
Brunch Menu
Blueberry Pancakes - $7.95 

Lemon Zest and Ricotta Pancakes topped with Blueberry Sauce and warm Maple Syrup with a dusting of Powdered Sugar.

Bistro Benedict - $8.95 
Green Tomatoes encrusted with Panko Bread Crumbs, Canadian Ham, Poached Eggs and a creamy Hollandaise Sauce. 

Served with a side of Peruvian Potatoes.

Potato Hash - $11.95 
Peruvian Potatoes with Salt and Pepper slightly fried, 5oz of tender Brisket and two Parmesan Eggs (any style). 

French “Connection” Toast - $7.95 
Challah Bread soaked in Egg, Milk, Vanilla and Cinnamon lightly fried and tossed in Brown and White Sugar.  

Served with two Eggs (any style) and Smoked Applewood Bacon.

Shrimp & Grits - $9.95 
Stone Mills Grits with white Cheddar Cheese and topped 5oz of sautéed Shrimp in a Spice Butter Sauce,  

Caramelized Onion and Bacon Marmalade garnished with roasted Corn and charred Green Onions.

Bistro Omelet - $7.95 
Four Egg Omelet served with a side of Applewood Bacon and Toast. 

Yogurt Parfait - $5.95 
6oz of Honey-infused Yogurt, layered with housemade Granola and fresh Berries

Sides

Applewood Bacon - $3.50
Peruvian Potatoes - $3.50



Chocolate 
“Milk” $7 
Sweet Godiva Chocolate Liquor 
with Hazelnut Liquor, Half and 
Half, garnished with a Chocolate 
Doughnut served in a Martini glass

Peachtree  
Bellini $8 
Frozen Sparkling Wine mixed with  
Peach Schnapps, Peach Purée and 
Orange Juice garnished with a 
Strawberry

Mimosa 
Sparkling Wine mixed with  
fresh Orange Juice

Glass: $4   Carafe: $17

Build Your Own  
Bloody Mary Bar  
$7 Per

First:	 pick out your favorite Absolut Vodka  
	 (Regular, Peppar, Mandrin or Citron)

Second:	 choose what type of Rim you want 

Third: 	 add any of one of our Hot Sauces  
	 for an extra kick!

Lastly:	 top your Bloody Mary with our full  
	 array of fresh and unique garnishes


