
 

 

 

 

 

 

 

 

 

 

 

 

 

Brunch Menu 
Add Caribbean Bacon Jam to any dish for 2.50 

 

Sides – 3 
Cheese Grits 

Plain Grits 
Fresh Fruit Cup 

Shredded Hashbrown Patty 
 

A la Carte 
2.00 

Biscuit 
Toast (2 slices) 

3.00 
Eggs (2) 

Bacon (3 slices) 
Waffle 

 

Jerk Chicken & Waffles 
Belgian waffles topped with and breaded chicken tenders, apple-

wood smoked bacon, jerk sauce, mango salsa, & plantains – 14 
 

southern Chicken & Waffles 
Belgian waffles topped with maple syrup, hand breaded chicken 

tenders, apple-wood smoked bacon, & mushroom gravy – 14 
 

Southern Fried Crab Cake Benedict 
Open faced biscuit topped with two crab cakes, egg cooked to 
temp, roasted red pepper cream sauce, & diced bacon – 22.50 

 
Jerk Shrimp & Grits 

Cheese grits topped with Jerk shrimp, roasted red pepper cream 
sauce, bacon, & mango salsa - 22 

 
Chicora Slam 

Scrambled eggs, biscuit & gravy, shredded 
hashbrown patty, cheese grits, & bacon – 12.50 

 
Chicora Deluxe Chicken Biscuit 

Open faced biscuit with hand breaded chicken 
tenders, pimento cheese, apple-wood smoked 
bacon, & mushroom gravy, drizzled with honey 

sriracha – 13.50 
 

Breakfast Meat Burrito 
Eggs, three cheese blend, bacon & ham – 13.00 

 
Breakfast Veggie Burrito 

Egg, three cheese blend, mushrooms, onions,  
& peppers – 11.50 

 

Veggie Omelet 
Egg, three cheese blend, mushrooms, 

onions, & peppers  - 11.50 
 

Meat Omelet 
Egg, three cheese blend, ham &  

bacon – 13.50 
 

Breakfast Burger 
Fried egg to temp, Caribbean bacon jam, 

spinach, & tomato – 14.50 
 

Avocado Toast 
Grilled sourdough bread, guacamole, pico, 

basil, & goat cheese, drizzled with honey 
sriracha - 10 

*Consuming raw or undercooked meat, poultry, seafood, or eggs may increase the risk of foodborne illness. 

Parties of 8 or more subject to 20% gratuity to be included 


