
BRUNCH MENU

MAINS
B’S & G’S *  |  16. 90

biscuits ,  bourbon sausa ge grav y,  eggs,  green onion

STATION BREAKFAST * |  15. 90  
sausa ge or  ba con ,  biscuit,  h om e fries ,  eggs 

VEGGIE SKILLET MELT * |  16. 90

seasonal  vegetables,  ch eddar ch eese,  h om e fries ,  eggs

BELGIAN WAFFLE |  15. 90  
maple syrup,  seasonal  fruit,  pecans,  chanti l ly

CHICKEN FRIED CHICKEN * |  18. 90   
bourbon sausa ge grav y,  h om e fries ,  eggs

CHICKEN & WAFFLES |  17. 90   
maple syrup,  buf falo sauce,  green onions 

BENEDICTS
SHORT RIB *  |  20. 90   

poa ch ed eggs,  biscuits ,  h ol lan daise,  gochu jan g aiol i

PULLED PORK * |  17. 90   
poa ch ed eggs,  biscuits ,  col lard green bernaise

CRAB CAKE * |  24. 90   
poa ch ed eggs,  biscuits ,  h ol lan daise

SIDES
Bacon |  5 . 90 

Sausage |  5 . 90

Eggs Your Way |  4 . 90

Smoked Gouda Grits  |  6 . 90

Brunch libations
BLOODY MARY |  10. 90   

h ouse pepper vodka ,  chi l led shrimp & ol ive skewer 

APEROL SPRITZ |  10. 90   
aperol ,  sparkl in g brut,  oran ge 

MIMOSA |  7. 90   
sparkl in g brut,  oran ge juice

ESPRESSO YO SELF |  11 . 90 
vodka ,  cold brew l iqueur,  cof fee,  c innam on syrup


