
Signature Salads

Baked Goat Cheese Salad	S mall $5.99	L arge $9.99
Fresh-baked goat cheese served atop arugula; tossed in 
a dried cherry vinaigrette.

Grilled Chicken and Parmesan Salad	 $8.99
Parmesan-crusted chicken breast, granny smith apples, 
walnuts, shaved parmesan, roasted cipollini onions and 
fresh greens.

Shrimp Scampi Caesar	 $8.99
Tiger shrimp sauteed with garlic, lemon and white wine; 
served over crispy romaine lettuce with an old bay 
caesar dressing.

Nuts and Berries	S mall $4.99	L arge $8.99
Organic greens, pistachios, dried cherries and crumbled 
blue cheese with a honey dijon dressing.

Small House or Caesar Salad	 $4.99
Additions

Grilled chicken	 $2.99
Grilled tuna or salmon	 $3.99
Sauteed shrimp	 $4.99
Baked goat cheese	 $2.99

Omelet Station	 Starting at $8.99

Invent your own 3 egg omelet with any 3 items 
25¢ for any extra veggie 
50¢ for any extra meat or cheese

veggies:	 roasted red pepper, bell pepper, red onion, 
mushroom, tomato, pico de gallo, basil, 
guacamole

meats:	 canadian bacon, prime rib, smoked turkey, 
grilled tuna, smoked salmon, crab, 
prosciutto, applewood-smoked bacon, 
grilled chicken

cheese:	 blue, swiss, havarti, pimento, goat cheese 
home-made mozzarella, smoked cheddar

SIDES	 $2.99

6th and vine roasted potatoes	 turkey sausage

toast	 fresh fruit

cheesy grits	 english muffin

two eggs cooked any style

6th & vine favorites
Eggs Benedict	 $8.99

Two english muffins; topped with canadian bacon, 
poached eggs and hollandaise sauce.  
Substitute crab cakes for canadian bacon add $1.00 
(vegetarian option available)

Steak & Eggs	 $12.99
Grilled 8 oz. prime rib with two eggs, cooked any way 
you would like them; served with a horseradish goat 
cheese sauce.

Crépes Couvillion	 $8.99
Chicken, roasted red peppers, onions and mushrooms in a 
white wine cream sauce. 
(vegetarian option available)

Monica’s Brown Sugar Oatmeal	 $5.99
Creamy honey and oats with a touch of brown sugar; 
finished with berries.

Shrimp and Grits	 $9.99
Our own blend of chorizo sausage, onions, peppers, 
smoked cheddar cheese and shrimp; mixed with creamy 
home-style grits.

Honey Bunches of Oats French Toast	 $7.99
Thick french bread with a mixture of fresh orange juice, a hint 
of nutmeg and cinnamon; with a “bananas foster” sauce.

Breakfast Burrito	 $10.99
Chorizo sausage, smoked cheddar, black bean salsa, 
peppers, onions, tomatoes and scrambled eggs; wrapped in 
a tomato basil tortilla with a roasted red pepper cream 
sauce.

Berry Crépes	 $8.99
Fresh berries sauteed with butter and lightly sprinkled 
with sugar; finished with rum.

Jeff’s Pancakes of the Day	 $8.99
Made to order with love!
Add nuts or berries for $1.00

SANDWICHES
Roasted Turkey	 $8.99

Sliced smoked turkey served with havarti,  
applewood-smoked bacon and a pesto aioli.

8 oz. Grayson Farms Burger	 $8.99
Served with your choice of cheese (havarti, blue, swiss, 
pimento, mozzarella or smoked cheddar); served with 
lettuce, tomato and onion; on an onion kaiser roll.

Classic Bacon Egg and Cheese	 $7.99
With applewood-smoked bacon, 2 eggs your way and 
smoked cheddar on panini bread.

Hummus Wrap	 $7.99
Traditional hummus, grilled squash, sprouts, roasted 
red peppers, black bean salsa, tomato and romaine 
lettuce with a cucumber wasabi aioli; in a sun-dried 
tomato tortilla.


