
Fried Green Tomatoes
pimento cheese, bacon jam 13

Yogurt and Granola
vanilla yogurt, house-made orange and
almond granola, fresh berries 10

Beignets
fried dough, confectioners’ sugar, berry coulis 11

Espresso French Toast
coffee infused, caramelized bananas, tiramisu cream,
confectioners’ sugar 14

Stuffed French Toast
vanilla brûlée filling, burnt sugar, strawberry syrup,
confectioners’ sugar 15 

Cinnamon Swirl Pancakes
house-made batter filled with cinnamon & sugar, 
topped with cream cheese icing 13

Huevos Rancheros
home fries, black beans, roasted corn, chiles, onions, 
poached eggs, aji crema, chipotle hollandaise,
crunchy tortillas 16

Sam ’n Benny
potato latkes topped with house-cured salmon,
poached eggs, hollandaise. served with fresh fruit 18

Quiche Lorraine
caramelized onions, pecan bacon, gruyere cheese. 
served with home fries and fresh fruit 17

Mushroom and Spinach Quiche
wild mushrooms, fresh spinach, gruyere cheese and 
crème fraîche. served with home fries and fresh fruit 16

Shrimp and Grits
andouille sausage, country ham, two basted eggs,
red eye gravy, smoked cheddar grits 24

Pasta Carbonara
house-made vermicelli, tasso and english pea cream, 
parmesan, two basted eggs 21

Steak and Eggs*
ribeye steak, caramelized onions, baby spinach,
wild mushroom demi, two cage-free eggs,
home fries 48

served with choice of bacon, house-made sausage
or two cage-free eggs
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Classic Mimosa
wycliff sparkling wine & orange juice 6

Blood Orange Mimosa
wycliff sparkling wine, orange juice,
blood orange syrup 7

Tropical Bellini
prosecco & chinola passionfruit liqueur, pineapple juice 11

Drip Coffee
regular only 2.95

French Press
• regular 6
• decaf 6

Load your coffee:
• bailey’s +7
• frangelico +9
• kahlua +7
• jameson (2 oz. pour) +10
• mozart chocolate cream +8

Brunch Bubbles:

Col Solivo / Prosecco / Veneto, Italy
ripe pear • golden apple • creamy • dry finish
6 oz. 12  |  9 oz. 18  |  bottle 48

Les Fleurs Blanches / Sparkling Rosé / Loire Valley
strawberry • white flower • apricot • brut
6 oz. 8  |  9 oz. 12  |  bottle 32

Brunch Bloody Mary
wheatley vodka, struggle bus freshy veggie bloody 
mary mix, hot sauce (optional), special seasoned rim, 
celery, pepperoncini, green olive 13
*Choose your vodka: add $5 to vodka price

Maple Bourbon Smash
heaven’s door tn bourbon, maple syrup, orange juice,
muddled orange and mint, splash of soda 13

Non-Alcoholic

Elkmont Matcha
iced matcha 
green tea with milk 
& honey syrup 5

If you have food allergies, please ask our management staff for assistance with the 
menu. We cannot 100% guarantee that fried items are completely gluten free.

*Some items are cooked to order. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness, especially if 

you have certain medical conditions.

• Topo Chico Sparkling Mineral Water 4

• Fever Tree Tonic Water 3.50

• Fever Tree Ginger Ale 3.50

Juices 4.50 
• cranberry
• orange
• pineapple
• ruby red grapefruit


