
A Passion for Bubbles 
our twist on the mimosa with passion 
 fruit, coconut water, Chambord  
black raspberry & prosecco  15

Yardbird Bloody Mary 
premium vodka & Sacramento tomato juice  
mixed with our special blend of herbs & spices 
 finished with Louisiana hot sauce,  
a touch of cilantro, and don’t worry,  
we didn’t forget the bacon  15

PB & J with the  
Crust Cut Off 
pack your bags… you’re going on a trip  
down memory lane! we’ve washed  
Wild Turkey 81 with creamy peanut butter,  
mixed it with concord grape reduction  
and topped it with brioche foam  14

Mimosas & Bellinis
prosecco with orange juice or peach purée  13

 

 

 

Kale Salad V

Vermont sharp cheddar cheese, apples, cornbread
croutons, red onions, house-made moonshine raisins,
cider vinaigrette   14

Fried Green Tomato BLT    
house-smoked pork belly, pimento cheese,
smoky tomato jam, frisée, lemon vinaigrette   14

Iceberg Wedge Salad
house-smoked bacon, baby iceberg lettuce, charred 
corn, tomatoes, avocado, house-made buttermilk  
ranch dressing  14

Deviled Eggs    
dill, chives, smoked trout roe   9  

Butter Lettuce & Grilled Mango 
Salad V 

char-grilled mango, smoked pecans, tomatoes, onions, 
benne seed dressing  14

Spiced Watermelon GF/V  
local citrus, fresh mint   8

FRESH STARTS

add to any salad grilled catch   MP seared shrimp   8grilled or fried chicken   6skirt steak  12

Biscuit & Gravy
country gravy, bacon, chicken thigh,  American cheese, 
sunny-side up farm egg   22

The Yardbird  
Breakfast Burrito 
scrambled eggs, house bacon, chicken, house fries,  
charred scallions, cheddar, sour cream,  
green tomato salsa verde   18

Quinoa Egg White Omelet 
cured lemons, tomatoes, arugula, flax seeds, 
parsley vinaigrette  15

Creole Steak & Eggs 
skirt steak, sunny-side up farm eggs, fingerling potatoes 
& brussels sprout hash, brown butter pickled mustard 
seed chimichurri   36

   

 

CRACKED & SCRAMBLED SIGNATURE
BRUNCH DISH

Low Country  
Crab Cake Benedict  

fried green tomato, poached farmer’s eggs,  
smoky bacon, charred lemon  

hollandaise   26 

JUICE BAR 

Green Giant
cucumber, celery, apple, kale, honey  8

Turmeric Tonic
turmeric, ginger, lemon, black pepper  8

Carotene Kicker
apple, orange, sweet potato, turmeric, maple syrup   8

Nothing Rhymes with Orange 
cantaloupe, carrot, orange, ginger   8

Freshly Squeezed Orange  
100% fresh   6

a brunch classic and savory favorite!

BRUNCH_06.19

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of a foodborne illness.  
Note: some food items prepared may contain nuts or trace amounts of nuts. Alert your server with any concerns.

GF= Gluten Free          V=Vegetarian      Please ask your server about vegan options. 

BRUNCH DRINKS



Skillet Cornbread  
sharp cheddar cheese, bacon, jalapeño,  
honey butter   10

Macaroni & Cheese V    
five artisanal cheeses, crispy herb crust   12

Grits GF/V   
Nora Mill grits, Vermont sharp cheddar cheese   9

Smoked Bacon GF 
house-cured & smoked   8

Local Bakery Toast V             
honey butter, house-made jam   6 

Local Avocado GF/V

California Olive Ranch extra virgin olive oil   8 

   

      

Mama’s Biscuits V  
honey butter, house-made jam   8

Crispy Chicken Biscuits  
pepper jelly   14

Smoked Brisket Biscuits 
house-made bbq sauce   15

SIDES & SNACKS

Shrimp ’n’ Grits  
seared shrimp, roasted tomatoes, country ham,  
red onions, Nora Mill grits, PBR veal jus   28

Smoked Salmon Avocado Toast  
7-grain bread, dill, fennel, extra virgin olive oil   16

Smoked Brisket  
Huevos Rancheros 
sunny-side up eggs, local avocado, pico,  
house-made chips    20 

The Great American Burger 
short rib, brisket & chuck blend, house-smoked pork 
belly, American cheese, house pickles, special sauce   18

Lewellyn’s Fine  
Fried Chicken 
½ of our famous bird served with  
honey hot sauce   26

Chicken ‘n’  
Watermelon ‘n’ Waff les 
cheddar cheese waffle, spiced watermelon   36

Maine Lobster Benedict
buttermilk biscuit crumble, bacon lardons, 
spinach, hollandaise   MP

BRUNCH_06.19

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of a foodborne illness.  
Note: some food items prepared may contain nuts or trace amounts of nuts. Alert your server with any concerns.

GF= Gluten Free          V=Vegetarian      Please ask your server about vegan options. 

BISCUITS BAKED FRESH

Blueberry Pie Pancakes V

tall stack, fresh local berries,  
brown sugar florentine   16

Gluten-Free Salted  
Caramel Waff le GF/V

brûléed bananas, candied pecans   15

Doughnut Tree
chef’s selection   16

Yogurt & Granola  
Panna Cotta

fresh local berries, brown sugar florentine   11

Peach Cobbler 
vanilla bean ice cream, almond cookie crust   25

Gluten Free Market Scone 
side of house-made jam   7

Market Sorbet  8

 

BAKERY CORNER

YARDBIRD CLASSICS


