CHARLESTON HARBOR /

Fishlié@

Biscuits and Gravy 14.
Sage Infused Sausage Black Pepper Gravy

Buttermilk Pancakes 14.
Blueberries, Whipped Honey Butter, Maple Syrup
French Toast 14.

Cinnamon Battered Brioche Bread, Strawberry Marmalade
Bourbon Chantilly Cream

Egg White Omelet* 14.
Egg Whites, Goat Cheese, Chives
Fresh Fruit Cup and Toast

Farm Egg Omelet* 13.
Farm Eggs, Bacon, Peppers, Cheddar Cheese
Breakfast Potatoes and Toast

Crab Benedict* 20.
Low Country Crab Cakes, Poached Egg, English Muffin
Béarnaise Sauce, Breakfast Potatoes

Plantation Breakfast* 14.
Two Eggs, Bacon and Sausage Links
Breakfast Potatoes and Toast

Charm Breakfast* 10.
One Egg, Bacon or Sausage and Breakfast Potatoes
Charleston Shrimp & Grits* 19.

Andouille Sausage, White Grits, Shrimp Gravy, Sweet Peppers

Rye Cured Salmon¥* 17.
Sourdough Toast, Mustard Caviar, Baby Arugula
Chopped Egg

Continental Breakfast 12.
Muffin, Sliced Fresh Fruit, Vanilla Greek Yogurt Parfait

Yogurt Breakfast Bowl 10.
Peach and Berry Greek Yogurt, Granola
A LA CARTE
Two Eggs (your way) 7. Cereal 5. Fruit Cup 5.
Breakfast Potatoes 6. Yogurt 4. Link Sausage 6.
Stone Ground Grits o Yogurt Parfait 10. Bacon 6.
Muffin or Danish 4. Bagel or Toast 6. Grapefruit s ¥
BEVERAGE

Fresh brewed Arabica European Blend Coffee 3.
Espresso 4. Cappuccino 5. Latte 5.
Hot Cocoa 3. Assorted Teas 3.
Breakfast Smoothie 5.

Milk Juice
4. 4.
Whole, 2%, or Skim Apple, Cranberry

Orange, Pineapple

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions.

For your convenience, a 19% gratuity will be added to parties of 6 or more.

To expedite service, no separate checks for parties of 6 or more will be allowed.






