Creme Brûlée French Toast

Thick sliced bread dipped in our delicious creme brûlée batter and
pan-cooked in a crust of caramelized pecans & brown sugar. Served with
whipped butter, warm maple syrup and a dusting of powdered sugar. 7.99

Smoky Mountain Breakfast Hash

A savory sauté of spicy chorizo sausage, roasted peppers, green onions, fresh
corn and tender slices of grilled chicken served on a bed of cheddar hash
browns. Topped with two poached eggs and a rich Hollandaise sauce. 9.99

Smoky Mountain Blueberry Pancakes

Fluffy, made-from-scratch blueberry pancakes topped with
whipped butter and served with warm maple syrup. 7.99

Strawberry Pancakes

A stack of fluffy, golden brown pancakes dusted with powdered sugar.
Topped with fresh strawberry compote and whipped cream. 7.99

Bacon, Ham and Cheese Frittata

Made to order open-faced omelet topped with melted cheddar cheese,
honey baked ham and diced Applewood smoked bacon. 7.99

French Toast Napoleon

Our signature creme brûlée French toast stacked and layered with
marinated strawberries with a dusting of powdered sugar. 8.99

Spinach Florentine Frittata

Fluffy made to order open-faced omelet topped with a creamy spinach
Florentine sauce, diced tomatoes and parmesan cheese. 7.99

Tenderloin Eggs Benedict

Tender, grilled Filet Mignon medallions served over toasted English muffins.
Topped with two poached eggs and a rich, buttery Hollandaise sauce. 10.99

Chesapeake Bay Benedict

Pan-seared jumbo lump crab cakes served over toasted English muffins.
Topped with two poached eggs and a rich Hollandaise sauce. 10.99

Buttermilk Pancakes

A stack of fluffy golden brown pancakes topped with whipped
butter and served with warm maple syrup. 6.99

Monte Cristo

Honey baked ham, roasted turkey, melted American and
Swiss cheeses stacked high on wheatberry bread, lightly
battered, fried golden brown and dusted with powered sugar.
Served with hot French fries and red raspberry preserves. 9.99

Kid’s Pancakes

A fluffy buttermilk pancake dusted with powdered sugar.
Served with whipped butter and maple syrup. 3.99
Add chocolate chips for no additional charge
All brunch items include your choice of side unless otherwise noted:

Homemade CheDdar Hash Browns
White Cheddar Cheese Grits
Sausage Links
Fresh Fruit
Add Applewood Smoked Bacon .99

Brunch Speciality Drinks

Mimosa 3.00 – Traditional, Passion Fruit or Poinsettia.
Bloody Mary 5.00

