starters

DEVILS ON HORSEBACK
bacon-wrapped dates, bleu cheese,
micro basil, balsamic reduction 10

THAI CHILI CALAMARI
garlic, ginger, red onion,
scallion, cilantro,
coconut sriracha 12

CHEESE FRITTERS
chihuahua, sweet chili sauce 11

FRIED GREEN TOMATOES
baby heirloom tomatoes,
red pepper aioli 10

PERUVIAN CEVICHE
locally-sourced fish, red onion,
fresh lime, habanero sauce (GF) 12

CHICKEN TENDERS
chipotle honey mustard, fries 13

SOUP_OF THE DAY
cup 4, bowl 5

salads

ASTAN SHRIMP NOODLE SALAD
sesame-ginger shrimp,
rice noodles, cilantro-lime
dressing (GF) 15

GRILLED CAESAR
chargrilled romaine heart,
roasted poblano caesar dressing,
parmesan, paprika croutons 10

HOUSE
rocket arugula, local ga apple,
pickled red onion, feta,
spiced pepitas, champagne
vinaigrette (GF) 10

COBB
romaine, house-smoked turkey,
bacon, egg, tomato, cucumber,
feta, crispy chickpeas,
buttermilk-herb dressing (GF) 14

BBQ CHICKEN
chicken tenders, baby iceberg,
smoked tomato, grilled red omnion,
red beans, corn, carrot, cheddar,
carolina bbq vinaigrette 14

add to any salad:
chicken 5, shrimp 7,

salmon* 8, steak* 9

sandwiches

includes choice of charred
asparagus, pepper jack grits,
brunch potatoes, fries,
sweet potato fries

CHICKEN & WAFFLES SANDWICH
buttermilk fried chicken,
cayenne waffle, heirloom tomato,
maple aioli 14

LUSTY CUBAN
braised mojo pork, pickled red
onion, lusty monk mustard,
mahon cheese, spiced bread and
butter pickles, cuban bread 14

HALF-POUND CHEESEBURGER*
certified angus beef blend
of chuck/brisket/short rib,
house-made pickles, cheddar,

tomato, beef fat brioche bun 13

bacon, fried egg, or avocado +$1

EINSTEIN’S GRILL
house-smoked turkey, smoked bacon,
swiss, cheddar, heirloom tomato,
raspberry sauce, challah bread 13

CHICKEN CAPRESE SANDWICH
grilled chicken breast, heirloom
tomato, fresh basil, mozzarella,

balsamic aioli, ciabatta 13

brunch plates

BLUEBERRY PANCAKES
powdered sugar, maple syrup 11

CLASSIC CINNAMON FRENCH TOAST
cinnamon bun glaze 12

BREAKFAST LASAGNA
eggs, smoked bacon, marinara,
mozzarella, house-made ricotta 14

AVOCADO TOAST
asparagus tips, radish,
multigrain 9

SHORT RIB HASH
brunch potatoes, sunny-side
up eggs, pan jus 15

SHRIMP & GRITS
patak’s andouille sausage,
geetchie boy grits, peppers,
onions, cream sauce, sambal 24

eggs & such

includes chotice of fruit, brunch
potatoes, or pepper jack grits

BREAKFAST CLUB SCRAMBLE
smoked bacon, butter lettuce, spicy
avocado salad, tomato, multigrain 12

GREEN OMELETTE
pesto, mozzarella, heirloom
tomato, fried green tomato,

roasted red pepper aioli,
house-made biscuit 12

SPANISH-STYLE OMELETTE
chihuahua cheese, potatoes,
chipotle salsa 12

SMOKED TURKEY & ASPARAGUS
EGG WHITE OMELETTE
red peppers, heirloom tomato,
mozzarella, house-made biscuit 12

IXTAPA SCRAMBLE
three eggs, house-made chorizo
sausage, heirloom tomato, peppers,
chihuahua cheese, tortilla 12

CLASSIC EGGS BENEDICT
house-cured canadian bacon,
english muffin, hollandaise 12

FRIED GREEN TOMATO BENEDICT
goat cheese, red pepper aioli 11

VERANDA PLATTER
three scrambled eggs, smoked
bacon, house-made biscuit 11

STEAK & EGGS*
hanger steak 23 or ribeye 28,
three eggs, house-made biscuit

complimentary brunch
bread provided by
metrotainment bakery

we strive to use local and
organic suppliers whenever
possible.

*ADVISORY: CONSUMING RAW OR UNDERCOOKED FOODS SUCH AS MEAT, POULTRY, FISH, SHELLFISH AND EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS.
(GF) = GLUTEN FREE (BUT MAY COME INTO CONTACT WITH GLUTEN DURING COOKING). 3.10.20




