
Brunch Features: 
$15 Bottomless mimosas (with the purchase of an 

entrée) 
$9 Well Bloody Mary 

$7 Single Mimosa 
 

Brunch Menu 

Shrimp and Grits - Our favorite hangover cure; cheddar grits, shrimp, andouille sausage, 
paprika roasted tomatoes, poblano peppers - $13 
 
Chicken and Waffles Skewers - Nuggets of marinated fried chicken, fried waffle balls, 
collard greens, cayenne bourbon maple syrup. $13 
 
Flapjack “Charcuterie” Board – Silver dollar pancakes served “charcuterie” style with 
bacon, sausage, homemade jam, apple butter, syrup $12 
 
Pete’s “Big Boy” Breakfast Sandwich - Toasted brioche bun with pulled pork, bacon, 
breakfast sausage, fried egg, and cheese. drizzled with bourbon honey BBQ sauce, served 
with hash browns and a side of fruit - $12 
 
Felix’s Chorizo Hot Skillet - Cast iron skillet baked hash with chorizo sausage, hash brown 
potatoes, peppers, and onions. cooked with two eggs and finished with cheese (cannot be 

modified) $13 
 
Smothered and Covered – 2 buttermilk biscuits, sausage patties, spicy black pepper sausage 
gravy, scrambled eggs and hash browns $13 
 
EGG Blackstone* --- English Muffin Topped With Choice of fresh Sliced or Fried Green 
Tomatoes, Poached Eggs, Hollandaise and Avocado, served with hash browns and fruit. 
 
Crab Cake Benedict* - Two crab cakes, poached eggs, old bay hollandaise, served with a side 
of hash browns and fruit $15 
 
Chicken Fried Steak - Deep fried steak over hash browns, smothered in country sausage 
gravy served with scrambled eggs and a side of fruit $14 
 
 
 
 
 
 
 
 
Smoked Chicken Wings – our signature house smoked wings, served with celery and your 
choice of ranch or blue cheese $9 make it an entrée by adding a side of hash, grits, or 
collards $3 (Sauce Choices: Mild, Hot, Carolina BBQ, Honey Bourbon BBQ, Hot-Yaki) 
 
Jalapeno Brined Fried Chicken Sandwich – jalapeno brined chicken breast fried crispy 
and topped with our homemade pickles, leaf lettuce, roasted garlic ranch, served with a 
side of hash browns, grits, or collards $14 
 
Eastern Carolina Style Pulled Pork Sandwich – Our house smoked Carolina Pork, tossed in 
Eastern NC BBQ sauce, on a brioche bun with homemade pickles and slaw served with hash 
browns, grits, or collards $12 

 
 
Sides: $6 
Two Eggs, Any Style 
Sausage Patties 
Smoked Bacon  
Hash Browns  
Biscuits and Jam plate (4 biscuits with homemade jam and honey butter) 
Toast (Texas Toast, Two Biscuits, or English Muffin) $4 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

 

Omelets: your choice of omelet served with hash browns  
Garden: Spinach, tomatoes, peppers, and white cheddar cheese $13 
Meatlovers: Bacon, breakfast sausage, chorizo, yellow cheddar, smothered in 
country sausage gravy $14 


