
Brunch

french toast

bourbon cream, maple syrup  12.
two eggs any style

eden farms bacon, fingerling potatoes or grits  12.*

farm egg omelette

mozzarella, prosciutto, breadcrumbs  12.*
home made biscuits & bacon gravy

two scrambled eggs, fingerling potatoes  12.*

beef hanger steak & eggs

two eggs any style, tomato molasses, potatoes  14.*
short rib & baked egg

assorted mushroom, potatoes  14.*

grilled romaine lettuce

candied eden farms bacon, blue cheese & apple  7.
scottish salmon
arugula, parmesan, lemon  20.*
grilled organic chicken

mix lettuce, shallot vinaigrette, radish  14.
niman pork belly

fried farm egg, grits, pepper jelly  14.

veal ricotta meatballs

pappardelle, tomato  18.

craftbar burger

cheddar, tomato jam, applewood bacon  13.*

Sides

spiced apple muffin  5.
chocolate chip scones  5.
anson mills grits  5.
smoked country bacon  5.
seasonal fruit  5.
breakfast potatoes  4.
granola and honey yogurt  6.
arugula salad  6.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
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