weekend

EGGS & OMELETS

brunch

All omelets & eggs are pan cooked & served with homefries or black beans or grits (plain or cheese), and
corn muffin, biscuit, toast or bagel (.50) Sub spinach, fruit or sliced tomato as side for .50 Egg whites .75.

Two Eggs - any style 6.95
Avocado Beach Omelet 12,95

3 eggs filled with avocado, fresh spinach, bacon and
Swiss cheese. Our most popular!

ADD
PANCAKE
$2.50

Jambalaya Omelet 10.95

Andouille chicken sausage and spicy Cajun stew (no pork).

Bacon or Sausage Omelet 9.95

Bacon, pork or turkey sausage with choice of cheese.

Smoked Salmon (Lox) Omelet 12.95

Denver Omelet 10.95

Wishbone Omelet 10.95

Yankee Scrambled Eggs 10.95

Fresh Spinach Omelet 10.95

Kentucky Scrambled Eggs 10.95

Savannah Shrimp Omelet 12.95

One-Two-Three 9.95

With lox, cream cheese, capers and fresh dill. So good!

Thinly sliced potatoes, onions, cheddar cheese and salsa.

Made with fresh spinach, tomato, mushrooms and a
choice of feta, cheddar, Swiss or cream cheese.
Shrimp, southern ham, grilled onion, bell peppers, cheddar
& cilantro salsa in a large 3 egg omelet.

Ham, bell peppers, onions and cheddar cheese.

With cream cheese and onion topped with bacon strips.
Country scramble with corn, bell peppers and onion
and 3 strips of bacon

1 pancake, 2 eggs fried or scrambled, 3 bacon strips. (no sides or
bread)

BENEDICTS

Poached eggs (the way you wish) served with home fries, black beans, grits, or subs (as above).
Sub a Wheat’s End English muffin for 2.25 for Gluten Free (excepting those marked with *)

Eggs Benedict

9.95
We use a grilled bone-in-ham (instead of Canadian) with
a hand made Hollandaise on an English muffin.
Eggs Florentine (as above with fresh spinach) 10.95

Southern Benedict 9.95

With ham on a biscuit topped with our spicy sausage gravy*.

Crab Cake Benedict 12.95

With spicy crabmeat* on English with Hollandaise
& sweet red pepper sauce.

Chorizo Benedict 12.95

Poached over chorizo and avocado with chili ancho
hollandaise on an English muffin.

PANCAKES & STUFF

Add 2.75 for 100% pure St. Joseph Island (Ontario) Maple Syrup!

Wishbone Buttermilk Pancakes (2 Large) 7.95

French Toast 8.95

Berry Patch Pancakes

Crunchy French Toast 9.25

Add Strawberry, Blueberry, Banana, Mango or Chocolate 9.25

9.95
Buttermilk pancakes topped with fresh berries & whipped cream.

Chocolate Banana Pancakes

9.25
Buttermilk pancakes cooked with chocolate chips, topped
with sliced banana and fresh whipped cream.

Lemon Poppyseed Pancakes 10.95

Stuffed with sweet ricotta, topped with vanilla creme glaze
and drizzled with blueberry sauce.

With thick sliced challah, served with butter and syrup.

Our thick sliced French toast rolled in corn flake crumbs, served
with butter and syrup.

Biscuits & Gravy 6.95 (small 5.75)

Bowl of biscuits smothered in white sausage gravy.

Ham and Grits 7.95

Bowl of plain grits topped with slab of grilled ham

Corn Cakes

Oatmeal steel cut or Granola Cup/Bwl 3.95/5.95

Belgian Waffle 10.95

Fresh Fruit cup 3.95 bwl 6.95

8.95
Signature pancakes made from corn meal, fresh corn and
scallions served with sweet red pepper sauce.
With marscapone chantilly cream and fresh fruit.

Served with milk, brown sugar and raisins.
Add banana for $1.25 Plain Yogurt $1.25

Large bowl served with homemade fruit bread.

(We use liquid and shell eggs but NO TRANSFATS and you may request pan spray, olive oil or butter).
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SPECIAL BREAKFASTS

You may sub sauteed spinach or fruit for standard sides for .50 extra.

