BREAKFAST MENU
SERVED SATURDAY & SUNDAY
7am to 10:30am

Breakfast Sandwich

$9

Served on sourdough toast with scrambled egg, cheddar cheese, & your choice of ham,
Applewood smoked bacon, or sausage. ***Also available as a wrap***

2 Egg Breakfast

$10

2 eggs, Applewood smoked bacon or sausage, tater tots & sourdough toast

add one egg $2

B.L.T.

$10

Thick Applewood smoked bacon stacked on sourdough toast with lettuce & tomato and basil
aioli add a fried egg $2

Grits & Fruit

$10

Bowl of house grits with a bowl of fresh cut fruit

Add choice of breakfast meats & one scrambled egg $6

Blueberry Waffle

$10

Fluffy house made Waffle, melted butter, warm maple syrup blueberry compote

add 2 eggs $4

Chicken & Waffles

$12

Fluffy house made Waffles, melted butter, warm maple syrup, (3) fried chicken tenders

add 2 eggs $4

Beverages & Sides
Mimosa $5
Regular Coffee, Decaf Coffee (complimentary)
Natalie’s Orchid Island Florida orange juice (voted best OJ – Cooks Magazine) $4
Applewood Smoked Bacon $4, Sausage $4, Fruit $4, Grits $5

All Day Menu
Starters
Cheese Curds $10
White cheddar cheese curds, fried golden w/marinara sauce

Coconut Shrimp $12

(6) Large shrimp fried crispy w/sweet Thai chili sauce

Mozzarella Sticks $9

(6) Cheese sticks fried golden w/marinara sauce

Pork or Chicken Quesadilla

$13

Crispy flour tortilla, with grilled chicken or mojo pork, cheddar jack cheese, salsa & sour cream

Buffalo Chicken Egg Rolls

$11

(3) Shredded chicken breast tossed in buffalo sauce with shredded cabbage and cheese, wrapped in a wonton
skin and deep fried, ranch dipping sauce

Pimento Cheese Dip

$9

A southern favorite, sharp cheddar, white cheddar and pimentos in a creamy blend served with flour tortilla
crisps

Salads
Caesar Salad $11
Chopped romaine, creamy Caesar dressing, applewood bacon, shaved Parmesan, house croutons

add grilled chicken +$6
House Salad $7

mixed greens, sliced carrots & celery, radish, red & yellow peppers, tomato, house croutons, parmesan cheese

add grilled chicken, tuna salad, egg salad or chicken salad +$6
Chef’s Salad $14

chopped romaine, cucumber, carrots, celery, red & yellow peppers, radish, boiled egg, ham, turkey, cherry
tomato, provolone & Parmesan cheese, house croutons, choice of salad dressing

Sides
Potato Salad , Pasta Salad, Coleslaw or Basket of FF $5
Basket of Onion Rings $6
Side Salad $4
Bowl of Fruit $4

Chicken Finger Basket $11

Baskets

(4) Large chicken tenders served w/choice of dipping sauce w/FF

Fried Shrimp Basket $15

(6) Jumbo shrimp fried crispy, w/choice of cocktail, remoulade or tartar sauce, w/FF

Cajun Popcorn Basket $11

Louisiana crawfish tails fried in a light breading, served with your choice of dipping sauce
Dipping sauce options: Cajun Remoulade, tartar or cocktail sauce
Wings

Fried Chicken Wings 6 for $10 | 12 for $16

Served with fries and tossed with your choice of wing sauce
Wing Sauces: BUFFALO, BBQ, ZESTY GARLIC and THAI CHILI

Braveheart Burgers & Dogs
Bruschetta Burger $12

8oz Sirloin burger, bruschetta mix & melted provolone cheese served on a brioche bun w/FF

Mushroom & Swiss Burger $13

8oz Sirloin burger, sautéed mushrooms & Swiss cheese served on a brioche bun w/FF

Classic Cheddar Burger $10

8oz Sirloin burger, melted cheddar cheese, lettuce, tomato & red onion served on a brioche bun w/FF

Brie Burger $13

8oz Sirloin burger, melted aged brie cheese, lettuce, tomato & red onion served on a brioche bun, w/FF

