
brunch spring 

 

our pig & cow are always raised on pasture, always in the southeast, by a partner-farmer in our producer cooperative mo o nshine mea ts... 
our executive chef is whitney o ta wk a , our sous chef is ben wheatley, our cooks are mackel, chalm chalms ,jared, miguelito, jennifer, & aaron...20% gratuity 
ma y be added to parties of 6 or more...consumption of raw or undercooked foods such as meat, fish & eggs, which may contain harmful bacteria, may cause 
illness or death...please forewarn your server of any dietary restrictions... 6-packs of PBR tallboys are available to send back to the kitchen...dig in. 

   Housemade Granola  
organic yogurt, Full Moon strawberries, local honey   { 6 } 

   Farm Breakfast  
two eggs any style, breakfast sausage, collard greens, grits   { 12 } 

Omelette 
green garlic, TN cheddar, arugula, homefries   { 10 } 

Buttermilk Waffle 
strawberry syrup, whipped cream, candied pistachios   { 9 } 

Huevos Rancheros 
santa maria pinquintos beans, two eggs any style, cotija, green tomato salsa verde   { 10 } 

Fried Chicken Biscuit 
 white oak pastures chicken, sawmill gravy, scrambled egg, TN cheddar, homefries    { 12 } 

Farm Salad 
local lettuces, shaved fennel, hakurei turnip, toasted pistachio, spinning spider feta dressing    { 8 } 

Brunch Burger 
grassfed beef, TN cheddar, onion rings, lettuces, shallot aioli, fries   { 12 } 

things small 
farm egg    { 2 } 

toast    { 2 } 
Anson Mills grits    { 3 } 

collard greens    { 3 } 
housemade sausage patty   { 3 } 


