
*20 Percent Gratuity Added to Parties of 8 or More
**Consumer Advisory - Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne Illness, 

Especially if You Have Certain Medical Conditions

STARTERS & SHAREABLES

MAINS

SALAD ST CLAIR 7
Mixed Greens, Candied Pecans, Red Onion, Tomato, Maple Dijon Vinaigrette

CAESAR SALAD 7
Chopped Romaine, Parmesan, Housemade Croutons, Caesar Dressing

FRENCH ONION SOUP 10
Caramelized Onion, French Bread, Gruyere

BISCUIT, BUTTER & JAM 8
Fresh Housemade Biscuits w/ Chef's Selection of Butter & Jam

QUICHE OF THE DAY 10
Slice of Quiche, Mixed Greens w/ Vinaigrette, Fruit

STEAK & EGGS
8oz Baseball Cut Sirloin 22

14oz New York Strip 39
16oz Ribeye (Prime Grade) 60

7oz Filet & Eggs 50
Served w/ 2 Eggs Cooked to Order & Fried Potatoes

BREAKFAST OF CHAMPIONS 15
2 Eggs, Choice of Meat (Bacon, Conecuh Sausage or Ham), Biscuit, Fried Potatoes, Cheese Grits or Fruit

OMLETE OF THE DAY 13
Served w/ Fried Potatoes

EGGS BENEDICT 14
Poached Eggs w/ Hollandaise, Choice of Ham, Bacon or Conecuh Sausage, Fried Potatoes

EXIT 158 SMASHBURGER 15
1/2lb CAB Beef, Cheddar, Lettuce, Red Onion, Tomato, Housemade Pickles, Spicy Aioli, Fries

SHRIMP & GRITS 24
Creamy Grits, Trinity, Green Onion, Cajun Cream Sauce

CHICKEN & WAFFLES
Maple Syrup & Butter 14

TAVERN STEAK BOWL 16
Steak & Fried Potatoes

BREAKFAST SANDWICH 15
Choice of Meat, Folded Egg, Cheddar Cheese, Aioli, Bacon-Onion Jam

FRIED GREEN TOMATO & SHRIMP STACK 18
Bacon-Onion Jam, Chimichurri, Arugula, Grilled Shrimp

BRUNCH MENU

A LA CARTE
2 Eggs 3

Fresh Fruit 5
Waffle 8

Bacon (4 Slices) 8

Cheese Grits 5
Fried Potatoes 4

Conecuh Sausage 8
Smoked Ham (4 Slices) 8


