
 

 

 

 

"EYE OPENERS"................................................................................................................ 
B.H.D. BLOODY MARY (available after 12:30)   

“CHAMPAGNE MIMOSA”  (available after 12:30) choice of Valencia orange or ruby red grapefruit  

FRESH SQUEEZED VALENCIA ORANGE JUICE  

 

LITTLE SNACKS................................................................................................................... 
SILVER QUEEN CORN BISQUE 
+ spicy chili oil GF 

 CREAMY ROASTED TOMATO SOUP 
+ toasted croutons  

 

    

WARM MAYTAG BLUE CHEESE POTATO CHIPS 

. . .We Made in 1987  

 "DUO OF DIPS" PIQUILLO PEPPERS & FETA + 
TUSCAN BEAN & ROASTED GARLIC HUMMUS 

Neal Taylor's organic crudite + grilled pita 

 

    

PIMENTO CHEESE "FRITTERS" 
+ spicy pimento jelly 

 WHITE TRUFFLE DEVILED EGGS (3) 
+ shallot mayo + bibb lettuce GF 

 

    

SPICY "POW POW" ROCK SHRIMP 
+ crisped rice noodles + GA chopsticks 

 STEAK CUT ONION RINGS  
+ BHD cracked pepper steak sauce  

 

    

"SWEET & HEAT" THAI CHILI LIME CALAMARI 
+ green beans + red peppers + scallions 

 CHERVIL SCENTED JUMBO LUMP CRAB CAKE  
grainy lemon mustard butter + vinegar chips 

 

    

* TODAY'S "CEVICHE" OF PRISTINE SEAFOOD  
+ mango + fresh citrus juices + cilantro + jalapeno + 
paper thin sweet potato and plantain chips  

 BUTTERMILK FRIED QUAIL 
+ buttered toast + brown sugar bbq sauce 

 

 
SALADS.............................................................................................................................. 
ROASTED RED ACE BEET SALAD 
pickled red onion and raspberry vinaigrette + fresh 
California goat cheese + organic arugula GF 

 “LOADED” WEDGE 
iceberg lettuce + tomato + bacon + red onion  + 
maytag blue cheese dressing GF 

 

    

LOCAL MESCLUN GREENS 
apples + candied walnuts + raspberry vinaigrette 
+ crispy goat cheese fritters  

 HEARTS OF ROMAINE CAESAR  
eggless caesar dressing + crushed parmesan 
croutons 

 

 
GRILLED CHEESE................................................................................................................ 
FOUR CHEESE GRILLED CHEESE + CUP 
ROASTED TOMATO SOUP 

 GEEZER GARDEN VEGETABLE MELT 
grilled vegetables + portobello + provolone + dijon 
aioli + fresh basil on toasted tomato onion foccacia  

 

  *TWO FRIED EGGS GRILLED CHEESE B.L.T. 
on toasted artisan country Italian bread + grits of 
the day 

 

 
BURGERS & SANDWICHES...Artisan Breads........................................................................... 
*C.A.B. HAMBURGER GROUND FRESH DAILY  
½ lb “certified angus beef”+ lettuce, tomato, onion, 

pickle on toasted B.B.C. egg bun...Add Fries 2.50  

 GRILLED CHICKEN BREAST PRETZEL CLUB  
applewood smoked bacon + provolone + bibb 
lettuce + vine tomato + dijon mayo on pretzel bun 

 

    

Hamburger Additions: 
cheddar cheese, Maytag blue cheese, provolone 
cheese, applewood smoked bacon, Haas avocado or 
portobello mushroom 

 * SLICED HERB ROASTED BEEF 
triple creme blue cheese + port balsamic glaze + 
caramelized onion + organic arugula + horseradish 
creme fraiche on ciabatta bun 

 

    

*OPEN-FACED GRILLED ATLANTIC SALMON B.L.T. 
lemon caper aioli + bacon + arugula + tomato on egg 
bun + vinegar chips 

 GRILLED  FRESH FISH FILET SANDWICH (OR FRIED) 
bibb + tomato + shallot-dill mayo + vinegar chips 

 

 
BIG SALADS....................................................................................................................... 
*MARINATED HANGER STEAK & KNIFE N' FORK CAESAR + crispy Vidalia onion strings + BHD steak sauce  

