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Staxcakes $16
Malted pancakes, fresh berries,
pure maple syrup

King’s Stack $18
Malted pancakes, bananas,

chocolate chunks, Nutella

drizzle, pure maple syrup

Gluten free pancakes can
be made upon request

Southern Soul Sandwich** $18
Chef Kevin’s buttermilk fried

chicken tenders, buttermilk

biscuit, cage-free fried egg,

pimento cheese, pickled

jalapenos, warm honey butter,

Potatoes O’Brien

Delta Sunrise Bowl** $19
Cheese grits, Potatoes O’Brien,

smoked bacon, sausage or ham,

two cage-free eggs, sausage

gravy

BREAKFAST M

Ellis Omelet

Three eggs, Tennessee Pride
sausage, smoked bacon, cured
ham, peppers, onions, melted
cheese, Potatoes O’Brien

choice of toast: White, Wheat, Sourdough,
English Muffin

Soulful Egg White Omelet (GF)
Three eggs, peppers, onions,
spinach, cotija cheese, mixed
fruit cup

**CONSUMER HEALTH ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS, MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
Most menu items can be modified to accommodate dietary restrictions. Please let your server know.
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Blues City Benedict** $22
Crispy fried green tomatoes,

pimento cheese, grilled cured

ham, poached eggs, Creole

hollandaise, Potatoes O’Brien

Rock ’n’ Soul

Chicken & Waffles** $22
Chef Kevin’s buttermilk fried

chicken tenders, malted waffle,

two cage-free eggs, Vermont

maple syrup




Traditional Alternatives & Sides Ouchch

Anson Mills Steel Cut Oatmeal (GF, DF) $14 Smoked Bacon (Pork or Turkey) (GF) §7 Juices
Oat milk, candied pistachios, hibiscus ;

’ . ’ . Green Juice 9
raspberry coulis Sausage (Pork or ChICken) (GF) 37 Kale, Cucumber, Pear, Green Apple, Ginger ’
Fruit & House Granola Parfait (GF) $13 Two Cage-Free Eggs $6 Fresh Fruit Fusion Smoothie $8
Greek yogurt, fresh berries, local ;

’ ’ Av lice
honey, granola ocado (Sliced) ?5 Apple, Cranberry,
. Potatoes O’Brien $6 Orange, Pineapple, Tomato $5
Riverfront Avo Toast** $18
Grilled sourdough, avocado, baby Buttermilk Biscuit S5
arugula, tomatoes, cucumber, two Coffee & Espresso
cage-free eggs, everything bagel Sausage Gravy $7 Espresso $5
seasoning, aged balsamic glaze . .
Seasonal Fresh Fruit or Berries $7 Cappuccino / Latte $7
Bluff City Plate** N $19 Greek Yogurt $6 Fresh Brewed Coffee $5
Two cage-free eggs, Potatoes O’Brien,
choice of meat Short Stack Pancakes (2) $8
choige of toast: White, Wheat, Sourdough, Hot Beverages
English Muffin Fried Buttermilk Chicken Tenders (2) $10
Hot Chocolate $6
Lox & Bagel $20 Side of Toast $4 Tea Selection $5
Smoked salmon, cream cheese, tomatoes, White, Wheat, Sourdough, English Muffin
red onions, capers, toasted everything
bagel Gluten Free bread option available upon request

GF Gluten Free

DF Dairy Free
**CONSUMER HEALTH ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS, MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Most menu items can be modified to accommodate dietary restrictions. Please let your server know.

An automatic 20% gratuity will be added to parties of six (6) or more J
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