
COUNTRY CAVIAR 14
Dip loaded with beans, avocado and veggies, tossed in a zesty homemade sauce & served with house chips. Serves 2.

S T A R T E R S
AVOCADO TOAST 12 
wheat toast, avocado, cream cheese, sunny side up egg,
cherry tomatoes, over a bed of arugula

FRUIT & YOGURT 8
fruit and vanilla yogurt topped with granola and honey

CHEDDAR JALAPENO DONUTS 10
4 savory cornbread donuts served with cheddar sauce

PANCAKE BITES 10
silver dollar size buttermilk pancakes served with
maple syrup

DEVILED EGGS 8
Smoked bacon, chives, pickled onion, Espellete

HOUSE WINGS 11
BBQ dry rub with house made spicy blue cheese

*consuming raw or undercooked meat may increase your risk of foodborne illness

 

SHORT RIB 16
ancho chili braised short rib, hollandaise

TRADITIONAL 14
Canadien bacon, hollandaise

LUMP CRAB 18
lump crab cakes, hollandaise

SMOKED SALMON 15
tomato jam, pickled red onion, hollandaise

FRIED GREEN TOMATO 15
basil aioli, poached egg, hollandaise

WESTERN OMELET 15
ham, onions, bell pepper, cheddar cheese

EGG WHITE OMELET 14
spinach, mushrooms, gruyere

STEAK OMELET 19
filet tips, roasted mushrooms, caramelized
onions, pepper jack cheese

CHEESE OMELET 13
filled with cheddar, topped with creamy cheese sauce

AVOCADO & GOAT CHEESE OMELET 16
avocado, goat cheese, sun dried tomatoes

B E N E D I C T S

O M E L E T T E S

B R U N C H

CHOCOLATE CHUNK PANCAKES 14
buttermilk cakes filled with chocolate chunks, 
covered with strawberries 

COUNTRY BREAKFAST 14
choice of eggs, meat, toast with breakfast
potatoes

SHRIMP & SMOKED GOUDA GRITS 16
creamy grits with smoked gouda cheese, sauteed
shrimp, smoked ham, spicy Cajun gravy

FRIED CHICKEN & WAFFLES 18
maple chicken jus, Belgian waffle

BANANAS FOSTER FRENCH TOAST 16
thick sliced challah bread, foster sauces

CALIFLOWER HASH 14
rice, roasted cauliflower, shallots, garlic,
carrots, spinach, cilantro, two poached eggs

F E A T U R E S

BACON

S I D E S  &  M E A T S 5.50
MULTI GRAIN TOAST
SMOKED GOUDA GRITS
BREAKFAST POTATOES

TWO EGGS
BAGEL
FRUIT CUP

SAUSAGE
CANADIAN BACON
TURKEY SAUSAGE



SLOW BRAISED SHORT RIB GRILLED CHEESE 17
Buttered brioche, ancho chili short ribs, grand cru gruyere

PINEMOOR BURGER* 14
8oz burger with aged sharp cheddar, crisp bacon & red wine 
shallot aioli

SPICY AVOCADO BURGER* 17
9oz burger with pepper jack cheese, chipotle aioli, bibb
lettuce, jalapenos and sliced avocado

NASHVILLE HOT CHICKEN 14
Crispy chicken, sweet chili sauce, cilantro, cabbage

and aged cheddar

BALT 14
Bacon, avocado, fried green tomato, smoked chipotle
aioli, toasted multigrain bread

BREAKFAST SANDWICH 13
sliced brioche, fried egg, cheddar cheese, sausage,
garlic aioli

SOUTHERN COUNTRY BURRITO 15
farm brown eggs, country caviar, cheddar and
sausage

PULLED PORK BBQ 13
House smoked pork butt, crispy shallots, red 
cabbage slaw

S A N D W I C H E S

S O U P S  &  S A L A D S

 
Carmelized onions braised with Scotch Ale, beef & chicken broth topped with a garlic crouton and gruyere 

BABY KALE & ROMAINE CAESAR SALAD* 12
Garlic & anchovy dressing, sourdough croutons, shaved 
parmesan

FARMERS SALAD 12
True Farms mixed greens with grilled corn, poach pears, 
sunflower seeds, crumbled bleu cheese & 
balsamic vinaigrette

FRENCH ONION SOUP 12

STEAK & BRUSSELS SALAD* 18
Grilled Filet Tips, romaine, baby kale, bleu cheese, chopped 
bacon, cherry tomatoes, crispy brussels, red onion & herbed 
buttermilk dressing

SALMON & PECAN SALAD* 19
Pan seared salmon, dried cranberries, toasted pecans,
arugula mix, raspberry champagne vinaigrette 

*consuming raw or undercooked meat may increase your risk of foodborne illness

D R I N K S
ORANGE SHERBERT MIMOSA 8

three small scoops of orange sherbert, St. Vincent Brut sparkling wine

BEEF JERKY BLOODY MARY
ancho spice mix, vodka, garnished with bbq
rim, homemade beef jerky, spicy pickle, cheese

11

TRADITIONAL BLOODY MARY
house mix, garnished with lemon, lime and celery

9

ICE VIRGINIAN
organic coffee, Kopper Kettle Virginia whiskey,
coffee liqueur, cream

12

RYES & SHINE
butterscotch Virginia moonshine, bulleit rye, coffee 
syrup, cream

12

PEAR BELLINI
house pear reduction, bubbles, lime twist

9

ST GERMAIN MIMOSA
elderberry flower liqueur, fresh squeezed orange
juice, bubbles

11

CLASSIC MIMOSA
fresh squeezed orange juice and bubbles

12

PIPER SONOMA BRUT ROSE 11

Salad add ons : steak 7, chicken 5, goat cheese 5, gulf shrimp 5


