
ENTRÉES

FRIED CHICKEN AND WAFFLES
Made to Order Giant Belgian Waffle
topped with Fried Chicken 16.99

BREAKFAST TACOS
Two Flour Tortillas Filled with
Scrambled Eggs, Mixed Cheeses,
Fresh Onions, Spicy Chorizo Sausage,
Chopped Cilantro, and Chipotle Aioli.
Served with Breakfast Potatoes.
$13.49 (+$3.50 for third taco)

BREAKFAST BURRITO
Large Flour Tortilla Filled with
Scrambled Eggs, Crispy Potatoes,
Sausage, and Mixed Cheeses.
Served with Breakfast Potatoes.
$15.99 (+$2.50 for Bacon)

MIMOSA
Orange, Blood Orange, Pineapple,
Grapefruit, Cranberry. Single
Glass $6.50 Carafe $22.00

CORNED BEEF HASH
House Made Corned Beef Brisket,
Fried Breakfast Potatoes, Sweet
Onions, Peppers. Served with Two
Sunny Side Up Eggs 17.99

BRUNCH BLOODY MARY
Charleston Bloody Mary Mix
and Titos Vodka, Garnished
with Olives, Bacon and
Shrimp Cocktail $14.00

LOW COUNTRY SHRIMP 
AND GRITS
Country Style White Grits, Pan
Cooked Large Shrimp, Fresh Bell
Peppers, Smoked Bacon, Spicy
Andouille Sausage, Diced Plum
Tomatoes and Sweet Onions 18.99

IRISH COFFEE
Baileys Irish Cream, Hot
Coffee, and Tullamore Dew
Irish Whiskey $8.00

BRUNCH BURGER
Fried Egg, Smoked Bacon, Crispy
Hashbrown, American Cheese, and
a Toasted Brioche Bun. Served
with French Fries. $15.99

HANDHELDS

THE CHICKEN BISCUIT
Southern Style Buttermilk Biscuit,
Flash Fried Chicken Breast,
Scrambled Eggs, Peppermill
Sausage Gravy 12.99

BRUNCH
MENU

CLASSIC BISCUITS AND GRAVY
Two Southern Style Buttermilk
Biscuits, Peppermill Sausage
Gravy, Served with Fried Breakfast
Potatoes 8.99

BELGIAN WAFFLE
Made to Order Belgian Waffle
Topped with Powdered
Sugar. Served with Maple
Butter Syrup 9.49

BREAKFAST PLATTER
Ale House breakfast platter with
your choice of eggs, four slices of
crispy smoked bacon, fried potatoes,
and toasted sourdough. Substitute
bacon for two sausage patties or
country ham for just $1 more. 
Only $15.99!

KID’S BRUNCH
Scrambled Eggs, Two Slices of Bacon
and a Crispy Hashbrown. $7.99

BRUNCH COCKTAILS

FROZEN BELLINI
Ketel One Botanical Peach and
Orange Blossom Vodka, Peach
Puree and Prosecco $9.50

MICHELADA
Charleston Bloody Mary Mix
and Modelo Especial Pint $6.00

WAKEY WAKEY BREAKFAST
OLD FASHIONED
Bulliet Bourbon, Mr. Black Coffee
Liqueur, Maple Syrup, and
Orange Bitters. Great Way to
Start the Day. $13.00

SCREWDRIVER
Titos Vodka, Fresh Orange
Juice $9.00

PALOMA
Luna Azul Blanco Tequila, Fresh
Lime Juice, Sparkling Pink
Grapefruit Juice, and a Pinch of
Salt $8.79

TEQUILA SUNRISE
Luna Azula Blanco Tequila,
Fresh Orange Juice, Splash of
Grenadine $6.50

ESPRESSO MARTINI
Ketel One Vodka, Mr. Black
Coffee Liqueur and Mr. Java Cold
Brew $13.00

JUICES
ORANGE JUICE $3.49

CRANBERRY JUICE $3.49

GRAPEFRUIT JUICE $3.49

APPLE JUICE $3.49

PINEAPPLE JUICE $3.49

*This item is served raw or undercooked, or may be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness.  Due to mechanical pitting, an occasional olive pit or fragment may remain. 

We believe homemade food just tastes better. And our commitment
to quality is more than just a promise – it’s an attitude. We are grill
masters, fry wizards, salad choppers, and cocktail crafters who 

skillfully deliver a meal that will make you say
itudefood

our food philosophy
SINCE 1999

beverages
Soft Drinks

Iced Tea (Sweet or Unsweet)
Bottled Water
Hot Tea/Coffee

SAUSAGE EGG AND 
CHEESE BISCUIT
Southern Style Buttermilk Biscuit,
Whole Hog Sausage Patty,
Scrambled Eggs, two Slices of
American Cheese. Served with
Fried Breakfast Potatoes 12.49

STEAK AND EGGS
Sirloin Steak Topped with
Chimichurri Sauce, Scrambled
Eggs, and Fried Breakfast
Potatoes. Served with Toasted
Sour Dough Bread. $20.99

CINNAMON SWIRL 
FRENCH TOAST 
Baked Cinnamon Swirl Toast
Topped with Powdered Sugar,
Fresh Berries and Whipped Cream.
Served with Maple Butter Syrup. 
 15.99

NOW OPEN AT 9AM!