Shrimp & Grits 13.95

Steak & Eggs 16.95

N.C. Crab Cakes 13.95

Blackened Catfish 13.95

Crawfish Cakes 14.95

Cold Smoked (in House) Salmon Platter 13.95

Salmon Cakes 13.95

Red Eggs 10.95

Sauteed with bacon, mushrooms, scallions in a white wine
/cream reduction over cheese grits. With cornbread.
Spicy Outer banks style Blue Claw, with Hollandaise, two
eggs, home fries, beans or grits and bread choice.

Spicy freshwater Crawfish patties served with Hollandaise,
two eggs, home fries or grits and muffin, biscuit or toast.
Fresh Canadian salmon patties served with Hollandaise,
two eggs, home fries or grits and muffin, biscuit or toast.

Black Bean Cakes Gluten free Vegan* 10.95

Spicy patties served with mango salsa (*) or sweet pepper
sauce with two eggs (or fruit/spinach), home fries or grits
and muffin, biscuit or toast. (GF English muffin add 2.25)

Red Beans & Rice 9.95

With hard boiled egg, capers, cream cheese, chopped onion
and tomato with a toasted bagel (GF 2.50) and bed of lettuce.

Two eggs on corn tortillas with melted cheddar, chili ancho
sauce, scallions, sour cream and cilantro salsa & black beans.

Breakfast Burrito 9.95

Scrambled egg, black beans, chili ancho sauce, scallions,
and cilantro salsa rolled in a flour tortilla. Served with
sour cream and a side. (Ask about our vegan version!)

Beef Brisket Hash 10.95

Wishbone Egg Sandwich 7.95

Chicken & Waffles 12.95

Fried green tomatoes, fried eggs, cheddar on a homemade
jalapeno corn bread with choice of home fries, black beans or
grits. Add bacon for 2.50

Homemade Belgian waffle with buttermilk strips of all
natural chicken and maple chipotle glaze.

LUNCHTIME

An 8 oz hormone-free fresh Angus patty with fried egg, bacon
and cheddar on a roll with home fries, black beans or grits.

N.C. Pulled Pork Sandwich 9.95

Hickory smoked on a roll with tangy slaw and Wishbone BBQ
sauce on side. With home fries, black beans or grits.

Blackened Salmon Dinner 16.95

Fresh 8 oz. fillet seared in Cajun spices with choice of TWO
sides from spinach, fruit and black beans to home fries or grits.

Buttermilk Biscuit 1.95
Corn or English Muffin 1.95
Toast (rye, muti-grain, white) 1.95
Bagel (plain-cream cheese .50) 2.25
Fruit Breads (banana or carrot) 2.25
GF English Muffin 2.95
GF Foccacia or Bagel 3.50

American fillet seared with Cajun spices and served with two
eggs and home fries, beans or grits and bread choice.

Slow smoked brisket sauteed with thin sliced potato, peppers,
onions & served with two eggs and muffin, biscuit or toast.

N’awlins spicy red beans cooked with chicken andouille
stock with two eggs and muffin, biscuit or toast.

Daybreak Burger 12.95

8 oz aged Angus N.Y. Strip with two eggs any style,
home fries, grits or black beans and muffin, biscuit or toast.

Jambalaya Cajun Stew 10.95

A spicy, gluten free mix of chicken, chicken andouille
sausage, bell peppers and and some Bayou heat, served over
rice with a corn muffin on the side. Add Cajun shrimp 3.75.

Louisiana Salad 11.95

Mixed greens with tomato, cucumber and blackened chicken
strips (8 oz) with choice of balsamic, ranch or lemon tahini.
Sub 4 oz blackened OR grilled salmon for chicken . . . 12.90.

SIDES/EXTRAS
Plain Grits 2.75
Cheese Grits 3
Jalapeño
Cheese Grits
Wheats End
Homefries (onion/garlic)
Black Beans (vegan)
Fried Green Tomatoes
Gluten Free
baked
locally by

3.75
3
3
5.95

3 with piquant tomato sauce
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3 strips of Hickory Bacon 3.50
All natural Pork Patties (2) 2.95
All natural Turkey Patties (2) 2.95
All natural Pork Sausage Links (3) 2.95
Chicken Andouille Sausage 3.75
Grilled Bone-in-Ham 3.75

