
Appetizers
	b	 Edamame “green goddess” hummus 
	 	 With warm pita bread $5
	 	 With crudités $6

	 b	Bruschetta
	 	 Topped with feta + tomatoes + basil + red onion $4

	 b	Baby Portabellas
	 	 With boursin cheese + Bac-Os $5

	 b	Black-Eyed Pea Falafels
	 	 With cucumber dill tzatziki $6

	 b	Pimiento Cheese Fritters
	 	 With tomato jalapeno jam + bread and butter pickles $6

Salads
	 b	 Heirloom Tomato 
	 	 With fresh basil + red onion + feta $8

	 b	 Ceasar Salad
	 	 Fried okra croutons + shaved parmesan + calamata olives $8

	 b	Blackened Tofu Salad
	 	 Romaine + fresh corn salsa + tomatoes + Cruze Farm buttermilk ranch $8

	 b	House 
	 	 Tomatoes + cucumbers + carrots + alfalfa sprouts + croutons $3

Dressings: Cruze Farm Buttermilk Ranch, Blue Cheese, Honey Dijon, Feta Vinaigrette, 
Balsamic Vinaigrette, Russian, Ceasar

Sammies
Served on thick cut sourdough, marble rye or whole wheat, with kosher pickle and 
gourmet kettle chips (fries or onion rings add $2)

	 b Tempeh Bacon BLT $8

	 b Avocado + Tempeh Bacon + Jack Cheese $9

	 b Fried Green Tomato Reuben
	 	 Swiss cheese + sauerkraut + russian dressing $8
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Entrees
	 b BBQ Tempeh
	 	 With cornbread + housemade bread & butter pickles + cole slaw $8

	 b Bowl of Goodness
	 	 Vegetable medley + garlic + olive oil + tahini + rice $8

	 b Uptown Mac & Cheese $10

	 b Black Beans & Basmati Rice $7
	 	 Add blackened tofu $10

	 b Grilled Veggie Stack
	 	 With seasonal veggies + balsamic marinade + blackended tofu $8

	 b Black-eyed Pea Risotto
	 	 With green tomato salsa $8

Sides: Summer Squash Casserole, Sufferin’ Succotash (creamed corn & green beans), 
Fried Okra, Granny’s Potato Salad with Mustard & Fresh Dill, Zucchini with Stewed Tomatoes 
& Basil, Cup of Black Beans & Rice, Skillet Sauteed Green Beans, Vinaigrette Cole Slaw, 
Buttermilk Battered Onion Rings $3

Brunch
Served 10am until 3pm Saturdays and all day Sundays

	 b Veggie Thing
	 	 Sauteed veggies + scrambled eggs + cheese served on fried pita bread 
	 	 (vegan version available) $7

	 b Festival Biscuit
	 	 Scrambled eggs + goat cheese + tomatoes + scallions served 
	 	 on our garlic cheddar biscuits $7

	 b Breakfast Scramble
	 	 Eggs or tofu + potatoes + cheese + scallions $6

	b Eggs Florentine
	 	 English muffin top with sauteed spinach + tomato + poached eggs + béarnaise 
	 	 with choice of grits or potatoes $8

	 b Three Egg Omelets
	 	 Jack cheese + avocado, mushroom + swiss or make your own $8

	 b French Toast
	 	 With real maple syrup + 2 scrambled eggs $7

	 b Potato and Artichoke Frittata
	 	 Open faced omelet with asiago cheese and fresh fruit garnish $8

	 b Three eggs any style
	 	 With toast or biscuits, grits or potatoes $4

Sides: Brunch Potatoes $2, Cheese Grits $2, Fresh Fruit $3, Tempeh Bacon $3 

Bloody Mary, Screwdriver or Mimosa $3.50
Ask your server for our full wine and cocktail list.

If you do not see what you’re looking for, just ask. Our food is prepared fresh and to order. 
We do not use meat stocks for seasoning. We are trans-fat and MSG free. Many items are 
gluten free. 
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