y BRUNCH MENU
496 2nd Street
Downtown Macon, GA

STARTERS

AVOCADO TOAST sourdough toast, avocado, lime, 12
tomato, pickled red onion, cilantro

SWEET FRITES sweet potato fries, warm bleu 10
cheese cream, balsamic reduction, basil

CAPRESE mozzarella, tomato, basil-almond pesto, 12
balsamic reduction

SALADS

add chicken 6, salmon * 7, shrimp 8, steak * 8

HOUSE mixed greens, cucumber, tomato, red onion,
parmesan, croutons, dijon vinaigrette

sm 7 | entree 9

CAESAR romaine, seasoned croutons, parmesan,
caesar dressing sm 7 | entree 9

SUPERFOOD mixed greens, edamame, strawberries,
blueberries, goat cheese, sunflower seeds,
pickled ginger dressing sm 9 | entree 11

BLACK & BLEU mixed greens, cucumber, tomato,
red onion, bleu cheese crumbles, bleu cheese
dressing, grilled steak * entree 17

dijon vinaigrette, caesar, pickled ginger,
balsamic vinaigrette, green goddess, bleu cheese
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SANDWICHES

choice of: fruit, potato hash, grits, or fries

CHICKEN SALAD CROISSANT chicken, pecans, dried 13
cranberries, mayonnaise, lettuce, tomato, croissant

REUBEN cured pastrami, sauerkraut, swiss cheese, 15
thousand island, butter-toasted marble rye

BACON EGG CHEESE applewood smoked bacon, 14
scrambled egg, cheddar, ciabatta *

MAIN DISHES

PASTRAMI HASH cured pastrami, fried potatoes, 18
bell pepper, onion, two eggs your choice,
hollandaise *

SHRIMP & GRITS grilled jumbo shrimp, andouille 18
sausage, onion pepper mushroom gravy, asiago,
scallions, yellow grits

STRAWBERRY SHORTCAKE FRENCH TOAST pan-fried 14
egg battered texas toast, sweetened cream cheese
spread, powdered sugar, strawberry compote

PANCAKE BREAKFAST two eggs, two pancakes, 15
fruit, bacon, syrup, butter =*

PHILLY CHEESESTEAK OMELETTE grilled steak, 18
pepper & onion, jack cheese, egg; choice of
fruit, potato hash, or grits

HONEY BOURBON SALMON grilled salmon filet, 18
honey bourbon glaze, pasta salad, vegetable of
the day *

STEAK & EGGS grilled ny strip, two eggs your 26
choice, potato hash
M O R E prices vary

eggs * « fruit « asparagus * daily vegetable =+ pasta salad = fries
sweet potato fries =+ pancakes =+ grits =« cheese grits =+ bacon *
potato hash (contains peppers and onions) - green goddess

bourbon glaze = balsamic reduction = cajun cream * hollandaise *

In effort to provide a high quality experience, we politely decline
modifications to brunch menu items. In the event a modification is approved,
a non-negotiable upcharge will apply and no “send-backs’” accepted.

Diners should alert staff of any allergies when they place an order.
Modifications are subject to extra charge. Menu items subject to
availability. Large parties (6+) subject to 18% gratuity. Sales are final.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or
unpasteurized milk may increase your risk of food-borne illness.



