L SOUTHERN
TABLE

small batch

SATURDAY BRUNCH 1130aM-3pPM

EGGS BEN EDICT OYSTER & the shell

Ser‘r‘(]no hOm’ pOOChed eggs’ { market price 3pc - 6pc - 12pc }
. 2 : w/ flaked sea salt
hominy grit cakes, hoIIondmse e ——

+ southern hash * frresli lenon

+ cocktail sauce

Q U IC H E {egg p'e} ,ﬂta#i%,

seasonal vegetables w/ local cheese

baked clams w/ roasted corn &

+ SOUThern h as h 10 local sausage 3pc 7.5 6pc 14

s COUNTRY

1/21b for $14 11b for $27 SAU SAGE & GRAVY

chase farm country sausage
+ buttermilk biscuit 6

hench Joasl SKILLET HASH

sourdough w/ caramelized pecans & bananas 10 Poblanos, bermuda onions & fresh herbs 8

SMOKED WINGS STEAK & OYSTER

® honey garlic jalapeno grilled 60z flat iron

honey apricot glaze =7 + cornmeal crusted fried oyster
+ baby kale caesar salad $21

w/ buttermilk ranch & celery 1/2 doz 10 1doz 17

Low Country Boil

littleneck clams, mussels, shrimp, local
andouille sausage, corn on the cob,
rooster potatoes w/ old bay & local beer 16

Southern Fried ‘Chicken. SPOON BREAD

w/ honey drizzle + buttenmille biseuit  cornmeal & creme fraiche 3

1t farm. blueberny preserves
ma’Mw/ pecan bu’r’rer‘fz B E I G N ETS

tait farm blueberry preserves 3.5 W/ raspberry sauce

{ consuming raw or uncooked food increases your risk of food bourne illness}



