
C L TC L T N CN C

EASTER SUNDAY BRUNCH

B R E A DB R E A D

J A L A P E N O  B U S C U I T

whipped butter

1 S T  C O U R S E  ( C H O I C E  O F  O N E )1 S T  C O U R S E  ( C H O I C E  O F  O N E )

S T R AW B E R RY  &  R OA S T E D  B E E T  S A L A D

black pepper ricotta, arugula, pistachio brittle, aged sherry vinaigrette

C O R N M E A L  F R I E D  OYS T E R S

ramp aioli, fresno relish, frisee

PA N  R OA S T E D  S H R I M P

carolina gold rice grits, fire roasted tomato nduja gravy, spring onions

D E V I L E D  E G G S

local farm eggs, benton’s bacon, pimento cheese, aleppo

M A I N  C O U R S E  ( C H O I C E  O F  O N E )M A I N  C O U R S E  ( C H O I C E  O F  O N E )

S T E A K  &  E G G S

potato hash, 2 over easy eggs, gremolata

F R I T TATA

roasted mushrooms, asparagus, parmesan, shaved root & herb salad, red onion gremolata

PA N  R OA S T E D  C R A B  CA K E S

field pea succotash, benton’s bacon, lemon beurre blanc 

C H E S H I R E  P O R K  LO I N

smoked cheddar grits, creamed kale, strawberry & green tomato relish, fried shallots


