
S u n d ay  S p e c i a l t y  B r u n c h  M e n u
Served from 10:00 am - 2:00 pm

BREAKFAST OPTIONS
“Alabama Cowboy”  $12.95

2 Biscuits smothered in gravy, Chorizo, crispy fried onions and
jalapenos, cheddar cheese, and white BBQ sauce, Choice of two eggs.***

Praline Pancakes  $9.99
With Bourbon Peach Caramel Drizzle. 

“Peach Crumble French Toast”  $9.99
Served with Southern peach compote, salted caramel, and buttery streusel crumble.

Encrusted French Toast  $10.59
Topped with your choice of berries or Bananas Foster.

Stuffed French Toast  $10.99
Nutella with bananas, Strawberries and Cream, or Cherry Cheesecake.

Family Frittata (Serves 4) $24.99
An Italian breakfast dish where omelet meets quiche, starts on the stove and

finishes in the oven (fluffy scrambled eggs, sausage, bacon, home fries,
cheeses, spinach, and peppers).

Southern Eggs Benedict  $12.99
Poached eggs served on an open biscuit and country ham topped with

a cajun hollandaise sauce.***

Crab Benedict  $17.99
Poached eggs served over a biscuit  with lump crab cakes topped with

a citrus hollandaise sauce.***

APPETIZERS
Patriot Pull-A-Part Savory Bread  $8.99

Butter dipped sweet biscuits tossed with bacon, cheddar and scallion,
or bruschetta and mozzarella.

Twice Baked Jumbo Stuffed Potatoes  $6.99
Ginormous potato stuffed with sour cream, melted butter, bacon,

scallions, and cheddar cheese.

Flat Bread: Two delicious selections
Burrata, soppressata,

arugula, basil, oil, red onion

$10.99

Blackened chicken, avocado relish, 
baby spinach, chipotle aioli

$11.99

SALADS
The GOAT  $11.99

Arugula, roasted brussels sprouts, goat cheese, red grapes, hazelnuts and
served with a roasted shallot vinaigrette.

The Soprano  $12.45
Spring mix, hot soppressata, pine nuts, cherry tomatoes served with a

parmesan lemon herb vinaigrette.

Quinoa Salad  $12.99
Honey and herb vinaigrette, feta cheese, plum tomato, red onion,

pomegranate seeds over arugula.

ENTREES
Sunday Italian Gravy Feast (Serves 4)  $52.99

Served family style. Homemade tomato sauce cooked for 6 hours with
homemade meatballs, sausage, country ribs served over mezze rigatoni

pasta with tossed salad and garlic toast.

Shrimp and Grits  $16.99
Creole Gulf Shrimp served over creamy cheesy grits, green onion,

and shrimp butter.

Chicken Marsala  $13.99
Thinly sliced chicken breast sauteed in an incredible mushroom and

marsala wine sauce, served over our delicious garlic mashed
potatoes and side salad.

Pork and ‘Tater Bowl  $12.95
Tater tots covered with a slow cook pulled pork tossed in homemade

BBQ sauce topped with cheddar jack cheese and scallions.

Ribeye Steak
12 oz ribeye smothered with caramelized onions, roasted tomato chutney,

Brussel sprouts, and garlic mashed potatoes. MARKET PRICE. ***

SOFT DRINKS  $2.25

***Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness." Customers need to be 
aware of the risks involved in consuming raw or undercooked foods.
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SUNDAY BRUNCH OPTIONS ONLY AVAILABLE ON SUNDAY


