
Brunch Menu

WINES BY THE GLASS

SPARKLING

BRUT $25

CHAMPAGNE COLLET, CHAMPAGNE, FRANCE (N.V.)

WHITES

 PINOT GRIGIO $10

IL LAURI, TAVO, DELLE VENEZIE, VENETO, ITALY (2021) 

SAUVIGNON BLANC, $15

BOXWOOD ESTATE,  MIDDLEBURG, VIRGINIA (2020) 

CHARDONNAY $25

COPAIN, , TOUS ENSEMBLE, SONOMA COAST, CALIFORNIA (2018) 

ROSÉ

MERLOT, $14

CANA VINEYARDS,  GREENSTONE, LOUDOUN COUNTY, VIRGINIA (2021)

REDS

PINOT NOIR $20

COPAIN, TOUS ENSEMBLE, SONOMA COAST, CALIFORNIA (2017) 

CABERNET SAUVIGNON $25

CROSSBARN, SONOMA COUNTY, CALIFORNIA (2018)



BACON-PECAN DEVILED EGGS $ 18

HARD BOILED EGGS / CANDIED BACON / PECANS / 

MAYO / CHIVES / DIJON / BROWN SUGAR

HASHY BENNY $27

ROASTED POTATOES / ONION / BACON / HERBS / PEPPERS 

 POACHED EGGS / HOLLANDAISE SAUCE 

SERVED OVER WILTED ARUGULA

KISS MY GRITS $36

BUTTER POACHED MAINE LOBSTER / CAROLINA GRITS / 

PARMESAN CHEESE / CHIVES / ASPARAGUS / LEMON

CHICKEN AND WAFFLES $27

BELGIAN STYLE WAFFLE / CHICKEN THIGHS / HOT HONEY SAUCE

SOUP OF THE DAY $16

MONTE CRISTO $27

BRIOCHE BREAD / HAM / MONTEREY JACK /

 PEAR / MAPLE SYRUP / MUSTARD RASPBERRY SAUCE

GOODSTONE BURGER $24

MARTINS SEEDED BUN / LOCAL BEEF / LETTUCE /

 TOMATO / BACON / ONION / GRUYERE CHEESE

SERVED WITH HAND CUT FRIES

BREAKFAST EMPANADA

SAUSAGE | POTATOES | EGGS | PEPPERS | GRUYERE CHEESE |

CHEDDAR CHEESE / CARAMELIZED SHALLOT CREAM SAUCE


