
Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne 
illness, especially if you have certain medical conditions. 20% gratuity added for parties of 6 or more.

HAWTHORN QUICHE
A slice of jumbo Farm Quiche from 
Hawthorn Bakery, dressed greens, 
fresh fruit & crispy potato hash. 14

HASH BROWNS
Jumbo hash browns served with green 
onion, roasted garlic aioli, & ketchup. 8

SCOTCH EGG
Soft-boiled egg wrapped in house 
made sausage then fried. Served with 
dressed greens & mustard crema. 10

FRIED GREEN TOMATOES
Pimento cheese mousse, fire roasted 
tomato coulis, fresh herbs. 9

HAWTHORN MORNING BUN
Hawthorn sugar-crusted morning bun, Lucky 
Goat espresso cream, macerated berries. 12

BASKET OF BISCUITS
6 mini biscuits served with jam & butter. 6

SMALL PLATES and SHAREABLES

FRIED CHICKEN BLT
Fried chicken thighs, bacon, roasted 
garlic aioli, fresh tomato & greens served 
on Hawthorn milkbread. Served with a 
choice of dressed greens or fries. 16

CHICKEN & WAFFLES
Sourdough waffle, buttermilk fried chicken, 
bourbon apple butter & toasted pecans. Served 
with choice of bacon or house sausage. 14

BISCUITS & GRAVY
Sourdough Cathead biscuit, buttermilk fried 
chicken, sausage gravy & green onion. Served 
with choice of bacon or house sausage. 15

CHICKEN and …

SHRIMP & GRITS
Blackened shrimp, housemade tasso ham, 
cheddar grits, Nola BBQ sauce, poached 
egg, scallions & fresh tomato. 22

SOUTHWEST TOFU SCRAMBLE
Scrambled chorizo marinated tofu, crispy potato 
hash, seasoned black beans, cotija cheese, 
onions, charred chilies, arugula, cilantro & lime 15

BRUNCH BURGER
Double patty of cast iron smashed beef, 
white American cheese, over easy egg, bacon, 
hash brown, & Frank's buffalo aoili. Served 
with a choice of dressed greens or fries. 19

KENTUCKY HOT BROWN
Hawthorn milkbread, garlic butter, tomatoes, 
bacon, Provolone cheese, roasted turkey 
& topped with mornay and a poached 
egg. Served with dressed greens. 16

SHAKSHUKA
Two poached eggs in a warm African spiced 
tomato sauce with onions & peppers 
topped with feta cheese. Served with 
toasted Hawthorn sourdough bread. 14

MUSHROOM TOAST
Grilled Hawthorn sourdough, vegan demi-
glace, creme fraiche, fresh herbs and a 
poached egg. Served with dressed greens. 17

BRUNCH FAVORITES

TWO EGGS ANY WAY  2.5

EGG WHITE UPCHARGE  1

CHEESE GRITS  3.5

CRISPY POTATO HASH  3

HOUSEMADE BREAKFAST SAUSAGE 4

BACON 4

FRESH FRUIT 4 

SOURDOUGH TOAST & BUTTER 2

SIDES

OMELET

POACHED

GARDEN OMELET
Chef’s selection of seasonal veggies and 
choice of cheese. Served with choice 
of crispy potato hash or cheese grits. 
Choice of bacon or house sausage. 14

"BLT"
Bacon, arugula, tomato & housemade 
"Boursin" cheese. Served with choice 
of crispy potato hash or cheese grits. 
Choice of bacon or house sausage. 15

“JOHN DENVER”
Grilled onion, grilled assorted chili peppers, 
seared ham & cheddar cheese. Served with 
choice of crispy potato hash or cheese grits. 
Choice of bacon or house sausage. 15

STEAK & EGGS
Jumbo hash browns, seared bistro filet, 
goat cheese, arugula, poached eggs, 
chimichurri & hollandaise sauce. 20

SOUTHERN BENEDICT
Cathead biscuit, Tasso ham, fried 
green tomatoes, poached eggs & 
hollandaise. Served with choice of crispy 
potato hash or cheese grits. 15

THE HANGOVER CURE
Dirty rice, pork belly, Tasso ham, 
breakfast sausage, grilled peppers, 
onions, collards, choice of eggs. 18

EGGS

BRUNCH

No additions or substitions other than type of cheese

There is a charge of .75 cents for extra specialty sauces