GRILLED CHICKEN BREAST “COBB” SALAD with Point Reyes blue cheese + white balsamic vinaigrette GF  

* "ASIAN NOODLE SALAD" WITH SEARED MAINE SEA SCALLOPS + napa, sweet peppers, spring onions, snow 

peas,  cashews, basil and mint + sesame vinaigrette 
 

THINLY POUNDED TURKEY BREAST "JARDINIERE" wood grilled + fresh cut asparagus, tiny tomatoes, shaved 
radishes, fingerling potatoes, organic arugula + lemon vinaigrette GF 

 

 

 

 



 

 

 

 
BRUNCH ENTREES.............................................................................................................. 
* THREE EGG CHEF OMELET SPECIAL  build your own + Greek fries or grits of the day GF  

* WHITE CHOCOLATE “EGG BREAD” FRENCH TOAST  whipped Vermont butter + applewood smoked bacon  

* SLICED SCOTTISH “SMOKED SALMON” & POTATO PANCAKE BENEDICT  with two poached eggs + red 

onions + capers + thin green beans 

 

* NEW ENGLAND RED FLANNEL “CORNED BEEF & BEET HASH” two poached eggs + hollandaise sauce   

*B.H.D. EGGS BENEDICT  on toasted English muffin + grilled black forest ham steak + California asparagus + 

Georgia stone ground cheese grits 
 

* MARYLAND JUMBO LUMP CRAB CAKE “OSCAR”  two poached eggs + California asparagus + bearnaise sauce  

* CHICKEN & BASIL SAUSAGE BENEDICT  two poached eggs +  hollandaise + grits of the day  

LOCAL ORGANIC TAYLOR FARMS BLUEBERRY WAFFLE  with whipped sweet butter + Vermont maple syrup  

* GEORGIA SHRIMP & CAROLINA STONE GROUND GRITS + SUNNY SIDE EGG + tasso ham   

CRISPED SOUTHERN PAN FRIED CHICKEN BREAST  with buttermilk biscuit and country sausage gravy  

*PORK CHOPS & EGGS  8 oz “Greek style” niman ranch pork chop with two eggs any style + Greek coin fries  

 
EXTRAS.............................................................................................................................. 
APPLEWOOD SMOKED BACON GF   HOMEMADE SAUSAGE  

BLACK FOREST HAM GF   STONE GROUND CHEESE GRITS GF  

GREEK COIN FRIES, parmesan     

 
DESSERTS.......................................................................................................................... 

 JAMES BEARD AWARD WINNING WHITE CHOCOLATE BANANA CREAM PIE all by itself!  

KEY LIME TART + strawberry sauce  

SPICED CARROT CAKE with pecans, pineapple, golden raisins + cream cheese icing  

PEACH BREAD PUDDING + Southern Comfort cream  

RED VELVET CUPCAKE + white chocolate cream cheese frosting  

CHOCOLATE CHUNK CRÈME BRULEE extra thin sugar crust GF  

MALTED BROWNIE SUNDAE vanilla bean ice cream +  crushed malted chocolate  

BHD HOMEMADE ICE CREAMS & SORBETS GF  

 
"REAL" MILK SHAKES & FOUNTAINS.................................................................................. 
"CHOCONANA" CHOCOLATE + BANANA   ICE COLD I.B.C. ROOT BEER  

SPANISH VANILLA BEAN   FLAVORED REPUBLIC ICED TEAS  

CHOCOLATE HAZELNUT CARAMEL   FRESH SQUEEZED LEMONADE  

ORANGE CREAMSICLE   ARNOLD PALMER (½ ICED TEA + ½ LEMONADE)  

PEACHES & CREAM   SAN PELLIGRINO MINERAL WATER SM/LG  

DOUBLE CHOCOLATE   FIJI NATURAL ARTESIAN WATER SM/LG  

STRAWBERRY   CAPPUCCINO  

Malts...Add Malt to Any Shake   CAFE LATTE  

BLACK COW (ROOT BEER FLOAT)   ESPRESSO  

COKE FLOAT     

CHOCOLATE ICE CREAM SODA     

 
GF GLUTEN FREE 

 
*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients.  Consuming raw or undercooked meat, poultry, 
seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 
 


