
Breakfast at the Main House

Chef’s Selection*
Poached Farm Eggs & Grit Custard 

Garlic Wilted Kale & Bloody Mary Sauce 

Choice of Housemade Sausage, Nueske’s Bacon or Country Ham

Today’s Blackberry Farm Griddle Cakes
Lemon Blueberry Turmeric Griddle Cakes 

Lemon Cream, Pecan Butter & Spiced Maple Syrup 

Choice of Housemade Sausage, Nueske’s Bacon or Country Ham

Omelet
Roasted Vegetables & Fromage Blanc 

Whole Wheat Toast 

Choice of Housemade Sausage, Nueske’s Bacon or Country Ham

Farm Eggs*
Served Any Style with Whole Wheat Toast 

Choice of Housemade Sausage, Nueske’s Bacon or Country Ham

Field Green Salad*
Sunny Side Farm Egg & Citrus Mustard Vinaigrette 

Whole Wheat Toast

Continental Breakfast Plate
Overnight Oat Parfait & Seasonal Cut Fruit

Stone Cut Oatmeal
Pears, Candied Pecans, Dried Fruit, Pumpkin Seeds & Coconut Milk

Foothills Sausage Gravy
Cruze Farm Buttermilk Biscuits

Additional Sides upon Request:

Seasonal Cut Fruit 

Cranberry-Orange Scone 

Marsh Hen Mill Grits add ins:  

Country Ham, Cheddar Cheese or Grilled Onions

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


