
 BRUNCH  

10:00am-2:00pm 

Cowboy Hangover Cure:  14.95 
Home fries, black beans, Andouille sausage, 2 eggs, ranchero and feta all oven roasted  
 

Biscuit & Gravy: 12.95  
Open faced house-made biscuit topped with a sun-dried tomato gravy  with (2) eggs 
 

The Standard:  16.95  
2 eggs cooked to order  
bacon or (breakfast or Andouille) sausage  
muffin, toast or biscuit served with house made jelly & butter  
grits or home fries  
bottomless cup of coffee  
 

The Rosa:  13.95  
Our bread cross cut, topped with white cheddar and tomatoes, baked then  drizzled with 
balsamic vinaigrette; served with 2 sides make it gluten free $2.50  

2 Grilled Portabellas: 13.95  
2 whole grilled portabella caps over sautéed spinach and our fire roasted red pepper mustard on the side ; 
with 2 sides of your choice 
 

Roasted Veggie Salad: 12.95  
roasted portabella, artichokes, tomatoes, onions, red peppers over fresh greens with choice of dressing served on side  
 

Spinach & Walnut Salad: 12.95  
spinach topped with bacon, Bleu cheese, walnuts served with raspberry vinaigrette on the side  

……………………………………………………………………………………………………………… BENEDICTS 

……………………………………………………………………………………………………………… 

2 Dog Pork Benedict:    18.25 
House-made English muffin, 2 poached eggs, thinly sliced grilled pork loin topped with Hollandaise 

 

Eggs Florentine:      17.25  
Sautéed spinach over house-made English muffin, 2 poached eggs with Hollandaise 

  

Cold Smoked Salmon Benedict:   19.95  
House cured cold smoked salmon on house-made English muffin, 2 poached eggs, Hollandaise  

 

2 Dog Crab Cake Benedict:   19.95  
Our crab cakes over house-made English muffin, 2 poached eggs, Hollandaise 

each below served with a choice of 2 sides 

Quiche of the Day:     14.25  
today’s quiche served with choice of 2 sides  

 

French Toast:     14.25  
Ooh la la, 2 dog bread frenched, topped with a dainty sprinkle of powdered sugar; 

with your choice of 2 sides and syrup,  make it gluten free $2.50 
 

Salmon Bruschetta:    18.95  
Grilled salmon, arugula, grilled flat bread points topped with a roasted tomato and artichoke bruschetta  

with avocado and sliced boiled egg  
 

Stuffed Frittata:     14.95 
Stuff yourself with your choice of 3 fillings listed below for your frittata; served with choice of 1 side  

 

Breakfast Quesadilla:    14.95  
Scrambled eggs, white cheddar and your choice of 2 fillings from list below wrapped in a flour tortilla topped with 

ranchero; served with your choice of 2 sides  
 

Stuffing: bacon, breakfast sausage, Andouille sausage, white cheddar, Bleu cheese, feta, tomatoes, red peppers, on-
ions, black Kalamata olives, portabellas, spinach, asparagus, avocado,  ADDITIONAL $2-$3 each  

……………………………………………………………………………………………………………… 2 DOG BURGERS 
our burgers are ground in house, buns are made daily; served with your choice of 1 side  ( make it GF $2.50) 

Please note there is a 2.00 charge for all split plates and .50 charge for additional requested sauces and jams  

*WARNING: EATING RAW OR UNCOOKED MEAT, POULTRY, EGGS OR SEAFOOD POSES A HEALTH RISK TO EVERYONE, BUT ESPECIALLY TO THE ELDERLY,  YOUNG CHILDREN UNDER AGE 4, 

PREGNANT WOMEN & OTHER HIGHLY SUSCEPTIBLE INDIVIDUALS WITH COMPROMISED IMMUNE SYSTEMS. ENOUGH COOKING OF SUCH ANIMAL FOODS REDUCES THE RISK OF ILLNESS.  

2 Dog Classic Burger*:    12.95  
beef patty served on a white or whole wheat roll with lettuce & tomato 

  

Patty Melt*:      12.95  
beef patty, sautéed onions, white cheddar on grilled bread with our red pepper mustard  

 

Pimento Cheese Burger*:    13.95  
beef patty on a white or whole wheat roll topped with our pimento cheese and fried onions  

 

Crab Cake Burger:     13.95  
our crab cake on a white or whole wheat roll topped with lettuce and tomato with a side of our remoulade  

 

Black Bean Burger:     12.25  
our veggie burger served with lettuce & tomato on a white or whole wheat roll  

 

Additional Toppings($2): white cheddar, bleu cheese, feta, smoked gouda,  
tomato, black olives, sautéed portabella, fried onions, avocado($3), bacon($3)  



 

1 egg.…………………………………………………………....2.00  

grits……………………………………………………………….3.00  

specialty grits ……….……………………………………….3.50  

home fries……………………………………………………...3.00  

sautéed spinach……………………………………………..3.00  

spinach in a red wine vinaigrette……………………….3.00  

fruit……………………………………………………………….3.00  

grilled asparagus……………………………….…….……...3.00 

breakfast sausage…………………………………………...3.00  

Andouille sausage…………………………………………...3.00  

bacon……………………………………………………..……..3.00  

smoked salmon 2oz..……………………………………….4.50  

muffin of the day ……………………….………………......2.00  

English muffin  
with house made jelly and herbed butter upon request.………2.00  
biscuit  
with house made jelly and herbed butter upon request……….2.00  
toast  

with house made jelly and herbed butter upon request...……1.50  

sun-dried tomato gravy……………………………………2.25  

side of cream cheese………………………………………1.85  

SIDES 

Sweet and Un-Sweet Tea  2.25  

Coke      2.95  

Diet Coke     2.95  

Coke Zero     2.95  

Sprite     2.95  

Ginger ale     2.95  

Lemonade     2.95  

Coffee     3.25  

Hot Tea or Hot Chocolate  3.25  

Bottled Water    2.00  

Perrier     3.00  

San Pellegrino    3.00  

Milk         2.00 sm / 4.00 lg  

Orange Juice       2.00 sm / 4.00 lg  

Fresh Squeezed OJ    3.50 sm / 5.75 lg  

BEVERAGES 

Please note there is a 2.00 charge for all split plates and .50 charge for additional requested sauces and jams  


