-Brunch-

STARTERS & SHAREABLES

Salad St. Clair 7
Mixed Greens, Candied Pecans, Red Onion, Tomato, Maple

Dijon Vinaigrette

Caesar Salad 7
Chopped Romaine, Parmesan, House Made Croutons, Caesar
Dressing

MAINS

French Onion Soup 10
Caramelized Onion, French Bread, Gruyere

Biscuit, Butter & Jam 8
Fresh House Made Biscuits with Chef’s Selection of Butter &

Jam

Quiche of the Day 10
Slice of Quiche, Fruit, Mixed Greens with Vinaigrette

Breakfast of Champions 15
2 Eggs, Choice of Bacon, Conecub Sausage or Ham, Biscuit,
Fried Potatoes, Cheese Grits or Fruit

Eggs Benedict 14
Poached Eggs with Hollandaise, Choice of Bacon, Conecub

Sausage or Ham, Fried Potatoes

Exit 158 Smashburger 15
1/21b CAB Beef, Cheddar, Lettuce, Tomato, Red Onion,
House Made Pickles, Spicy Aioli, Fries

Shrimp & Grits 24
Creamy Grits, Trinity, Green Onion, Cajun Cream Sauce
Chicken & Waflles 14
Maple Syrup & Butter

STEAK & EGGS

Tavern Steak Bowl 16
Fried Potatoes topped with Cheddar, Parmesan, Smoked Beef,
Mushrooms, Caramelized Onions, Green Onion, Fresno and a

Sunny Side Up Egg

Breakfast Sandwich 15
Choice of Bacon, Conecub Sausage, or Ham, Folded Egg,
Cheddar, Aioli, Bacon-Onion Jam

Fried Green Tomato & Shrimp Stack 18
Bacon-Onion Jam, Chimichurri, Arugula, Grilled Shrimp

Omelet of the Day 13
Served with Fried Potatoes

Served with 2 Eggs Cooked to Order & Fried Potatoes

8oz Baseball Cut Sirloin 22 160z Ribeye 60
Prime Grade Prime Grade
140z New York Strip 39 7 oz Barrel Cut Filet 50
Prime Grade Certified Angus
2 Eggs 3 Smoked Ham 8
4 Sli
Fresh Fruit 5 “
Bacon 8
Waffle 8 4 slices
Cheese Grits 5 Conecuh Sausage 8
Fried Potatoes 4

*Consuming Raw or Undercooked Meats, Poultry, Seafood, or Eggs May Increase Your Risk of Foodborne lliness, Especially

if You Have Certain Medical Conditions
**20% Gratuity Added to Parties of 8 or More
***Prices Reflect a Cash Price, Credit Cards Will Be Subject to a Service Charge



