
B R U N C H
Menu

M O R N I N G  S T A R T
Smoked Salmon on Mini Bagels | 16
Dill Cream Cheese, Capers, Shaved Red Onion, Lemon Zest, Warm Mini Bagels

Seasonal Fruit & Yogurt Parfait | 11
Greek Yogurt, Local Honey, House Granola, Fresh Berries

B R O K E N  E G G S

Breakfast Sandwich | 9
Bacon, Smoked Cheddar Cheese, Fried Egg, Brioche Bread

Steak & Eggs | 23
Eggs Your Way with 4oz Grilled Sirloin Steak

Coast Omelet | 14
Crab Meat, Roasted Red Peppers, Spinach, Green Onions, Goat Cheese

Oaks River Omelet | 12
Bacon, Green Onions, Diced Potatoes, Smoked Cheddar Cheese

Classic Breakfast | 9
Eggs Your Way, Applewood Smoked Bacon or Sausage

S W E E T S  &  B A K E S
Buttermilk Belgium Waffle | 13

Malted Belgium Waffle, Topped with Berry Compote, Whipped Cream, Powdered Sugar,
Served with Bacon or Sausage

Cinnamon Crunch French Toast | 12
Candied Pecans, Caramel Sauce, Powdered Sugar, Bacon or Sausage

Buttermilk Biscuits & Gravy | 10
Two Biscuits, Sawmill Sausage Gravy, Fruit Bowl

*Served with Hash Browns or Stone-Ground Grits & Toast*

BOTTOMLESS MIMOSAS & BLOODY MARY’S



B R U N C H  S I G N A T U R E S
Traditional Eggs Benedict | 12

Poached Eggs, Canadian Bacon, Toasted English Muffin, Hollandaise 

Lowcountry Shrimp & Grits | 22
Local Wild Georgia Shrimp, Andouille, Sweet Peppers. Cajun Cream, Stone-Ground Grits, Fried Egg

Chicken & Waffles | 18
Crispy Fried Chicken, Belgian Waffle, Maple Syrup

F R O M  T H E  G A R D E N
Coastal Caesar Salad | 14

Crisp Romaine, Shaved Parmesan, Brioche Croutons, Anchovies 

Enhance with Grilled Chicken +6 | Shrimp +8 | Grilled Salmon +9

Smoked Salmon Salad | 18
Arugula, Capers, Pickled Onion, Citrus Dressing

S I D E S

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU
HAVE CERTAIN MEDICAL CONDITIONS*

20% Gratuity Will Be Added To All Parties of 6 or More 

Brunch Burger | 17
Sunny Side Up Egg, Applewood Bacon, Aged Cheddar, Brioche Bun

Served with Your Choice of Fries, Chips or Fresh Fruit

Riverfront Fish Sandwich | 14
Fried, Blackened, or Grilled Local Catch, Lettuce, Tomato, Signature Sauce, House-Made Brioche Bun

Served with Your Choice of Fries, Chips or Fresh Fruit

Buttermilk Fried Chicken Sandwich | 14
Fried Chicken Breast, Slaw, Remoulade, House-Made Toasted Brioche Bun

Served with Your Choice of Fries, Chips or Fresh Fruit

Applewood Smoked Bacon | 5
Breakfast Sausage, Turkey Sausage | 5

Stone-Ground Grits | 5
Hash Browns | 5

Biscuit or Toast Selection | 3
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