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Brunch 
To Start or Share 

Garlic Breadbasket                        $5 
Add Pesto, Marinara, or Alfredo                     $2 

Soup Creamy Chicken Orzo or Tomato Bisque                   $6/$10 
Baked Meatballs Marinara, Mozzarella, Basil, Grilled Bread                 $12 

Crispy Brussels Spicy Maple Butter, Bacon, Goat Cheese, Sweet Drop Peppers         $8/14 

Spicy Sausage Stuffed Mushrooms Basil Pesto and Parmesan                               $12 

Pancake Board Silver Dollar Pancakes, Blueberries, Strawberries, Chocolate              $16    
Chips, Whipped Cream, Warm Maple Syrup          
 

Salads 
Add Chicken $6    Shrimp $8   Salmon $14   To Any Salad 

Agio House Artisan Lettuce, Cucumber, Tomato, Red Onion, Feta, Balsamic              $10 

Caprese Sliced Mozzarella, Vine Tomatoes, EVOO, Basil, Balsamic Glaze                     $12 

Heart Of Romaine Caesar Shaved Parmigiano-Reggiano, Seasoned Croutons           $12 

Wedge Salad Bacon, Tomato, Boiled Egg, Fried Red Onion, Gorgonzola Dressing      $14 
       

Favorites 
French Toast           $12 
 Add Caramel Sauce, Chocolate Sauce or Berries     $1/$2 

Stuffed French Toast Flavor of the Week       $14 

Biscuits and Gravy 2 Biscuits, Creamy Sausage Gravy, 2 Eggs Your Way  $12  

Buttermilk Pancakes Topped with Powdered Sugar, and Warm Maple Syrup  $12 
 Add Blueberry, Strawberry, Chocolate Chips     $2 

Lemon Ricotta Pancakes Topped with Blueberry Compote    $14 

Fried Chicken & Pancakes Plain or Hot Honey      $18 

Pearl Sugar Waffles          $12 
 Add Blueberry, Strawberry, Chocolate Chips     $2 

Fried Chicken & Waffles Plain or Hot Honey                    $18 

Fish & Chips            $19 

Steak & Eggs 8oz Skirt Steak with 2 Eggs Your Way and Potatoes or Grits  $26 

Eggs & More 

The Traveler Two Eggs Any Style, Bacon or Sausage Patty, Stone Ground Grits  $12 
or Potatoes, Toast 

Denver Omelet Two Eggs, Black Forest Ham, Roasted Red Peppers, Caramelized  $12 
Onions, Cheddar Cheese, Toast 

Veggie Omelet 2 Eggs, Mushroom, Spinach, Onion, Roasted Reds, and Toast $12 

Eggs Benedict Two Poached Eggs over Black Forest Ham on an English Muffins $14          
with Hollandaise and a side of Potatoes or Grits 

Protein Plate 3 Eggs Your Way, Bacon, and Sausage Patties    $15 
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Bowls  

Agio Grit Bowl Cheddar Cheese Grits, Two Eggs Your Way, Bacon, Sausage,   $12 
Fried Onions and Choice of Toast 

Veggie Bowl 3 Eggs Your Way, Mushrooms, Spinach, Onions, Roasted Reds  $15 
and Cheddar Cheese 

Meat Lover Bowl 3 Eggs Your Way, Bacon, Sausage, and Cheddar Cheese   $18 

Fried Chicken Bowl 3 Eggs Your Way, Fried Chicken, Roasted Potatoes,  $18       
and Cheddar Cheese 

Steak & Egg Bowl 3 Eggs Your Way, Steak Tips, Peppers, Onions, and Cheddar  $20 

Handhelds 

Breakfast Sandwich Bacon or Sausage, 1 Egg Your Way, and American Cheese         $12 
On a Buttermilk Biscuit With a side of Potatoes or Grits 

Breakfast Burrito Bacon, Roasted Poblano Peppers, Scrambled Eggs, Cheddar         $12 
Cheese, and Potatoes in a Flour Tortilla with a side of Salsa  

Smoked Salmon Boursin, Capers, Dill and Pickled Red Onion                  $14 
on a Everything Bagel 

Breakfast Tacos Scrambled Eggs, Blackened Chicken, Bacon and Cheddar                $15 
with a side of Potatoes or Grits 

Chicken Caesar Wrap Grilled or Blackened Chicken Served with Side of Choice        $16  

BEC Burger 7oz Burger, Bacon, White Cheddar, Lettuce, Tomato, Onion,               $23 
and Fried Egg on a Toasted Brioche Bun               

Pastas 

Chicken Parmesan Spaghetti Pasta, Mozzarella, Parmesan, & Marinara                 $24 

Fettuccine Alfredo Fettuccine Pasta, Broccoli, Herbs, Parmigiano Cream      $20 
Add Chicken $6   Add Shrimp $8   Add Salmon $14   

Gnocchi Carbonara Bacon, Sweet Peas, Tomato, Basil, Parmigiano Cream  $20 
 Add Chicken $6   Add Shrimp $8   Add Salmon $14                         

Short Rib Ravioli Roasted Mushrooms, Marsala Cream, Tomatoes, and Spinach        $26 

Desserts 

Tiramisu Coffee Steeped Ladyfingers with Layers of Custard        $12 

NY Cheesecake with Salted Caramel or Chocolate Sauce         $12  

Chocolate on the Rocks Brownie Chunks with Chocolate Mascarpone Mousse     $12 

Flourless Chocolate Cake with Whipped Cream and Mint                                                          $12 

Cannoli of the Day                       $5/$8 

Assorted Gelatos & Sorbet  2 Scoops or 4 Scoops                   $6/$10


