TWIGS

BRUNCH
BELGIAN WAFFLE TOPPED WITH STRAWBERRIES AND WHIPPED CREAM %8

BANANAS FOSTER FRENCH TOAST TOPPED WITH WALNUTS, WHIPPED CREAM AND CINNAMON $8
LOwW COUNTRY SHRIMP & GRITS WITH A NANTUA MIRROR SAUCE $12
* WITH AN EGG $14
QUICHE OF THE DAY WITH FRESH FRUIT AND YOUR CHOICE
OF STONE-GROUND GRITS OR FRESH GREENS $10
EGGS BENEDICT WITH LOCAL CURED HAM, POACHED EGGS AND A SMOKED
CHILE HOLLANDAISE SAUCE ON BAKED SOURDOUGH $10
TwiIiGs BENEDICT WITH HOUSE MADE CRAB CAKES, POACHED EGG, SLICED TO-
MATO & NANTUA SAUCE ON BAKED SOURDOUGH $12
FRIED GOAT CHEESE SALAD WITH PICKLED BEETS, ARUGALA, WAL-
NUTS & ROASTED RED PEPPER VINAGRETTE $10

BREAKFAST
THE FOLLOWING ARE SERVED WITH SOURDOUGH TOAST AND CHOICE OF SIDE
TRADITIONAL EGGS SERVED WITH TWO EGGS YOUR WAY AND FRESH SLICED TOMATO $6
* WITH A CHOICE OF BACON, HAM OR SAUSAGE $9 * WITH A 50Z. FILET MIGNON $16
CAMP BREAKFAST SERVED WITH TWO EGGS YOUR WAY, PAN-FRIED CORNMEAL TROUT AND
FRESH SLICED TOMATO $12
FARM HOUSE OMELET PREPARED WITH THREE EGGS, ASPARAGUS, TOMATO, SPINACH, AND
GRUYERE $10
LOCAL CURED HAM AND CHEDDAR OMELET PREPARED WITH THREE EGGS, TOMATO, AND
SEASONAL MUSHROOMS $10
SPANISH OMELET PREPARED WITH THREE EGGS, CHORIZO SAUSAGE, PO-
BLANO CHILES, TOMATO, SPINACH AND MANCHEGO $10
DUCK CONFIT HASH SERVED WITH TWO POACHED EGGS $11

SANDWICHES

THE FOLLOWING ARE SERVED WITH A CHOICE OF FRENCH FRIES OR ONION STRAWS

WALDORF CHICKEN SALAD SERVED ON YOUR CHOICE OF TOAST-
ED CROISSANT, WHOLE WHEAT OR SOURDOUGH $8
AMERICAN KOBE BEEF BURGER TOPPED WITH CHEDDAR AND FRESH SLICED TOMATO $9

* WITH EGG $11

APPLEWOOD SMOKED BACON, LETTUCE AND TOMATO ON YOUR CHOICE

OF WHOLE WHEAT OR SOURDOUGH $7 *WITH EGG $9
PANINI WITH GRUYERE, LOCAL CURED HAM AND TOMATO ON SOURDOUGH $8

SIDES BASICS
PARMESAN STONE-GROUND CHEESE GRITS $3 ONE EGG, COOKED YOUR WAY $2
HASH-BROWN POTATOES 53 TwO EGGS, COOKED YOUR WAY $3
FRESH SEASONAL FRUIT $3 APPLEWOOD SMOKED BACON OR
SAUTEED SPINACH 53 SAUSAGE OR LOCAL CURED HAM $3

SILVER DOLLAR PANCAKES $4
SOURDOUGH OR WHOLE WHEAT TOAST 51
ORANGE JUICE OR MILK OR COFFEE $3

EYE OPENERS
BLOODY MARY BAR OPENS AT NOON
SAZERAC BULL SHOT FLEUR DE LIs
BOURBON, SIMPLE SYRUP, BITTERS AND  VODKA, BEEF BOUILLON, WORCESTER- CHAMPAGNE WITH A BLEND OF GRAND
PERNOD SHIRE MARNIER AND LILLET BLONDE
GIN F1ZZ BLOODY BULL NUTTY IRISH PIRATE
MIMOSA VODKA, BEEF BOUILLON, WORCESTER- FRANGELICO, BAILEY'S IRISH CREAM
KIR ROYALE SHIRE, TOMATO JUICE AND MALIBU RUM. SERVED ON THE
CHAMPAGNE WITH A TOUCH OF CREME RED ROOSTER ROCKS
DE CASSIS VODKA , ORANGE JUICE AND CRANBER-
BRANDY MILK PUNCH RY JUICE BLOODY MARY
BRANDY, WHOLE MILK, POWDERED MR.FUNK OF NEW ORLEANS CHOICES INCLUDE PICKLED ASPARAGUS,
SUGAR, ICE, NUTMEG CHAMPAGNE, CRANBERRY JUICE AND & GREEN BEANS, OKRA, CELERY & MORE..

PEACH SCHNAPPS

ALL INGREDIENTS ARE SOURCED LOCALLY WHEN POSSIBLE * VEGETARIAN,
VEGAN & GLUTEN-FREE ENTREES AVAILABLE * PLEASE INFORM YOUR SERVER OF FOOD ALLERGIES *




