but  

Over  har i c o t  v er t  wi t h exot i c  mu shrooms , shaved red onion s  and sweet  c orn pur ee 

 

Sc reendo or ’ s Shr imp & Gri t s 

Brai s ed jumbo shr imp wi t h hou s e made t urkey ham and stone g round gr i t s 

 

Chi li  Fr i ed Cat fi sh 

With purp le hu l led pea s, andoui l le sausage and hou s e made  slaw  
 

BBQ Rubbed Pork Chop 

Warm bacon potato sa lad, t in y fr i ed cabbag e wi th ta r t  cher ry BBQ Sauc e 

 

Chick en Fried Vea l St eak 

Over  but t ermi lk mashe rs , t iny g r een b ean s and roa st ed gar l i c  g ravy 

 

 
DESSERTS 

Banana Bread Pudding 
Studded with white chocolate and served with macerated strawberries and vanilla bean crème anglaise 

 
Chocolate Bundt Cake 

Served warm with mint chocolate sauce, chocolate cookie pearls, and fresh blackberries 
 

Creamy Coconut Crème Brûlée 
Served with warm ginger cookie 

 
Pineapple Fritters 

Served warm with vanilla ice cream à la mode 


