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ITALIAN & STEAK

BY HALYARD RESTAURANT GROUP

BREAKFAST

EGGS

Two Eggs Any Style, Bacon or Link Sausage, Stone Ground Grits or Potatoes, Toast

Southern Grit Scramble

Two Scrambled Eggs, Ground Spicy Sausage, Cheddar Cheese, Diced Tomato,

Herbs, Over Stone Ground Grits

Ham & Cheese Omelet

Two Eggs, Black Forest Ham, Cheddar Cheese, Herbs, Grits or Potatoes

Breakfast Tacos

Scrambled Eggs, Blackened Chicken, Bacon, Cheddar Cheese, Salsa

Biscuits and Gravy*

Buttermilk Biscuit, Creamy Sausage Gravy, Two Eggs Your Way

Buttermilk Pancakes
Powdered Sugar, Maple Syrup
Add Chocolate Chips $1

Pearl Sugar Belgian Waffles
Powdered Sugar, Maple Syrup

Challah Bread French Toast
Cinnamon, Nutmeg, Maple Syrup

Bacon $5
Link Sausage $4
Sausage Gravy $4
Two Eggs* $5
Stone Ground Grits $4

SWEETS

SIDES

Roasted Breakfast Potatoes
White or Multigrain Toast
Buttermilk Biscuit

Mixed Fruit

*Glynn County says the consumption of raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.
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