
 Easter Brunch 
Two Courses, Appetizer and Entrée $21  

Add Dessert $25 

Featured Cocktail 
Easter Sangria  $9 

Stoli berry vodkas, triple sec, German Riesling, finished with seasonal fruit 

Appetizers 
Charleston Crab Soup  

blue crab sherry butter, chives 

Chilled Asparagus Soup 
Maine Lobster meat, roasted peppers, chives 

Fresh Seasonal Fruit 
Bell Farms honey, mint 

Strawberry Crepe 
Grand Marnier infused strawberries, white chocolate cream cheese 

Beet and Orange Salad 
roasted beets, candied walnuts, fried Carolina goat cheese,                                      

arugula, aged sherry vinaigrette 

Fried Green Tomatoes 
Creole remoulade, poached shrimp, crispy bacon, arugula 

Duck Confit and Asparagus Salad 
fried Green Grocer farmers egg, Parmesan, balsamic shallots,                                   

lemon bread crumbs 

Buttermilk Fried Oysters 
Green Goddess dressing, arugula 

Entrées 
Blackberry French Toast 

mascarpone white chocolate ganache, smoked bacon,  
blackberry chambord compote 

Mixed Berry Buttermilk Pancakes 
berry compote, house made sausage link, whipped cream, mint 

Farmers Omelet 
asparagus, roasted mushrooms, tomatoes, goat cheese  

                  choice of house potatoes or Timms Mill cheese grits            

Pan Fried Carolina Trout 
sautéed shrimp, warm salad of tiny green beans, shallots,                                       

                                 grape tomatoes, Dijon vinaigrette      

Classic Eggs Benedict 
English muffin, Canadian bacon, two poached eggs, hollandaise 

choice of house potatoes or Timms Mill cheese grits  

Jumbo Lump Crab Benedict 
fried green tomatoes, poached eggs, roasted pepper hollandaise 

choice of house potatoes or Timms Mill cheese grits  

BBQ Duck Hash 
roasted duck, red onion, bell peppers, mushrooms and potatoes, 

with two eggs fried sunny side up and mustard BBQ sauce 

Steak & Eggs    
carved New York strip, fried eggs, Henry Bain sauce,  
choice of house potatoes or Timms Mill cheese grits 

Local Shrimp and Timms Mill Grits  
tomatoes, scallions, chicken andouille, Lowcountry spice 

Desserts 
Grand Marnier Crème Brûlée 

candied orange, fresh berries 

Strawberry Cheese Cake 
New York style cheesecake, warm strawberry compote 

Southern Pecan Pie 
vanilla ice cream, bourbon brown sugar caramel 

Double Chocolate Mousse Pie 
Oreo cookie crust, milk chocolate anglaise 

Key Lime Tart 
pecan crust, raspberry  
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