
B A S I C S
REGULAR BISCUIT | $3 

GLUTEN-FREE BISCUIT  | $4

BISCUIT & GRAVY | $6
Biscuit with your choice of gravy 
(gluten-free biscuit +$1)

GRAVY FLIGHT | $7
Your choice of three gravies  
with a biscuit

GRAVIES 
Espresso red eye 
Fried chicken gravy 
Local pork sausage 
House-made seitan 
Sweet potato coconut 
Smoked tomato creole 
Gravy of the day

S I D E S
EGGS | $1 EACH

SIDE DISHES | $3 
Posole 
Smashed black eyed peas 
Coconut-stewed callaloo collards 
Sriracha slaw 
Smoked chèvre grits 
Jalapeño pimento cheese 
Fried green tomato

SIDE DISHES | $4 
Bacon 
Bacon of the day 
Brisket 
Country ham 
Fried chicken 
Fried catfish 
Mortadella 
Pulled pork 
Sriracha maple sausage 
House-made seitan “sausage”

B I S C U I TS
Biscuits may be substituted for a gluten-free biscuit for $1 extra.*  
Animal proteins may be substituted for seitan “sausage” free of charge.  
Ask about our kid-friendly options.

BISCUIT AND…. | $5

Biscuit with a choice of one side

CLASSIC | $6

Biscuit with egg, cheese, and a choice of one side

HALF BREAKFAST | $6 / FULL BREAKFAST | $9

Two eggs your way and one side for a half breakfast, or two sides for a  
full breakfast, with a biscuit

PULLED PORK BISCUIT | $8

Biscuit with pulled pork, jalapeño pimento, bacon, poached eggs, and maple syrup

BRISKET BISCUIT | $9

Biscuit with brisket, pickled onion, smoked chèvre, poached eggs,  
and buffalo hollandaise

COUNTRY HAM BISCUIT | $8

Biscuit with country ham, fried green tomato, cheese eggs, and red eye gravy

BLACK EYED PEA BISCUIT | $8

Biscuit with pozole, black eyed pea cakes, poached egg, and green  
chili hollandaise

MIMOSA FRIED CHICKEN BISCUIT | $8

Biscuit with mimosa fried chicken, sweet potato butter, sriracha slaw,  
and a poached egg

FRIED GREEN TOMATO BISCUIT | $8

Biscuit with fried green tomato, brie, tomato, poached eggs, and smoked  
tomato hollandaise

BENEDICT BISCUIT | $8

Biscuit with mortadella, poached eggs, and hollandaise

FRIED CATFISH BISCUIT | $9

Biscuit with fried catfish, spicy slaw, tomato, poached egg, and creole gravy

L I G H T E R  FA R E
HOUSE-MADE GRANOLA | $6 

Served with almond flavored yogurt

LOCAL SEASONAL FRUIT 
PLATE | $9 

Served with house-made  
fruit bread

BREAKFAST WEDGE  
SALAD  | $7

A wedge of iceberg lettuce with 
fresh tomatoes, candied pecans, 
bacon, a sunny side up egg with a 
house-made creamy chèvre dressing

QUINOA PORRIDGE   | $7

Quinoa, grits and oats sweetened 
with brown sugar and cream

SW E E T  ST U F F 
CHOCOLATE ESPRESSO 
BISCUIT BREAD  
PUDDING | $6

Topped with amaretto ice cream

BISCUIT DONUTS | $6 

Tossed in sugar and served with 
lemon curd 

COLD

FRESH SQUEEZED  
ORANGE JUICE 
$2.25/SM $4.25/LG

FRESH SQUEEZED 
GRAPEFRUIT JUICE  
$2.25/SM $4.25/LG

FRESH SQUEEZED  
HOUSE-MADE  
LEMONADE | $3

ICED TEA | $2

ICED CHAI | $3.50

SODAS |  $2

Check out our current flavors on the 
menu board.

HOUSE-MADE  
CHOCOLATE MILK | $2.75 

HOT

LOCALLY ROASTED COFFEE | $2

ESPRESSO 
$1.50/SINGLE  
$2/DOUBLE

CAPPUCINO | $3.50

LATTE | $3.50

Add flavored syrup for 50¢.

LOOKING GLASS CREAMERY’S 
CARAMELITA LATTE $4.25

MOCHA WITH HOUSE-MADE 
CHOCOLATE MILK | $4

HOT CHAI | $3.50

HOT CHOCOLATE | $2.75

B E V E R AG E S
ADULT

SAKE BLOODY MARY WITH 
HOUSE-MADE PICKLES | $6

MIMOSA 
$6/GLASS $17/PITCHER

GRAPEFRUIT MIMOSA 
$6/GLASS $17/PITCHER

BELLINI WITH WHITE PEACH 
AND RASPBERRY  
$6/GLASS $17/PITCHER

BREAKFAST BERRY SANGRIA  
$6/GLASS $17/PITCHER

We use as much 
local produce and 
products as we can 
get our hands on.  
We recycle and 
compost everything 
in the restaurant.417 BILTMORE AVE, 4F 
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BREAKFAST 
LUNCH 
— and —  

EVERYTHING IN BETWEEN
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Our eggs are cooked to order and 
may be served raw or undercooked. 
Consuming raw or undercooked 
meats, poultry, seafood, shellfish, 
or eggs may increase your risk of 
food-borne illness.

*Although we offer a selection of 
gltuen-free items and our kitchen 
does their best to keep them safe 
from cross contamination, this is 
not a gltuen-free kitchen.

733 HAYWOOD RD 
A S H E V I L L E ,  N C  2 8 8 0 6

+�(828) 333-5145 +

+�(828) 505-3449 +

HOURS
—

HAYWOOD RD

—

Tues thru Fri

7AM – 2 PM

Sat & Sun

8AM – 3 PM

Mon thru Fri

7AM – 2 PM

Sat & Sun

8AM – 3 PM

BILTMORE AVE


