svedhead

brunch

to start

salmon rillette
everything bagel chips

pickled shrimp & deviled eggs

anson mills stone ground oatmeal
greek yogurt
housemade granola & dried fruit

seafood gumbo
blue point oysters, crabmeat & shrimp

veal grillades & grits
braised veal cutlet, bell peppers,
onions, anson mills antebellum grits

soft lettuces & herbs salad
shaved radish, cucumber
aged goat cheese dressing

monkey bread

next
pan-roasted chicken breast
cog-au-vin leg, wild rice & bacon waffle

newport steak
sunny side up egg, roasted squash &
cipollini onion, redhead steak sauce

biscuits & gravy
ham steak, red-eye gravy,
slow-poached egg, piccalilli relish

cinnamon graham pancakes
sorghum syrup, caramelized pears,
whipped citrus créme fraiche

breakfast posole
braised greens, butternut squash,
red chile broth
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to end
daily doughnut

cookies with your coffee?
lemon bar, chocolate-espresso

hot chocolate car bomb

sides

nueske's applewood smoked bacon
spicy fennel sausage

two eggs

buttermilk biscuit & jam

toast & jam

anson mills antebellum grits
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svedhead

cocktails

daily stiffner 6
a quick start to your day

redhead bloody 8
our take on a classic

neptune 10
classic bloody with a seafood twist

concord sparkler 10
sparkling wine, concord grape syrup

wine

brut, toffoli prosseco nv 9
chardonnay, jeanne marie 2008 7
chardonnay, trevor jones 2008 9
sauvignon blanc, culley 2008 8
gruner veltiner, markowitsch 2008 9
reisling, lamoreax landing 2008 8
'red’, shinn estate 7
malbec, casa marguery 2007 9
cotes du rhone, domaine Pelaquie 8
cabernet sauvignon, bacchus 2008 8
pinot noir, sidewise 2007 9
nebbiolo, rainoldi 9
beer

draft
allagash white
stoudt's pilsner
sixpoint rye ale
guinness
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pbr

dale's pale ale
smuttynose porter
abita light

sierra nevada IPA
omegang 'rare VOS'
ithaca IPA

magic hat 'circus boy'
abita amber ale
yuengling lager
lagunitas pils

flying dog golden ale

bottle
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