The Traditional

Two eggs cooked your way,
bacon or sausage, choice of
breakfast potatoes or house
cheese grits, and sourdough
toast

Biscuits &
Gravy

Housemade sausage gravy over
fluffy biscuits - small (1 biscuit)
or large (2 biscuits)

Homegrown Benedict 12.75
Two eggs your style, choice of meat (bacon,
sausage, ham), and hollandaise sauce served on
a fluffy southern biscuit. Served with choice of
breakfast potatoes or house cheese grits.

Shrimp & Grits 18.75
Fresh gulf shrimp atop Weisenberger Mills
grits with tomatoes, bacon, onions, and
mushrooms

Your Favorite Breakfast Bowl 14.75

Two eggs your way, choice of sausage or
bacon, Sweetwater Valley white cheddar, and
breakfast potatoes smothered with house
sausage gravy and topped with green onions

Hold the Meat Breakfast Bowl

Two eggs, breakfast potatoes, avocado, and
Noble Springs chevre topped with salsa and
green onions

1425

PB&] French Toast 10.50
French toast stuffed with peanut butter and
strawberry jam. Add bacon, ham or sausage +
$3.00

Fruit & Yogurt Parfait 8§95
Vanilla yogurt with fresh fruit and housemade
granola

12.75

475 §25

Served 10 am - 2 pm

Omelettes

Served with breakfast potatoes and sourdough toast

Bacon & Cheddar CF 18.75
Three eggs, Broadbent bacon, and
Sweetwater Valley white cheddar
Ham & Swiss CF 13.75

Three eggs, Black Forest Ham, and Swiss
cheese

Chef's Choice CF 13.75
Three eggs with the chef's choice of fillings -
ask your server for details

Vegetarian V 18.75

Local Noble Springs chevre, Portobello
mushroom, and green onions topped with
your choice of Hollandaise sauce or
housemade salsa

Sandwiches

Grilled and served with potato chips and dill pickle or carrots. Sub a side for
additional charge.

Breakfast Sandwich Your Way
Fresh eggs with your choice of cheese
(American, Swiss or smoked cheddar), and
your choice of meat (bacon, ham or sausage)
on a croissant

Breakfast BLT+A
Two sunny side up eggs, bacon, lettuce,
tomato, avocado, and mayo on sourdough.

14.25

15.50

Breakfast Burger 14.75
Fresh 1/4 1b seasoned beef patty topped with
mayo, lettuce, tomato, bacon, and over easy
egg (Extras: double patty +2.00, avocado +1.00,
gluten free bun +2.50)

Gluten-free foods are prepared in the same kitchen and cross contamination may occur. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness, especially if you have certain medical conditions.
18% gratuity added to parties of 6 or more



Homegrown
PB&]J 8§75

House made peanut butter
and strawberry jam.
Grilled on sourdough.

Lucy's Chicken Salad 13.75

All white meat chicken salad, celery, red
grapes and pecans with lettuce and tomato on
a croissant

Turkey Avocado
Turkey breast, Sweetwater Valley smoked
cheddar, house green tomato jam, avocado, and

lettuce on sourdough
Add bacon (game changer) ++2.00

The Jackson 13.50
Local roast beef, Sweetwater Valley buttermilk
cheddar, horseradish, pickled onions, banana
peppers, mayo on a hoagie roll with a side of
au jus

*A portion of the proceeds from this sandwich are donated to the
Vanderbilt-Ingram Cancer Center in honor of our friend, Todd Jackson. +

Sides

13.50

Breakfast Potatoes GCF 350
Russet potatoes, bell peppers, onions, and

seasoned salt

Toast or Biscuit 3.00
Sourdough bread or biscuit (specify)
Cheese Grits CF 495

Weisenberger Mills grits with Sweetwater
Valley smoked cheddar cheese

Broccoli Salad CF 3.50
Topped with bacon

Hammond's Potato Salad GF 350
Side Salad CF 6.25
Romaine, cucumber, tomato, and carrots

Egg CF 250

Choose scrambled, sunny side up, over easy,
or over hard

Fruit Cup 550

Fruit varies by availability.

LitHe Homie Menu

FOR KIDS 12 AND UNDER, PLEASE
Eggs + Meat

525

One egg, choice of bacon or sausage, fresh
fruit cup, and sourdough toast or a biscuit

French Toast 5.00
One slice of French toast with a side of fruit.
Add an egg +2.00. Add bacon or sausage
+2.00

Half Sandwich + Side 7.50

Half PB&], chicken salad, or grilled cheese
sandwhich plus side of carrots or fresh fruit

Buwnch Cocktails

Michelada $5
Bloody Mary mix with bartender's choice of
craft beer. Light and crisp, it cures what ails
you. 16 oz size only.

Cidermosa 86386 16 63$9
Cider selection on tap mixed with orange juice
-8 oz or 16 oz

Beermosa 8 6386 16 6389
Select craft beer mixed with orange juice - 8 oz
or 16 oz

Mimosa 6 63810 16 63 $14
Choose your juice. Pineapple, grapefruit,
cranberry or traditional orange. Ask your server
about mimosa flights!

Coffee ot Beer 3.00
Iced Tea 325
Sweet (with real sugar) or unsweet

Apple Juice 3.25
675 ounce box

Orange Juice 863 3.506636.00
8 oz or 16 oz

Milk 350 500

8 oz or 16 oz

Soda 3.95

Coca Cola products
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