The Mexican Burger $12

8oz Sirloin burger, melted pepper jack cheese, tomatillo Pico de Gallo, served on a brioche bun, w/FF

The Black & Blue Burger $13

8oz Sirloin burger, cajun blackening seasoning, melted blue cheese, lettuce, tomato, red onion, served on a
brioche bun w/FF

Bradley’s Sausage Dog $9
Mild or spicy, served w/FF

Hot Dog/Twin Dogs/Slaw Dog/Twin Slaw Dogs $7 | $11 | $7 | $12
4oz all beef hot dogs, relish & onions w/FF

Corn Dog Basket $8

2 Full sized corn dogs, served w/FF

The Italian Sandwich

Sandwiches

$13 Make it the “Chefs Favorite” & add 8oz Sirloin patty add $4

soppressata, prociutto, genoa, provolone, sliced tomato, red onion, basil aioli, olive oil, white balsamic vinegar,
sea salt, served on grilled ciabatta w/Pasta salad

Short Rib Sandwich $14

Slow braised, grilled onions, melted provolone, roasted garlic aioli, served on hoagie roll w/Potato salad

Grilled Chicken Breast Sandwich $12

6oz Chicken breast, melted Swiss cheese, lettuce, tomato & red onion served on a brioche bun w/FF

Mojo Pulled Pork Sandwich $13

Low & slow mojo braised pork butt, caramelized onions, cheddar cheese, toasted hoagie roll, BBQ mayo w/FF

Grilled Chicken Caesar Wrap $12

Grilled chicken, shredded romaine, creamy Caesar dressing, Parmesan cheese, flour tortilla wrap, w/Chips

Turkey, Brie & Granny Smith Apple Sandwich $13

Sliced turkey breast, brie & granny smith apple, brown mustard, romaine lettuce, toasted sourdough w/Chips

B.L.T. $11

Applewood smoked bacon, basil aioli, lettuce, sliced tomato, toasted sourdough bread w/Chips

Chicken Salad, Tuna Salad or Egg Salad Sandwich $10
Lettuce on sourdough bread w/Chips

Turkey & Ham Club Sandwich $13

Turkey, ham, bacon, lettuce, tomato & basil aioli on toasted sourdough bread w/Chips

Grilled Cheese Sandwich $8

Your choice of bread and cheese toasted on the griddle and served w/Chips
Bread options - wheat, sourdough, ciabatta, hoagie roll, brioche bun, flour wrap
Cheese options - cheddar, Swiss, provolone, pepper jack, brie
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions
****All items subject to

18% gratuity****

House Wine
Red or White
$5 a glass

White Wine
Glass/Bottle
Opera Prima Brut Sparkling, Spain
Mimosa
Bolla Prosecco, Italy
Rose All Day Grenache Rose, France
Vue Sur Mer Sauvignon Blanc, France
Banfi San Angelo Pinot Grigio, Italy
Beckon Chardonnay, California

$5/$20
$6
$7/$25
$6/$20
$7/$20
$8/$25
$8/$25

Red Wine
Glass/Bottle
Fog Bank Pinot Noir, California
Banfi Chianti Superiore, Italy
Trivento Amado Sur Malbec, Argentina
Robert Mondavi Cabernet Sauv., California
Troublemaker Red Blend, California
Austin Hope Family Wines

$8/$25
$9/$30
$9/$30
$9/$30
$10/$35

Domestic Beer
Budweiser
Bud Light
Coors Light
Miller Light
Michelob Ultra
Yuengling
Proof Brewing, Mango Wit
Proof Brewing, EightFive-O Pale Ale
Full Sail Blood Orange Hefeweizen
Lake Tribe Satsuma Wheat

$4
$4
$4
$4
$4
$4
$5
$5
$5
$5

Hard Seltzers
White Claw
Lime, Mango & Blackberry
High Noon
Grapefruit & Pineapple

$5
$5

Cocktails
Russian Standard Moscow Mule
Frose, Frozen Rose Daiquiri
Three Olives Rose Vodka

$5
$5

Wine
Cupcake California Sparkling Rose
Beso Del Sol Spanish Sangria
White or Red

$10
$5

