SPRING 2020 BRUNCH MENU

Flipside classics
waffles. pancakes. and avocado toast

*THE FLIPSIDE BREAKFAST
biscuits and gravy. smoked bacon. cheddar grits.
two eggs.
10

skillets. bowls and small bites.
HOUSE GRANOLA
greek yogurt. honey. fresh fruit & berries.
6
CAROLINA GRITS
bacon jam. amy’s pimento cheese. sc grits.
6
POTATO BRAVAS
Smoked paprika. rosemary crème fraiche. herbs.
lemon zest. aged parmesan.
6
BUTTERMILK BISCUITS AND GRAVY
buttermilk biscuits. artisan sausage gravy.
6
WARM ASPARAGUS SALAD
fried egg. roasted mushrooms. kale. parmesan.
truffle.
10
sides
*2 eggs (any way)
4

cheddar grits
4

smoked bacon. sausage links
4

fried potatoes
5

BUTTERMILK WAFFLE
house butter. maple syrup. fruit.
9
STRAWBERRIES & CREAM WAFFLE
warm syrup. basil pistachio crunch. fruit.
10
FRIED CHICKEN AND WAFFLE
buttermilk fried chicken. bacon. maple syrup.
12
BUTTERMILK PANCAKES
whipped butter. syrup. fruit.
9
BUTTERMILK BLUEBERRY PANCAKES
house butter. syrup. fruit.
10
SPICED PECAN AND BANANA PANCAKES
whipped butter. syrup. fruit.
10
TOMATO AVACADO TOAST
smoked bacon. pickled onion. breadsmith bread.
two eggs. balsamic drizzle
12
Monday. $3 drafts
Tuesday. ½ price wines by the glass

white toast. biscuit.
english muffin
2
seasonal fruit & berries

solo pancake
(plain/blueberry)
4/4.5

3
*consumer advisory: consumption of undercooked
poultry, eggs, or seafood may increase the risk of
foodborne illnesses. Please alert your server

about any allergies.
CHEF/OWNERS JON AND AMY FORTES
CHEF ED BULLOCK
SOUS CHEF, AARON TIMMONS
JASON PORTER

*”OLD TOWN” BISCUIT BAKE
buttermilk biscuits. sausage gravy. aged cheddar.
smoked bacon. 2 eggs over easy.
10
hash. omelets and sandwiches
*MAINE LOBSTER OMELET
smoked bacon. sweet onions. asparagus.
smoked cheddar. seasonal fruit.
14
*SMOKED BACON & MUSHROOM OMELET
aged cheddar. seasonal fruit.
10
*THE VEGGIE OMELET
asparagus. roasted tomatoes. sweet peppers.
caramelized onions. spinach. aged cheddar. fruit.
10
*TASSO HAM & POTATO HASH
caramelized onions. red peppers. over easy eggs.
10
*BEEF SHORTRIB HASH
sweet peppers. caramelized onions. mushrooms.
crispy potatoes. over easy eggs.
13

Wednesday. $28 meat and cheese board and
a select wine

NEW YORKER BEC ON BRIOCHE
smoked bacon. scrambled eggs. cheese.
spicy aioli. fruit.

Thursday. $7 specialty cocktails

9

Saturday and Sunday. $4 mimosas &
$5 bloody mary’s

THE FLIPSIDE “BLT”
“nova’s bakery” sourdough. smoked bacon.
heirloom tomato. arugula. mayo.
10 (1 add an egg)

FLIPSIDE SHRIMP AND GRITS
roasted onions. smoked tomatoes. spinach.
andouille sausage. sweet peppers.
14
*STEAK AND EGGS
ny strip. 2 eggs any way. crispy flipside potatoes.
14
*BENNE BENNE
poached eggs. english muffin. smoked bacon.
hollandaise. asparagus.
10 (5 add a crab cake)
CHICKEN SALAD SANDWICH
bacon. lettuce. celery. mayo. brioche bun.
10
*THE FLIPSIDE BURGER
pimento cheese. bacon jam. lettuce. brioche bun.
10
HAZELNUT CRUSTED GOAT CHEESE SALAD
roasted beets. citrus. beans. arugula.
shaved veggies. vinaigrette.
9
FLIPSIDE HOUSE SALAD
winter veggies. candied pecans.
sartori espresso cheese. white balsamic vinaigrette.
8

