
brunch menu All Entrees are served with a choice of home fries or Byrd Mill stone ground 
cheesy grits. 

PANCAKES 
Short stack buttermilk pancakes 
served with maple flavored syrup and 
choice of sausage or bacon   9.99

PIGS IN A BLANKET 
Two sausage links wrapped in 
pancakes, served with scrambled eggs    
12.99

FRENCH TOAST 
Hand dip battered Texas toast topped 
with our mango, strawberry compote 
or bananas foster and whipped cream, 
served with sausage or bacon   10.99

BISCUITS AND GRAVY        
Split buttermilk biscuit topped with 
spicy sausage gravy, served with 
scrambled eggs   12.99

BREAKFAST QUESADILLA 
Large flour tortilla filled with 
scrambled eggs, mixed cheeses and 
bacon with chimmichurri   11.99

BREAKFAST BURRITO 
Large warm flour tortilla filled with 
scrambled eggs, mixed cheeses and 
bacon. Served with salsa and sour 
cream   12.99

C B L E T  
Toasted Texas toast layered with 
cheddar cheese, bacon, lettuce, 
scrambled eggs and tomato   9.99

HUEVOS RANCHEROS 
Pulled chicken and black beans atop 
crispy corn tortilla, topped with pico 
de gallo and two eggs any style  12.99

EGGS BENEDICT 
Two poached eggs with honey baked 
ham on a split Thomas english muffin, 
topped with hollandaise sauce   13.99

TOMATO BENEDICT 
Topped with fried green tomatoes and 
hollandaise sauce   14.99

CRAB BENEDICT 
Topped with crabmeat and hollandaise 
sauce   Market

SOUTHERN BENEDICT 
Two poached eggs on a split 
housemade biscuit topped with spicy 
sausage gravy   14.99

BREAKFAST TACOS 
Three warm flour tortillas served with 
scrambled eggs, bacon, or sausage, 
mixed cheese, lettuce, salsa and sour 
cream  13.99

THE DOLPHIN 
Two eggs any style, with bacon or 
sausage   9.99

BREAKFAST CHIMMICHANGA 
Scrambled eggs, bacon and mixed 
cheeses wrapped in a large flour 
tortilla and deep fried, served with 
salsa, sour cream and chimmichurri 
sauce   13.99

STEAK AND EGGS 
5 oz. grilled sirloin with two eggs any 
style   15.99

All omelettes are made 
with three eggs and your 
choice of home fries or 
Byrd Mill stone ground 
cheesy grits, Texas Toast 
or House Made Biscuit

STEAK FAJITA 
OMELETTE 
USDA Choice Sirloin, 
peppers, onions, 
monterey jack and 
cheddar with salsa and 
sour cream 
14.99

SEAFOOD 
OMELETTE 
Crab & shrimp with 
monterey jack and 
cheddar 
16.99

WESTERN 
OMELETTE 
Ham, peppers, onions, 
monterey jack and 
cheddar 
13.99

CORDON BLEU 
OMELETTE 
Honey baked ham 
and swiss cheese with 
Hollandaise sauce 
13.99

CHEESE OMELETTE 
Monterey jack and 
cheddar 
10.99 

VEGGIE OMELETTE 
Seasonal veggies with 
monterey jack and 
cheddar 
12.99

Byrd Mill stone ground grits are from Ashland, VA. The mill was 
started in 1740 and produces a fantastic line of products.  It’s “old 
fashioned goodness made simple”. All Specialty Grits come with 
Texas Toast or a house made biscuit.

THE SOUTHERNER 
Surry sausage, scambled eggs, 
and sausage gravy over VA 
stone ground grits 
13.99

THE VIRGINIAN 
Bacon with two fried eggs and 
medley of cheeses over VA 
stone ground grits 
13.99

THE WORKS 
VA stone ground grits, Surry 
sausage, bacon, home fries, 
scambled eggs, and sausage 
gravy 
13.99

SHRIMP & GRITS 
Shrimp, grits, peppers & onions 
tossed in a cajun cream sauce 
14.99

All skillets are served with Texas Toast or House Made Biscuit

COUNTRY SKILLET 
Home fries, scrambled eggs, 
sausage, bacon, and medley of 
cheeses   13.99

WESTERN SKILLET 
Home fries, scrambled eggs, 
ham, peppers, onions and 
medley of cheeses   13.99

BENEDICT SKILLET 
Home fries, scrambled eggs, and  
ham with hollandaise   13.99

SEAFOOD SKILLET 
Home fries, scrambled eggs, 
crab, shrimp, and medley of 
cheeses   16.99

