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TA S T Y  B I T E STA S T Y  B I T E S

Fried Shrimp 
Fried Green Tomatoes
Farm Breads 
brie apple or prosciutto fig

Glazed Bacon Lollis

Scrambled Eggs
Spinach, Mushroom &  
Cheese Scramble
Eggs Benedict Florentine*
Traditional Ham Benedict* 
Breakfast Tacos

Hot Crab & Artichoke Dip
Spinach Dip
Southwest Pepper Spread
Sour Cream & Onion Dip
Farmers Salsa
Pimento Cheese Dip
Cornbread
Grilled Ciabatta
Tortilla Chips

L U N C H  FAV O R I T E SL U N C H  FAV O R I T E S

F R E N C H  T O A S T  F R E N C H  T O A S T  
&  B U T T E R M I L K  &  B U T T E R M I L K  
PA N C A K E SPA N C A K E S

L I G H T  B R E A K FA S TL I G H T  B R E A K FA S T

toppings:  
bananas foster, strawberry 
sauce, or maple syrup

Yogurt Parfaits
Coconut Chia Bowl
Brûléed Grapefruit 
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NOT ALL INGREDIENTS ARE LISTED. PLEASE INFORM US IF YOU HAVE ALLERGIES OR RESTRICTIONS.
*This item may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk  

of food-borne illness, especially individuals with certain medical conditions.

WELLNESS CHARGE 
We believe hospitality begins with a healthy team and a stable, equitable work environment. To ensure both, a 5% surcharge is added to all dine-in checks that supports free mental 

health resources for our teams and their families, access to health insurance, paid sick leave, and increased operating costs. It is not a gratuity. Our goal is to be transparent while 
maintaining the value and standards our guests have come to know and love. We appreciate your support and kindness. If you would prefer, we will remove the charge upon request. 

Hash Browns
Chicken Apple Sausage
Maple Pork Sausage
Applewood Smoked Bacon

Serving a variety of our delicious 
scratch-made cakes, pies, ice creams, 
donuts, cookies & more!

TAKE OUR CHOCOLATE HOME

Menu and pricing subject to change.

CHICKEN & WAFFLESCHICKEN & WAFFLES

Honey Thyme  
Spatchcock Chicken
Blackened Catfish 
Glazed Cedar Plank Salmon*
Salmon Cakes
Veggie Loaf 

S A L A D SS A L A D S

Farmers Salad*
Good All Green Salad
Purple & Black Kale Salad
Caesar Salad
Spinach Bacon Blue Salad

Green Beans 
herb butter 
Parmesan Grits
Seven Cheese Macaroni 
Mashed Potatoes
Sautéed Garlic Broccoli
Collard Greens

Farmhouse waffles served with butter 
& Grade A maple syrup

Southern Fried Chicken
Spicy Fried Chicken
Hot Honey ChickenTABLE BREAD  

BOARD 
one per table

Cinnamon Rolls

Blueberry Muffins

Buttermilk Biscuits 
honey butter, cranberry butter

ON THE BUFFET 
 

Chilled Flank Steak*

Roasted Rosemary Pork*

Leg of Lamb* 
chimichurri sauce

Herb-Crusted Prime Rib* 
potato rolls, au jus,  
horseradish cream

Beyla Honey-Glazed  
Spiral Baked Ham

•••

Crab Cakes
Stuffed Pork Loin 

pecan cranberry  
cornbread

Roasted Turkey & Gravy

Manicotti

•••
Sweet Potatoes  

pecan fig butter 

Roasted Vegetables

Cornbread Stuffing 

Potatoes Au Gratin

Roasted Potatoes 
olive oil & rosemary

C H R I S T M A S C H R I S T M A S 
S P E C I A L SS P E C I A L S

AM C HRISTMAS DAY BUFFETAM C HRISTMAS DAY BUFFET
9 A M – 2 P M 5 5 

per person 
C H I L D R E N  

ages 7–12 for 22, 6 and under free

Purchase our handcrafted Founding 
Farmers Chocolate with classic milk 
and dark chocolate selections.


