
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illness.

BREAKFAST

SHORT ORDER
Served With Your Choice Of Applewood Bacon 

Virginia Pit Ham Or Sausage Links

Francis Marion* 13 
Two Eggs Any Style, Adluh Mills Grits Or 
Breakfast Potatoes, Your Choice Of Toast

Swamp Fox Stack  12 
3 Buttermilk Pancakes topped with Bananas, 
Warm Maple Syrup, Powdered Sugar, 
Fresh Whipped Cream

Grilled Bagel & Smoked Salmon* 14 
Smoked Salmon, Cucumber & Caper Relish, 
Herbed Cream Cheese

Belgian Waffle 12
Served Hot With Fresh Strawberries
Maple Syrup, Butter 

French Toast 13 
Thick Sliced Challah Bread With A Touch Of 
Cinnamon & Vanilla, Maple Syrup, Butter

Hearty Breakfast*16 
Two Eggs Any Style, Two Silver Dollar Pancakes 
Adluh Mills Grits or Breakfast Potatoes
Your Choice Of Toast

DAILY BREAKFAST BUFFET* 20 (Monday-Friday)  Smoked Salmon Platter & Hard Boiled Eggs
Fresh Storey Farms Eggs, Crispy Bacon, Chicken Sausage with Peppers & Onions, Sausage Links
Blueberry Pancakes, Adluh Mills Grits, Breakfast Potatoes, Fresh Fruit, Greek Yogurt Parfait Bar with Seasonal 
Accoutrements, Assorted Baked Pastries, Seasonal Breakfast Specialties Plus Choice Of Coffee Or Tea

SOUTHERN WEEKEND BUFFET*25 (Saturday & Sunday)  Our Daily Buffet Plus Made To Order Omelet,
Mini Quiche, Stuffed French Toast, Bourbon Peach Crisp, Mason Jar Overnight Oats with Seasonal Accoutrements 
Also Includes A Complimentary Mimosa After 10am 

SHRIMP & GRITS 18
The Swamp Fox’s Award-Winning Recipe with
Sautéed Shrimp, Lobster & Tasso Ham Gravy 
Vidalia Onions & Fresh Peppers over Adluh Mills 
Pepperjack Grits 

GRAINS & FRUIT
House Granola 10 
Local Honey-Laced Blend of Nuts & Grains 
Greek Yogurt, Fresh Seasonal Berries

Oatmeal 7 
Toasty Oats, Brown Sugar, Raisins

Fresh Fruit Bowl 6 
Seasonal Assortment Of Fresh Fruit & Berries 

Cereal 5 
Raisin Bran, Corn Flakes, Cheerios, Frosted Flakes 
Fruit Loops, Lucky Charms 
Served With Local Whole Milk or Skim

We Proudly Serve Storey Farms Organic Pasture Eggs, John’s Island, SC 

ON THE SIDE 6
Applewood Smoked Bacon

Sausage Links
Virginia Pit Ham
Pastry or Muffin

Adluh Mills Yellow Grits
Breakfast Potatoes

Flavored Yogurt
Toast or English Muffin

BEVERAGES
Coffee 4

Tea 3
Juice 3
Milk 3

Soft Drinks 3

CHEF’S SPECIALTIES
Served With Adluh Mills Grits or 

Breakfast Potatoes

Three Egg or Egg White Omelet*13
Choice Of Three:  Pit Ham, Sausage, 
Applewood Smoked Bacon, Peppers, Onions, 
Mushrooms, Spinach, Cheddar, Swiss, 
Pepperjack or American Cheese, 
Your Choice of Toast

Charleston Egg or Egg White Omelet*15
Sautéed Shrimp, Fresh Peppers, Vidalia Onions, 
Pepperjack Cheese, Your Choice of Toast

Eggs Benedict*13
Two Poached Eggs, Griddled Pit Ham,
Toasted English Muffin, Hollandaise Sauce

Lowcountry Skillet*16
Shrimp, Scrambled Eggs, Goat Cheese,
Sweet Bell Pepers & Onions, Stone Ground Grits

Corned Beef Hash* 14
Shredded House Corned Beef, 
Two Storey Farms Eggs Any Style, 
Your Choice of Toast

Avocado Toast* 13
Avocado Spread, Griddled Sliced Tomatoes,
Sunny Side Up Eggs, Wheat Toast

Swamp Fox Breakfast Sandwich* 13
Fried Storey Farms Egg, Cheddar Cheese, 
Grilled Tomato, Arugula, Toasted Wheat Bread,  
Choice of Virginia Pit Ham, 
Applewood Smoked Bacon or Sausage links

Biscuits & Gravy 13
House Buttermilk Biscuits, Sausage Gravy, 
Choice of Fruit, Potatoes or Grits


