
Twigs
Belgian Waffle topped with strawberries and whipped cream  $8

Bananas Foster French toast topped with walnuts, whipped cream and cinnamon  $8
Low 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
Twigs 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

Brunch

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

All ingredients are sourced locally when possible • Vegetarian,
 Vegan & Gluten-Free Entrées Available • Please Inform Your Server of Food Allergies •

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 5oz. 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

Parmesan Stone-Ground Cheese Grits  $3
Hash-Brown Potatoes  $3
Fresh Seasonal Fruit  $3

Sautéed Spinach  $3

Sides
One Egg, cooked your way  $2

Two Eggs, cooked your way  $3
Applewood Smoked Bacon or

 Sausage or Local Cured Ham  $3
Silver Dollar Pancakes  $4

Sourdough or Whole Wheat Toast  $1
Orange Juice or Milk or Coffee  $3

Basics

Sazerac
bourbon, simple syrup, bitters and 

pernod
Gin Fizz
Mimosa

Kir Royale
Champagne with a touch of Crème 

de Cassis
Brandy Milk Punch

brandy, whole milk, powdered 
sugar, ice, nutmeg

Bull Shot
Vodka, beef bouillon, Worcester-

shire
Bloody Bull

Vodka, beef bouillon, Worcester-
shire, tomato juice

Red Rooster
Vodka , orange juice and cranber-

ry juice
Mr.Funk of New Orleans

champagne, cranberry juice and 
peach schnapps

Fleur de Lis
Champagne with a blend of Grand 

Marnier and Lillet Blonde
Nutty Irish Pirate

Frangelico, Bailey's Irish Cream 
and Malibu Rum. Served on the 

rocks

Bloody Mary
Choices include pickled asparagus, 
& green beans, okra, celery & more..

Eye Openers
Bloody Mary Bar Opens at Noon


