
12

18 

14

 22

BRUNCH

28 

 18

32

14

16

Mains
CRAB CAKE BENEDICT
2 Lump  Crab Cakes,  Fr ied Green Tomatoes,
Poached Egg,  Hol landaise.  Served With Grits  or
Home Fries

SHRIMP AND GRITS*
Gri l led Shrimp,  Yel low Corn Grits,  San Marzano
Tomatoes,  Bel l  Peppers

PORK BELLY GRIT BOWL
Crispy Pork Bel ly ,  Pimento Cheese Grits,  Fr ied
Shal lots,  2  Eggs

STEAK AND EGGS
Gri l led Flat iron Steak,  2 Eggs,  Home Fries,  Salsa
Verde

BISCUITS AND GRAVY
2 Large House Made Biscuits,  Sausage Gravy

FRIED CHICKEN BISCUIT
Buttermilk  Fr ied Chicken,  Pimento Cheese,  Bacon
Jam, House Made Biscuit .  Served With Grits  or
Home Fries

CHICKEN SALAD CROISSANT
Classic Chicken Salad,  Lettuce and Tomato on  a
Croissant.  Served With Grits  or  Home Fries

BRIOCHE FRENCH TOAST
Thick Cut Brioche,  Local  Seasonal  Fruit ,  Vermont
Maple Syrup.  Served With Fresh Fruit

Sides
FRESH FRUIT
GRITS
HOME FRIES

HOUSE MADE BISCUIT WITH HONEY BUTTER
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Brunch Cocktails
BELLINI
Classic Peach,  Raspberry or  Passion Fruit

BELLINI FLIGHT
Taste Al l  3  Flavors

MIMOSA
Made With Fresh Orange Juice

BLOODY MARY
Largos Secret  Recipe
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Dancing Goats Premium Blend
4
6
6

ESPRESSO

CAPPUCC INO

LATTE

VANILLA LATTE 6

Starters
BEEF TARTAR
Fi let  Mignon,  Foie Gras Torchon,  Chives,  Served
with Toasted Baguette

ROASTED BONE MARROW
Canoe Cut Beef  Bones,  Caramel ized Onion Jam,
Toasted Baguette,  Parsley

CRISPY PORK BELLY
Butternut  Squash Purée,  Gri l led Del icata Squash.
Crispy Grits

PIMENTO CHEESE
Ti l lamook Cheddar,  Bacon Jam, Crisp Toast  Points

SEARED CRAB CAKES
Remoulade,  Spring Greens

FRIED MUSHROOMS
Rome GA Lions Mane Mushrooms,  Lemon Aiol i

CRISPY CALAMARI
Rhode Is land Style,  Sweet I tal ian and Banana
Peppers,  Herbs,  Lemon

CHEF'S CHARCUTERIE
Chef Selected Local ly  Sourced Meats and Cheeses

Salads
CAESAR SALAD
Romaine Lettuce,  Croutons,  Parmigiano  Reggiano,
Ceasar Dressing

HOUSE SALAD
Carrots,  Cherry Tomatoes,  Turnips,  Goat Cheese,
Local  Greens ,  Buttermilk  Dressing

STEAK TIP SALAD
Seared Steak,  Blue Cheese Crumbles,  Creamy  Blue
Cheese Dressing,  Cr ispy Shal lots,  Romaine
CHICKEN SALAD
Classic Chicken Salad,  Baby Carrots,  Radishes,
Cherry Tomatoes,  Local  Lettuces
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Craft Cocktails
BLOOD ORANGE PAPER PLANE
Bourbon,  Aperol ,  Amaro,  Blood Orange Juice

 

PEPPERMINT  WHITE RUSSIAN
Vani l la  Vodka,  Kahlua,  Heavy Cream,  Festive 
Peppermint  Swir l

CRAN APEROL SPRITZ
Prosecco,  Aperol ,  Cranberr ies,  Hint  of  Citrus

WHITE CHRISTMAS MOJITO
White Rum, Fresh Mint ,  L ime,  Coconut Cream, 
Splash of  Soda

POM-TINI
Pomegranate Vodka,  Fresh Citrus ,  Simple Syrup 

BOULEVARDIER
Bourbon,  Campari ,  Sweet Vermouth

SPICED APPLE MULE
Apple Cider,  Ginger Beer,  Caramel  Apple Butter  
Syrup,  Fresh Lemon

PEACH LEMON DROP
Fresh Lemon Juice,  Fresh Peach  Purée,  Sparkl ing 
Water

20  2 Bottles Max
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