
HOUSE  Romaine hearts, bacon, sunflower 
seeds, cherry tomatoes, cheddar cheese, 
shaved fennel, sweet potato cornbread 
croutons, and cherry pepper served with 
buttermilk ranch dressing    10
ADD CHICKEN 4

CAESAR  Romaine hearts, boiled egg, everything 
bagel seasoning, and sweet potato cornbread 
croutons tossed in Caesar vinaigrette  10  

CABBAGE  Grilled cabbage, caramelized 
onions, roasted garlic and beets, gorgonzola 
cheese, and candied pecans tossed in a warm 
house-smoked bacon vinaigrette   10

SEASONAL  BERRY  Spring mix lettuce, 
seasonal berries, candied pecans, goat 
cheese, cherry tomatoes, and sunflower 
seeds topped with sweet potato cornbread 
croutons, tossed in a charred onion and 
maple cider vinaigrette    10

THANK YOU FOR DINING WITH US!  WE BELIEVE  IN  USING LOCAL ,  

FARM-FRESH INGREDIENTS  TO  CREATE  THE  HIGHEST  QUALITY  

DISHES .  BY  DINING WITH US ,  YOU ARE HELPING TO  SUPPORT  A  

CHAIN  OF  FARMS WITHIN  OUR NORTH MISSISSIPPI  COMMUNITY.

S A L A D S

LOCAL WHOLE MILK  3

LOCAL CHOCOLATE MILK   3

COFFEE   2.50

ORANGE JUICE   3

HOT TEA   2

SOFT DRINKS   2

ICED TEA   2  

 

SE
RVING

BLUE  PLATES   13.95 
All blue plates are served with 
your choice of two sides and 
Vardaman sweet potato cornbread

FRIED CHICKEN  
Buttermilk battered and 
topped with crawfish sauce

DELTA  CATFISH  
Fried, pan-seared, or 
blackened Mississippi-
raised catfish filet 

CHICKEN MEATLOAF  
Ground chicken breast and 
vegetables, wrapped in 
house-smoked bacon, and 
smothered in brown gravy

HAMBURGER STEAK  
Grilled 8oz hamburger patty, 
topped with sauteed mushrooms, 
caramelized onions, Swiss 
cheese, and brown gravy

SHRIMP  
Fried or grilled shrimp, 
served with cocktail sauce

FRIED PORK CHOPS  
Topped with brown gravy 

DRINKS

CHEESE GRITS

MASHED POTATOES

MAC & CHEESE

FRIES

CAJUN CREAMED CORN

CREAMED SPINACH

SWEET  POTATO FRIES

WHOLE ROASTED MUSHROOMS

BUTTER BEANS

BLACK EYED PEAS

BAKED SWEET  POTAT0

FRESH FRUIT

S IDES

BRUNCH

Proudly bringing thoughtful 
and delicious food to the 
community we call home.

V O T E D  B E S T  B R U N C H  I N  M I S S I S S I P P I

S E R V E D  S U N D AY  1 0 A M  -  2 P M



PORK BELLY  BENEDICT  Poached eggs, 
seared pork belly, and creamed spinach 
topped with Hoover pork jus and Mississippi 
Red pepper jelly atop a buttermilk biscuit

SHRIMP & CRAWFISH BENEDICT   Poached 
eggs, sauteed shrimp and crawfish in sherry 
cream sauce with creamed spinach, grilled 
ham, atop a buttermilk biscuit 

CHICKEN BENEDICT  Poached eggs, 
fried chicken, Mississippi Red hot honey, 
shaved country ham, and pecan butter atop 
a Belgian waffle 

BOUDIN BENEDICT  Poached eggs, 
boudin cakes, Mississippi Red pepper 
jelly, and white sausage gravy atop a 
buttermilk biscuit 

BACON

CRAWFISH

ITALIAN SAUSAGE 

BELL  PEPPER

JALAPEÑOS 

SPINACH

TOMATOES

ONIONS

SWEET  POTATOES 

MUSHROOMS

CHEDDAR CHEESE

MOZZARELLA  CHEESE

SWISS  CHEESE

GOAT  CHEESE 

S O U T H E R N  B E N E D I C T S 14.95 
Served with cheese grits and fresh fruit 

CLASSIC  BREAKFAST  Eggs your style with 
a choice of house-smoked bacon or breakfast 
sausage, served with cheese grits, 
buttermilk biscuit, and fresh fruit  11.95

MISSISSIPPI  RIVER BISCUIT  Buttermilk 
biscuit topped with fried chicken, scrambled 
eggs, house-smoked bacon, cheddar cheese, 
and white sausage gravy, served with cheese 
grits and fresh fruit    13.95

POTATO HASH  Two fried eggs over steak 
fries, smothered and covered in caramelized 
onions, cheddar cheese, smoked pork belly, 
and white sausage gravy    13.95

CROQUE MADAME  Goat cheese-crusted 
sourdough bread with ham, cheddar cheese, 
Swiss cheese, and garlic aioli, topped 
with a fried egg and served with choice 
of side      13.95

FRIED CHICKEN SANDWICH  
Buttermilk-battered fried chicken, 
Mississippi Red hot honey, comeback sauce, 
and pickles served on a brioche bun, 
with choice of side    13.95

BRUNCH BURGER  8oz hamburger patty, 
caramelized onion, bacon, mayo, and 
American cheese     10.95   
ADD FRIED EGG 2

B R U N C H  S P E C I A L T I E S

CHICKEN & WAFFLE  Fried chicken breast 
atop a Belgian waffle, with pecan butter and 
drizzled with Mississippi Red hot honey 13.95

FRENCH WAFFLE  French-toast style 
Belgian waffle topped with candied pecans 
and fresh berries, served with cheese grits 
and fresh fruit         12.95

PANCAKES (2)  with whipped butter     9.95
ADD CHOCOLATE CHIPS, BLUEBERRIES, OR STRAWBERRIES  2

GLUTEN-FREE PANCAKES (2)  
with whipped butter       10.95
ADD CHOCOLATE CHIPS, BLUEBERRIES, OR STRAWBERRIES  2

GLUTEN-FREE WAFFLE  
with whipped butter       10.95
ADD CHOCOLATE CHIPS, BLUEBERRIES, OR STRAWBERRIES  2

W A F F L E S  &  P A N C A K E S

SOUTHERN  House-smoked 
bacon, caramelized onions, 
roasted Vardaman sweet 
potatoes, and cream cheese

OMELET  EGG SANDWICH  
House-smoked bacon, cheddar 
and parmesan cheese omelet, 
garlic aioli on French bread

CRAWDIDDY  crawfish, 
caramelized onions, and 
cheddar cheese topped 
with crawfish sauce 

VEGGIE   mushrooms, 
caramelized onions, cherry 
tomatoes, and goat cheese

BUILD YOUR OWN  
any 3 ingredients + 1 cheese 
additional ingredients 1.50  

O M E L E T S  12.95  EGG WHITES  ADD 2  
Served with cheese grits and fresh fruit  

BRUNCH

VARDAMAN SWEET  POTATO CORNBREAD MUFFIN     .75

GRILLED FRENCH BREAD          2

BISCUIT  (1 )  &  WHITE  SAUSAGE GRAVY        5

EXTRAS

KIDS  (12 & UNDER) 

CHICKEN TENDERS (2) with one side  8

MACARONI & CHEESE    5

GRILLED CHEESE with one side  8                                            

KIDS PANCAKE     5


