Sunday BreakFizz at The Gin Joint

Cocktails

PUNCH: Whiskey
Americano

Old Overholt Rye, Lemon,
Aperol, Sugar

Glass S5 Bottle S30

Ramos Gin Fizz

Beefeater Gin, Lemon, Lime,
Sugar, Cream, Orange
Flower Water

S10

La Donnina

Espresso, Zaya 12 Year Rum,
Averna Amaro Siciliano,
Demerara Sugar

$9

Mimosa Collins

Boodles Gin, Fresh Orange,
Lemon, Sugar, La Bubbly

s8

Smoked Maple Old-
Fashioned

Wild Turkey Rye 101 proof,
Smoked ‘B’ Grade Maple
Syrup, Black Walnut Bitters
S10

No 1 Pimm’s Cup

Pimm’s No 1, Lemon, Ginger,
Soda Water, Cucumber

$9

Because it’s never too early for a fizz...

ITam — 3pm

From The Hen.. .eggs boiled, baked, or poached

The Joint’s Puffy Pancakes...buttery souffle pancake with lemon and sugar $10
Eggs Benedictine...poached eggs, Canadian bacon, sauce hollandaise 312
Quiche...caramelized onion, mushroom and gruyere with fresh baby spinach salad  $70

By Land and by Sea. . .meat and seafood

Brisket Sandwich, smoked beef brisket, spicy slaw, housemade brioche bun 39
Shrimp and Grits...seared marinated shrimp, buttered grits, redeye gravy — $14
Homemade Buscuits & Gravy, buttermilk biscuits, redeye gravy 38
Prosciutto and Pears... red wine poached pears with cured ham, balsamic, honey $6

Out of the oven... quickbreads and baked items

Cornmeal Waffle...crispy cornmeal waffle with maple butter ~ $8
Beignets, fried dough dusted with powder sugar and housemade nutella  $7
Housemade Soft Pretzels, cinnamon sugar, served with sweetened cream cheese $7

Grown 1n the Garden.. . full of veggies

Potato Pancakes...two pancakes made with shaved apple, onion, potato, salt 36
Cobblestone Salad...ham, hard boiled egg, Clemson blue cheese, Carolina Apples $8
Asparagus Caesar...grilled asparagus, anchovy, croutons, pecorino romano  $10

Sidekicks...add to plates or share with friends

Grilled asparagus $4
Biscuit $3
2 Eggs any style $4
Bacon $4
Homemade turkey and sage breakfast sausage $4
Trio of Deviled Eggs  $4
Breakfast potatoes  $4



