
 
                                  
 
 
  
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
  

 
  

 
 

YOGURT BOWL ...................................................... 14 
  cinnamon apple , banana, honey, coconut, granola 

KALE  .................................................................... 16 
brown butter, pickled red onion, feta, super seeds 

OMELETTE ............................................................. 16 
  peppers, onion, cheese 

AVOCADO TOAST .................................................. 21 
 herbs, hollandaise, sunny egg 

LOBSTER ROLL ....................................................... 42 
butter, aioli  

SHRIMP & GRITS .................................................... 25 
sunny egg, brown butter hot sauce 

BREAKFAST BURGER ............................................... 23 
american cheese, bacon, egg, garlic aioli, house pickles 

 

     
     

     
      

 

 

    
     

 

    
       

   

     
     

    
       

    
      

 
  
    

     

Prosecco ............................... 10/50 
Maschio, Veneto 

Brut ....................................... 19/95 
Philippe Fontaine 

Elbing .................................... 11/44 
Hild, Mosel ‘21 

Sauvignon Blanc ..................... 13/52 
Long Meadow, Napa ‘18 

Chardonnay ........................... 12/48 
Jean Marc Brocard, France ‘20 

Cinsault/Grenache Rose ......... 12/48 
Triennes, Provence ‘18 

Malbec ................................... 12/48 
Altos Las Hormigas “Clásico”, 
Mendoza ‘20 

California Blend ..................... 15/60 
Lioco ‘Indica’ Mendocino ‘20 

 
   

     
 

    
      

 

East Pole Coffee ....................... 4 
regular or decaf 

Rishi Tea................................... 4 
assortment of teas 

East Pole Coldbrew ................... 5 
 

 

 
CHAMPAGNE PUNCH   9/41 

brandy, triple sec, prosecco, 
lemon, lime, grapefruit, orange 

FUZZY NAVEL MIMOSA   9/41 
peach liqueur, orange juice, 

sparkling wine 

RED SNAPPER    11 
house-made bloody mary mix, gin, 

shrimp, pickle 

HAIR OF THE SALTY DOG   12/57 
ruby red vodka, grapefruit, 

grapefruit bitters 

MUDSLIDE   11 
irish cream, kahlua, vodka, 

coldbrew, heavy cream 

TEQUILA SUNRISE   9 
reposado tequila, oj, house-made 

grenadine  

ROYAL HAWAIIAN   12 
gin, pineapple, lemon,  

orgeat 

 

 

 

 

 

 

              

          

     

 Creature Comforts Bibo Pilsner ……....6 
Athens, GA 

Yazoo Gerst Amber Ale ………...........6 
Nashville, TN 

Bold Monk Walk on Water………..……6 
Atlanta, Ga 

Three Taverns Night on Ponce IPA …..7 
Decatur, GA 

Scofflaw Hooligan IPA………………….7 
Atlanta, GA 

Radler Grapefruit Fruit Beer……………7 
Austria 

Untitled Art Pineapple Mango Seltzer..7 
Madison, WI 

 
 
 
 

Juice .............................................. 4 
orange, cranberry, or grapefruit 

Lemonade ...................................... 4 

Tiki Mocktail ................................... 5 
 orange, lemon, pineapple, 

grenadine 
Soda ............................................3.5 

coke, diet coke, sprite, dr. pepper 

 

10:00 AM TO 2:30 PM 

PLAIN JANE…………………………………………..…4.20 
hot and glazed, the “og” 

O.D.B.................................................................. 4.70  
chocolate glaze, oreo crumble 

CINNAMON ROLL ................................................. 4.70  
cream cheese frosting, cinnamon sugar 

MAPLE BACON ..................................................... 4.70 
maple glaze, smoked bacon  

ALMOND COCONUT ............................................. 4.70 
chocolate, toasted almond  

 

 

 

 
 

 

     
      

    
        

   
      

 

 

 

 

 

BISCUITS, JAM, HONEY BUTTER ... 10   BACON ... 7 

CHEESY HASH... 10   OLD BAY FRIES... 7 

TWO EGGS... 6   AVOCADO... 5 

    
 

CAPTAIN’S FAVORITE 

“ALL IN” SPICY CHICKEN SANDWICH … 26 
glazed donuts, hot sauce, sunny egg 

 

 

 

 

 

 

 

 
 
 

 
 

 
 

 
 
 
 

 
 
 
 

 

 
 
 

 
 
 

 

 
 

 