ONE EGG ANY STYLE 
2.49

TWO EGGS ANY STYLE 
4.49

BACON (4) 
3.99  

SAUSAGE (3) 
3.99

VA STONE GROUND 
GRITS 
2.99

HOME FRIES 
2.99

FRESH FRUIT 
3.99

SPICY SAUSAGE GRAVY 
3.99

BISCUIT WITH GRAVY 
6.99

TEXAS TOAST 
1.99

HOUSE MADE BISCUIT 
2.99

ENGLISH MUFFIN 
2.99

HOLLANDAISE SAUCE 
1.99

BANANAS FOSTER 
SYRUP 
1.99

STRAWBERRY OR 
MANGO SYRUP 
1.99

SIDE OF FRENCH TOAST 
4.99

SIDE OF PANCAKES 
4.99

*Consumer Advisory  This item may be 
offered undercooked or may contain raw 
ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness.
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BRING OUR GREAT 
SPICES AND PRODUCTS 
HOME WITH YOU.

WE 
PROUDLY 
SERVE 
COFFEE 
FROM 
ASHLEY’S 
ESPRESSO 
PARLOUR

CHILLI PEPPERS BLOODY 
MARY 
Made with our homemade Bloody 
Mary mix and Vodka 
9.00

FRESH ORANGE CRUSH 
Absolut Mandarin, Grand Marnier & 
Fresh Squeezed Orange Juice 
10.00

BLOOD ORANGE CRUSH 
Absolut Mandarin, Grand Marnier, 
Blood Orange & Fresh Squeezed 
Orange Juice 
10.00

SEASONAL FRESH FRUIT 
MARGARITAS & LEMONADES 
Ask your server for details

FRESH MIMOSA 
Champagne with Fresh Squeezed Orange Juice 
8.00

CHILLI PEPPER MIMOSA 
Champagne, Raspberry Liqueur with Cranberry Juice 
8.00

GRAND MIMOSA 
Champagne and Grand Marnier with Fresh Squeezed 
Orange Juice 
12.00

MAN-MOSA 
Vodka, Champagne and Fresh Squeezed Orange Juice 
12.00

“BOTTOMLESS” MIMOSA  
Bottle of Champagne with Fresh Squeezed Orange 
Juice 
27.99

Add a refreshing flavor to your mimosa with Monin All 
Natural Syrups for .99

Blood Orange 
Blueberry 
Cherry 
Chipotle Pineapple 
Mango 

Peach  
Pomegranate 
Strawberry 
Watermelon

adult beverages mimosas

MAKE IT 
WITH.. .

Patron Silver
Cabo Wabo Blanco
Herradura Reposado
Hornitos Plata 
$6

margaritas
MARGARITA
Gold Tequila, triple sec, shaken with our special house 
margarita mix. 
Regular $11 / Large $16

GOLD MARGARITA
Cuervo Gold, Grand Marnier, shaken with our special 
house margarita mix.  
Regular $12 / Large $18

FRESH MARGARITA
Patron, Agave nectar, and Grand Marnier with fresh 
squeezed lemon, lime & orange juice. Shaken with our 
special house margarita mix. 
Regular $17 / Large $23

MANGO MARGARITA
Gold Tequila, all natural mango, shaken with our special 
house margarita mix.  
Regular $11 / Large $17

WATERMELON MARGARITA
Gold Tequila, all natural watermelon, house margarita mix. 
Light and easy, like a day at the beach. Shaken with our 
special house margarita mix. 
Regular $11 / Large $17

KEY LIME MARGARITA
Gold Tequila, all natural key lime, shaken with our special 
house margarita mix. No, you aren’t in Key West, but you’ll 
love it!  
Regular $11 / Large $17

POM RITA
Gold Tequila, all natural pomegranate and shaken with our 
special house margarita mix. For the health nut in all of us! 
Regular $11 / Large $17 

BLOOD ORANGE MARGARITA
Gold Tequila, all natural blood orange, shaken with our 
special house margarita mix.  
Regular $11 / Large $17 

YIN & YANG MARGARITA
Gold Tequila, chipotle & pineapple, shaken with our 
special house margarita mix. 
Regular $11 / Large $17

STRAWBERRY MARGARITA 
Gold Tequila, all natural strawberry, shaken with our 
special house margarita mix. 
Regular $11 / Large $17

HABANERO LIME MARGARITA 
Gold Tequila with our house habanero pepper & lime 
syrup. Shaken with our special house margarita mix. 
Regular $11 / Large $17


