SALVATION CAF£ BRUNCH SpeCiaLS

-SERVED-
SATURDAY & SUNDAY
10:30-2:00

AVOCADO TOAST 15
grilled sourdough, pickled onions, goat cheese, slow
poached eggs, chive, everything salt

PULLED PORK N GRITS 16
bbq pulled pork, smoked cheddar grits, slow poached
eggs, fried onions, chimichurri

PUMPKIN SEED GRANOLA BOWL 14
greek yogurt, berries, granola, honey, lemon zest, mint

CHICKEN SAUSAGE BISCUITS & GRAVY 16
pan fried poached eggs, chive,
jalapefio-thyme gravy, buttermilk biscuit

FRENCH TOAST 13
fresh seasonal berries, maple syrup & butter

FARMERS BREAKFAST 17
smoked bacon, chicken sausage, scrambled eggs,
grilled sourdough toast + potato

VEGETABLE HASH 15
seasonal vegetables, chickpeas, potato, slow poached
eggs, corn tortillas + chimichurri

Roasted Butternut Squash Bisque w/ Grilled Cheese 17
smoked mozzarella cheese, spicy coppa ham,
caramelized onions and baby arugula on sourdough

APPLEWOOD SMOKED BACON 6
CHICKEN BREAKFAST SAUSAGE 6
SOURDOUGH TOAST 4
SMOKED CHEDDAR GRITS 6
BREAKFAST TATERS 6
SEASONAL VEGETABLE HASH 5
MELONS & BERRIES 6

LIQUID BRUNCH

MIMOSAS 10|36
fresh oj, triple sec, prosecco

SEASONAL SANGRIA 9|34

SALVATION BLOODY MARY 10|36
citron, horseradish, spicy Dijon, old bay, sriracha

MOJITOS 11|40
Don Q Rum, muddle raw sugar, mint + lime

Smoke n” Sparkles 11| 40
orange-thyme infused cider, prosecco, del maguey mezcal

THE COOKIE MONSTER 13
cold brew, house made dairy free irish cream, vanilla
vodka + gluten free chocolate chip cookie

SANS BOOZE

HOT COFFEE 3
ASSORTED TEA 3
ESPRESSO RISTTRETTO 4

CAPPUCINO 5
CUSTOM HOUSE “RHODY ROAST” COLD BREW 6

HOT CHOCOLATE 3
OJ, GRAPEFRUIT, CRAN, PINEAPPLE JUICE 3
HOUSE BREWED ICED TEA 3



