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

 &  G R A V Y &  G R A V Y

 —  8 —  8

B R U N C HB R U N C H

STARTERSSTARTERS

SELECTIONSSELECTIONS

S A T . —  S U N .S A T . —  S U N .

Champagne Cocktail  

bartender’s choice — 12

Social Drinker 

coconut, tequila, pineapple  

juice, lemon  — 14

Bloody Mary 

vodka, house made pickles — 12

Carolina Bramble 

gin, lemongrass,  

nc blackberries  — 14 

 

Sunrise Sour 

bourbon, bonal, lemon, lime,    

vanilla syrup, cointreau, 

angostura  — 13 

 

Espresso Martini 

grind espresso liquor, vanilla 

vodka, house-made baileys whip   

                          — 16 

 

Counter Culture  Coffee — 4

Latte — 6

Cappuccino — 6

Espresso — 3

Orange Juice — 6

Grapefruit Juice — 6

Rishi Tea — 4

Mt. Valley Spring or  

Sparkling Water — 8

BEVERAGESBEVERAGES

SIDESSIDES

jalapeño biscuit — 4

fried eggs* — 6

farm & sparrow grits — 6

benton’s bacon — 6

crispy potatoes — 5

tomato gravy — 4

sausage gravy — 4

seasonal fruit — 8

* I T E M S  A R E  S E R V E D  R AW  O R  U N D E R C O O K E D ,  O R  M AY  C O N TA I N  R AW  O R  U N D E R C O O K E D  

I N G R E D I E N T S .  C O N S U M I N G  R AW  O R  U N D E R C O O K E D  M E AT S ,  P O U LT RY,  S E A F O O D ,  S H E L L F I S H ,  

O R  E G G S  M AY  I N C R E A S E  YO U R  R I S K  F O R  F O O D B O R N E  I L L N E S S .

@ H A Y M A K E R _ C L TH A Y M A K E R _ C L T

    

B A C O N  F A T  B E I G N E T SB A C O N  F A T  B E I G N E T S

P O W D E R E D  S U G A R  A N D P O W D E R E D  S U G A R  A N D 

S E A S O N A L  J A MS E A S O N A L  J A M

  —  8—  8    

H AY M A K E R  B R E A K FA S T

2 scrambled eggs*, benton’s bacon, crispy potatoes,      

jalapeno biscuit      -cheesy scrambled eggs* $1     — 15

B R I O C H E  F R E N C H  TOA S T

fresh berries, whipped mascarpone, maple syrup 

                                                   — 16

E G G S  B E N TO N

sunny side up eggs*, benton’s country ham, heirloom cornmeal 

johnny cake, creamed collards, tomato gravy          

                                                   — 15

F R I E D  G R E E N  TO M ATO  B LT 

benton’s bacon, pimento cheese, verdant whole wheat pullman, 

bbq potato chips    -add fried egg* $2                                          

                                                           — 15 

S H R I M P  A  L A  P L A N C H A

gulf shrimp, farm & sparrow grits, peperonata, nduja gravy 

                                                   — 16 

H AY M A K E R  S A L A D

fair share farm lettuce, shaved fennel, farmstead cheese, 

sunflower seeds, citrus herb vinaigrette, crispy farro  

-add chicken $6        -add steak* $15     -add shrimp $8  

                                                   — 11    

B R A S S TOW N  B E E F  B U R G E R *

ashe county cheddar, seasonal jam, pickled red onions,       

butter lettuce, brioche bun, bbq potato chips       

-add bacon $2      -add fried egg* $2                       — 20

B I L LY  D ’ S  F R I E D  C H I C K E N ™  S A N D W I C H

celery seed slaw, b&b pickles, white bbq sauce, 

brioche bun, bbq potato chips                                     

-add bacon $2      -add fried egg* $2             — 16 

PA I N T E D  H I L L S  S T E A K  &  E G G S

grilled teres major 5oz steak*, 2 eggs* any style, potato hash

   -cheesy scrambled eggs* $1                  — 25


