
FROM BUBBY’S BUTCHER

Anson Mills Organic Carolina
Crusty Cheese Grits | $8

Anson Mills Whole Grain
Organic Oatmeal Breakfast | $13
Anson Mills oats, chia, sunflower, sesame, almonds

Homemade Granola
with Greek Yogurt | $13
with dried fruit preserves

Seasonal Fruit Salad | $10

House-Cured Bacon | $6
Pork Sausage | $6

Chicken Apple Sausage | $6
Smoked Ham | $6

Scrapple | $6
Smoked Organic Salmon | $8

Home Fries | $6
Anson Mills Cheese Grits | $8
Seasonal Fruit | $10
Greek Yogurt | $6
Two Eggs Any Style | $6
from Brey’s Egg Farm

Toast | $3
Homemade Bagel with Cream Cheese | $4

All meats are butchered, cured,
and smoked in-house.

BREAKFAST PLATES CEREALS

SIDES

GRIDDLE

BUBBY’S BAKERY

Bubby’s Breakfast | $19
choice of eggs, meat,
home fries or grits, toast, fruit

Smoked Organic Salmon Platter | $24
pickled cucumbers, red onions, tomatoes, capers
and cream cheese; choice of homemade bagel

Huevos Rancheros | $18
hand-pressed corn tortillas,
black beans, green rice 

Eggs Benedict | $22
choice of home fries or grits

Eggs Florentine | $22
choice of home fries or grits

Smoked Salmon Benedict | $24
with spinach and choice of home fries or grits

Shrimp & Grits | $22
with redeye gravy, two eggs, and choice of toast

All breads and pastries are baked in-house

Griddle Special | $19
choice of pancakes, eggs, meat

Buttermilk Pancakes | $15
James Beard recipe

Sourdough Pancakes | $15
starter from 1890 - Klondike, Canada

Buckwheat Pancakes | $15
sautéed apples and wild apple syrup; gluten-free

*Add wild Maine blueberry or
sautèed banana-walnut to your pancakes ($3)

French Toast | $17
house baked challah bread,
powdered sugar, seasonal fruit

Waffles | $15
old-fashioned malted waffles

Pastry Basket | $10
homemade seasonal baked goods

Flaky Biscuits | $6
made with house-rendered lard

and organic butter

Toast | $3
sourdough, multigrain & nut, or rye

Bagel | $4
plain, sesame, poppy, or everything


