
B R E A K F A S T

S t a r t  w i t h …
…a house-made Bloody Mary · · · · · · · · 5.5   or Mimosa · · · · · · · · 6

B e i g n e t s
New Orleans’ answer to the doughnut. Nice and hot! Get an order for the table · · · · · · · · 9

G r i t s  a n d  G r i l l a d e s
A Southern classic—slow-roasted beef in a natural rich wine broth, laden with vegetables,  
on a bed of smoked Gouda cheese grits · · · · · · · · 14

F r i e d  G r e e n  T o m a t o  B e n e d i c t
Poached organic eggs, fried green tomatoes, English muffin, and graced with hollandaise.  
Served with smoked Gouda cheese grits · · · · · 12

C a f é  B e n e d i c t
Poached organic eggs, applewood-smoked bacon, English muffins, and hollandaise.  
Served with smoked Gouda cheese grits · · · · · · · 8

E g g s  S a r d o u
The Southern version—with a creamy, delicious collard and artichoke sauce on  
English muffins. Capped with poached organic eggs and sauce hollandaise.  
Served with smoked Gouda cheese grits · · · · · · · · 10

C o r n e d  B e e f  H a s h
House-made—over an English muffin, poached organic eggs, and sauce hollandaise.  
Served with smoked Gouda cheese grits · · · · · · 10

G r i l l e d  C h i c k e n  H a s h
Grilled chicken tossed with hashed potatoes and sautéed with veggies and sage—over an  
English muffin—and capped with poached organic eggs and sauce hollandaise.  
Served with smoked Gouda cheese grits · · · · · · · · 9

V e g g i e  F r i t t a t a
An open-faced omelet made with Egg Beaters, zucchini and yellow squash, red peppers,  
and onions. Finished with Romano cheese · · · · · · · · 12

F r e n c h  T o a s t
Laced with orange and cinnamon and graced with fresh fruit · · · · · · · · 8

C a f é  B r e a k f a s t
Scrambled eggs and your choice of a breakfast meat and a breakfast side.  
Served with a fresh-baked hot biscuit · · · · · · · · 8

Add fresh, homemade salsa or cheese to eggs · · · · · · · · 50¢

B i s c u i t s  a n d  G r a v y
A giant helping of joy · · · · · · · · 9

F r e s h  F r u i t ,  Y o g u r t ,  a n d  G r a n o l a  P l a t e  · · · · · · · · 8

P a n c a k e s
Three large vanilla-scented pancakes with scrambled eggs and your  
choice of a breakfast meat · · · · · · · · 8

Stack of pancakes · · · · · · · · 5

S a g e  b r e a k f a s t  s a u s a g e  a n d  b i s c u i t · · · · · · · · 2

B e v erages    
We use Fair Trade coffee roasted for us by Amavida, our neighbors · · · · · · · · 2.5

Fair Trade 100% Ceylon iced tea, Coke, Sprite, Mr. Pibb,  
Barq’s Root Beer, pink lemonade · · · · · · · · 2.5

Milk, orange juice, apple juice, cranberry juice · · · · · · · · 3

Evian, San Pellegrino, and Fiji 500 ml · · · · · · · · 3    Fiji 1000 ml · · · · · · · · 6

W e l c o m e

83 Central Square 

Seaside, Florida

O u r  
H o u r s 

Breakfast 8 to 11 

Lunch 11 to 5 

Dinner 5 till

 M a x i m u m  
of three checks  

per table, please.

F o r 
p a r t i e s  

of 6 or more  

a 20% gratuity  

will be added.

B r e a k f a s t 
m e a t s

House-Made Sage  

Breakfast Sausage,  

Spicy Chorizo Sausage, or 

Applewood-Smoked Bacon

3.25 ea.

B r e a k f a s t 
s i d e s

Smoked Gouda  

Cheese Grits,  

Potatoes O’Brien,  

Hash Browns,  

Sage Sausage Gravy,  

or Fruit

3.25 ea.

ser   v e d  E V E R Y  D A Y  8  to   1 1

We make our 

own sausage!

10.6.08


