
	

 

BRUNCH  
Chocolate Chip Pancakes, Maple Syrup, Whipped Honey Butter  $10 v 
Fried Chicken Thigh, Funnel Cake, Powdered Sugar, Berry Compôte  $14 
Old Sober:  Egg Noodles, Pork Belly, Veggies, Gochujang, Sunny Egg*  $12 vo 
Pork Shoulder, Brussels Sprouts & Sausage Hash, Tomato Hollandaise*  $13 gf 
Fried Trout, Cheddar Cheese Grits, NC Gold BBQ, Fried Egg*  $14 gfo 
 
Biscuits ‘n’ Sausage Gravy, Soft Eggs*  $10 
Omelet du Jour, Bacon Hollandaise*  $12 vo/gf 
Fried Oatmeal, Bacon, Maple Syrup, Fried Egg*  $10 gf 
Fruit & Yogurt, Savory Granola  $7 v/gf 
 
Roasted Beets, Red Grapes, Burrata, Walnut Vinaigrette, Arugula Pesto  $10 v/gf 
Bacon ‘n’ Bleu Cheese Mussels, Grilled Bread  $12  gfo 
Double Cheeseburger, Kimchi Mayo, Pickle, Fried Egg, Fries*  $13 
Fried Oyster Sandwich, Remoulade, Creamy Coleslaw, Fries  $13 
Steak ‘n’ Eggs, Fries, House Steak Sauce*  $15 gfo

	
À LA CARTE 
Biscuits (2)  $2  v 
Bacon  $2.50  gf 
Eggs Any Way* (2)  $2.50  v/gf 
Cheese Grits  $2.50  v/gf 
Toast & Jam  $2  v 
Fries  $2.50  v/gf	 	 	  

              gf= gluten free 

              v=vegetarian 

gfo= gluten free option available      

vo=vegetarian option available 

 
*These items prepared raw or undercooked. Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have a medical 
condition. 

 
 

 
DRINKS 

o Classic Mimosa  $7 
o Bloody Mary  $7 
o Daily Spritz  $9 
o The Lucky Charm  $9 

Jameson Whisky, Coffee Simple, 
Guiness Stout, Cream 

o Clockwork Orange  $9 
Tequila, Orange Juice, Lime, Coconut 

o Weekend Remedy  $9 
Honey Habeñero Moonshine,  
Green Chartreuse, Lime, Spicy Ginger 

o Drunken Arnie  $9 
Bourbon, Lemonade, Iced Tea, Mint 

B R U N C H 	


