Isaiah 43:19

WE ARE HAPPY TO OFFER GLUTEN FREE, VEGAN,
Mg— AND VEGETARIAN OPTIONS!
Y ; ASK US ABOUT OUR SELECTIONS!

Fancy Avocado Toast $13.50 Biscuits & Bacon Gravy $12.50

i oSl k: 2 J :'.-_  * 3 Different ways! Two biscuits topped with
Citrus avocado smash, house-made bacon gravy.
Mediterranean smash & Add any style egg for $2.50*

Caprese smash on oat bread. .
Guava Monte Cristo $16.50

Shrimp & Grits $18.50 Ham & Swiss on a flaky croissant
Seared shrimp & andouille with housemade guava butter deep
sausage with a tomato-basil fried & dusted with powdered

cream sauce over cheesy sugar. Served with choice of grits

grits. or smashed potatoes.
Eggs Benedict* $15.50 Lox Eggs Benedict* $16.50

Two poached eggs, sliced Two poached eggs, smoked
ham, house-made hollandaise =~ salmon, onions, tomatoes,
served over warm, flaky capers , house-made cream
croissants. cheese sauce served over

multigrain bread.
Harissa Scramble* $15.50  B.A.D. Breakfast* $13.00

House made harissa folded Two eggs any style, choice of

into soft scrambled eggs, meat, toast or biscuit, and
topped with créme fraiche. &  grits or smashed potatoes
served with smashed potatoes

& sauteed peppers & onions.

Poached Egg Flight* $15.50

Can't decided? Do A Flightln ~ Your Choice!

Traditional poached egg Grits, Smashed Potatoes,

Everything bagel poached egg Bacon, Fried Bologna, Two

fﬂmf;w;w Caprese poached egg Eggs (any Style)v Fruit Salad,

i

Mediterranean poached egg Yogurt & Granola, Andouille

Sausage, Peppers & Onions,

Bacon Gravy



@TheKitchenSink
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Eggs in Purgatory* - $14.50
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Poached eggs in a spicy marinara sauce served with crusty Italian

bread.

B.A.D. Bread Pudding - $15.50

Homemade lemon bread pudding deep fried and stuffed with blueberry

ricotta cheese and drizzled with lemon glaze.

Montebello - $17.50

Monte Cristo battered giant portobello cap fried crispy with romaine,

tomato, red onion, swiss and house-made dijon on a fresh kaiser.

Served with choice of grits or smashed potatoes.

B.A.D. Huevos Rancheros* - $17.50

Signature B.A.D Hot chicken topped with refried white beans, queso,

cilantro-jalapeno pesto & fried egg on a crispy tostada.

Healing Breakfast Soup* Bowl - $6.50 or Cup - $3.50

Ginger, turmeric, cayenne and cinnamon infused coconut broth topped

with a jammy egg and green onions. The best recovery from a late Saturday!

The Hoop Cheese - $7.50

Southern style rosemary biscuit stuffed with eastern NC hoop cheddar.

Tropical

Mango & Pineapple

Bellini

Peach

Lavender Lemonade
Signature House lemonade
Poinsettia

Cranberry

Mimosa Flight! - $15

Soda

Specialty Tea
Bottled Water
Orange Juice /Milk

Lavender Lemonade

Bottomless Coffee or Iced Tea

Michelada - S8

House-made bloody-mary mix &
Mexican lager

Bombay Fog - $10

Sabe's G&T, earl grey tea & lychee

puree with fresh lemon

Ask about our seasonal

drink specials!

Nutella Toast

2 eggs, any style *

Yogurt & Granola

Biscuits & Gravy

Served with choice of fruit salad,

smashed potatoes or grits & drink.

* these items may be served raw or undercooked. Consuming raw or undercooked MEATS, POULTRY, seafood,

shellfish, or EGGS may increase your RISK of foodborne illness.




