MARKET STREET BREAKFAST 20
2 Eggs, Toast, 3 slices of Bacon, or 2 Sausage Patties
Choice of: Breakfast Potatoes, Grits, Seasonal Fruit Salad.

BREAKFAST BLT 18
Medium Egg, Cheddar, Bacon, Arugula, Tomato, Sliced Brioche.
Choice of: Breakfast Potatoes, Grits, Seasonal Fruit Salad.

FARMER’S HASH 21
Berbere Spiced Root Vegetables, Caulilini, Kale, Sauteed in Duck Fat, Pecorino, Two Eggs

FOUNDRY PANCAKES 17
Imladris Berry Best Jam, Vanilla Mascarpone.

AVOCADO TOAST 18
Russian Rye, Avocado Puree, Shallot, Radish, Lemon, Bacon, Micro Celery, Chia.
Choice of: Breakfast Potatoes, Grits, Seasonal Fruit Salad.
Add Egg 2

LOCAL MUSHROOM TOAST 18
Russian Rye, Arugula, Soft Scramble, Local Gourmet Sherry Glazed Mushrooms, Pecorino.

MONTE CRISTO 19
Sliced Brioche, Sliced Ham and Turkey, Cheddar
Choice of: Breakfast Potatoes, Grits, Seasonal Fruit

CHICKEN & WAFFLES 23
Fried Chicken thighs, Maple Sage Chicken Gravy, Sweet Potato Waffle, Hot Honey.

MATCHA OATMEAL BOWL 17
Matcha, Seasonal Fruit, Candied Almonds

FIG PROSCIUTTO FLATBREAD 17
House White Sauce, Arugula, Local Fig, Berry Balsamic Drizzle

STEAK AND EGGS* 28
Apple Brandy Strip, Chermoula Butter, Herb Roasted Sweet Potato, Sauteed Kale,
Shallots and Garlic in Duck Fat, 2 Eggs, Home Fries

SHRIMP N’ GRITS 24
Shrimp, Andouille, Holy Trinity, Romesco.

PARFAIT 15

MAPLE BACON CINNAMON ROLL 10
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MIMOSA 8

Orange, Cranberry, Pineapple, Grapefruit
BLOODY MARY 12

Infused Celery Seed Vodka,
Crafted House Made Bloody Mary Mix
Sub Kettle One +$1
MO BENNE BLUES 14
Vodka, Blueberry, Lemon, Lavender
THE DURHAMITE 16
Conniption Kinship Gin, Pear, Honey, Rosemary,

Lemon, Ginger Beer

HI WIRE LAGER
Asheville, NC - 4.6% 7
SIERRA NEVADA CELEBRATION IPA
Chico, CA-6.8% 7
BIRDSONG BREWING LAZY BROWN ALE
Charlotte, NC 5.5% 7
SIERRA NEVADA OKTOBERFEST

Chico, CA - 6% 7

FOOTHILLS PUMPKIN ALE
Winston-Salem, NC - 5.7% 6
HI-WIRE ‘HI-PITCH’ MOSAIC IPA (16 OZ)
Asheville, NC - 6.7% 8
MOTHER EARTH WEEPING WILLOW WIT
Kinston, NC- 5% 6
NOBLE ‘STANDARD BEARER’ CIDER
Asheville, NC - 6.7% 7
MICHELOB ULTRA
Missouri, USA 4.2% 5
FIN CHASHER
Chapel Hill, NC 5.6 % 6
‘WICKED WEED WHITE ANGEL
Asheville, NC 7.69% 15
WICKED WEED FRAMBOOS
Asheville, NC 6.4% 15

PROA BRUT, CAVA
SPAIN 14
Juicy ripe pear, bright citrus, and a hint of toasted
almond

MCBRIDE SISTER’S SAUVIGNON BLANC
MARLBOROUGH, NEW ZEALAND 14
Vibrant lime, peach, passion fruit with a hint of
green bell pepper. Fruity but dry with an orange
finish
MCBRIDE SISTER’S CHARDONNAY
CENTRAL COAST, CALIFORNIA 14
Tastefully oaked, this is your textbook full-bodied
white wine.

SUN GODDESS PINOT GRIGIO
VENEZIA GIULIA, ITALY 14
Intensely aromatic, with tropical notes of passion fruit,
banana, and melon and hints of spice. Well balanced
between an intense acidity and smoothness

LAJOLIE FLEUR
PROVENCE, FRANCE 15
Sophisticated dry rosé with aromas of raspberry and
orange blossom.

CHEHALEM
WILLAMETTE VALLEY, OREGON 13
bright red fruit to dark cherries, gives it
complexity and depth with silky tannins
CUNE TEMPRANILLO
RIOJA,SPAIN 14
Good aromatic intensity reveals notes of red fruit
&licorice in perfect balance with vanilla and toasted
American oak barrel notes

LONGEVITY WINES
CABERNET SAUVIGNON, CALIFORNIA 14

Intense black cherry notes, rustic fruit with subtle
vanilla and cocoa to a long, enjoyable finish

MONTEPULCIANO D’ABRUZZO FEUDI DEL
DUCA CENTRALITALY,ITALY 15
This robust wine contains hints of dark berry,
chocolate ,and vanilla aromas. The composition gives
a wonderful mouthfeel with flavors of dark cherry and
blackberry
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