Burgers & Brunch
Creme Brulee French
Toast 9.5
Marinated chicken breast fried
Chicken & Waffle 9

Saffron Bakery baguette
to juicy and crispy perfection
soaked in creamy egg batter
over a house made waffle
topped with chipotle/maple with a touch of Grand Marnier
Grilled to perfection and
compound butter.
finished with a sugar brulee.
Add breakfast meat for 3.5
Sunrise Burrito 10
Two eggs, peppers, onions,
Lowcountry Tots 12
chorizo, and cheddar jack
Zesty seasoned tater tots
cheese in a warm flour tortilla
topped with house beer
Served with tater tots and cheese, bacon, chorizo, sunny
house salsa
eggs, sriracha, and scallion.

Hangtown Fry 12

Country Fried Steak 13
Three eggs omelette loaded House
made crispy fried steak
with red peppers, scallion,
topped with country gravy,
bacon, and fresh fried oysters. served
with two eggs any style
Served with homefries, and
homefries, and white toast.
white toast.
Shrimp & Grits 12.5

Bangers & Hash 10.75

House made smoked gouda Two eggs any style, Irish style
cheese grits topped with fresh bangers, homefries O'brian,
local sauteed shrimp and
and white toast.
garnished with scallion.
Sweet Potato Toast 6
Crispy sweet potato plank
Breakfast Platter 9
Three eggs any style, choice of topped with creamy peanut
butter and fresh sliced
bacon OR sausage, homefries,
bananas.
and white toast.

Burgers & Brunch
Chicken Sandwich 12.75 Peel & Eat Shrimp12.5

Seasoned chargrilled chicken Locally sourced shrimp from
breast topped with Applewood Geechie Seafood boiled in
smoked bacon, fresh tomato, special house seasonings.
and Swiss cheese. Served on
Caesar Salad 10
a Saffron Bakery brioche bun
Fresh romaine lettuce,
with honey-dijon and lettuce.
parmesan cheese, seasoned
Art's Cheeseburger 13.25 croutons and caesar dressing.
Chargrilled angus beef patty
Add grilled chicken 4.75
topped with choice of:
Add local fried shrimp 8.75
American, cheddar, Swiss,
Seafood Combo 21.99
provolone, or pepper jack
Fresh local shrimp, flounder,
Add bacon for 2
and oysters delicately breaded
Fish Tacos
and fried to perfection
Yellofin Tuna 16.75
Mahi-Mahi 12.75
Local Shrimp Platter 20.5
Citrus Grilled or Blackened
Fresh local shrimp from
Shredded cabbage, pico de
Geechie Seafood lightly
galo, chipotle sour cream
breaded and golden crispy.

Flounder Sandwich 14

Golden crispy served on a
Saffron Bakery brioche bun
with lettuce and tomato.

Chicken Wings MKT

Served with celery and ranch
OR bleu cheese

Mild Medium Hot Damn Hot
Mushroom & Swiss 14.25 Thermo Teriyaki Spicy Ranch
BBQ Garlic Butter Honey Dijon
Chargrilled angus beef patty Art's
Spicy Bleu Cajun Southwest
topped with garlic sauteed
Jerk Lime Pepper Lemon Pepper
mushrooms and Swiss
Old Bay

