
d e t t e satu r day
b run ch

spinach & goat cheese omelet * ............................ 16
bacon-wilted spinach, humble heart goat cheese, 
grilled sourdough, mixed greens 

egg in a basket........................................................ 16
house sausage, peppers & onions, white bread,
hot sauce mayo, pickled banana peppers, baby kale 

grilled conecuh & eggs ...........................................17
cheddar grits, tomato gravy, pickled okra relish, 
grilled bread 

roasted strawberry pancakes ................................ 16
buttermilk pancakes, roasted strawberry syrup, 
citrus whipped cream, toasted pecans

steak & eggs (gf) ................................................... 24
o’brien potatoes, fried eggs,
worcestershire-lemon sour cream

hot honey chicken thigh biscuit ............................17
smoked cheddar, house bread & butter pickles,
smoked cheddar-green onion biscuit

grilled asparagus grilled cheese * .......................... 14
parmesan, confit garlic cream cheese,
preserved lemon vinaigrette, sourdough 
add bacon.....2  egg.....2  avocado.....1.5

odette cheeseburger *............................................ 18
bear creek farm beef, caramelized red onion, 
hand-cut fries
add bacon.....2  egg.....2  avocado.....1.5 
gluten free bun.....2

s na c k s
deviled eggs two ways (gf)........................................6
pimento cheese & bacon, red curry
bbq pork rinds (gf) ....................................................7
hot sauce mayo
tempura cauliflower................................................10
furikake, chili-ginger aioli, sweet soy
sourdough toast * ......................................................9
whipped ricotta, pickled peas, mint, crispy shallots
pimento cheese & crackers *..................................10
bacon jam, fried saltines
snack sampling *..................................................... 24
deviled eggs, sourdough toast,
pimento cheese & crackers

s oup  & sa l a d
spring vegetable minestrone.............................. 8/16
pecan gremoulata, lemon crema
mixed lettuces (gf).................................................. 14
shaved carrot & radish, gorgonzola, almonds,
onion-buttermilk vinaigrette
add grilled chicken.....6
grilled chicken kale caesar (gf) .............................. 18
parmesan, country ham-cornbread crumbs,                   
buttermilk caesar vinaigrette
spring salad (gf)....................................................... 13
honey gem lettuce, roasted strawberries,
charred vidalia onion, spiced pecans,
meyer lemon vinaigrette
add grilled chicken.....6

b run ch  d r i n k s
odette bloody.......................................................... 12
tito’s vodka, house ancho-tomato juice,
pickled veggies 

bee’s knees .............................................................. 12
gin, honey, lemon, lavender

pick me up............................................................... 12
lillet blanc, aperol, grapefruit, prosecco

aperol spritz............................................................. 12
aperol, prosecco, club soda

brunch bottles
albert bichot crémant de bourgogne brut .............. 52
albert bichot crémant de bourgogne brut rosé....... 52

s i d e s
hand-cut fries ...........................................................6
house-made red pepper-thyme ketchup
mixed lettuces...........................................................7
kale caesar .................................................................7

d e s s e r t
meyer lemon tiramisu...............................................9
blueberry pinto noir jam
black forest galette ...................................................9
vanilla ice cream, salted chocolate ganache
cranberry white chocolate pistachio .......................9
spiced cranberry coulis, pistachio cremeux
piper & leaf front porch special ...............................9
fresh citrus & mint, candied orange peel, 
eastaboga honey tuile
sorbet. ........................................................................6
ask about today's flavors!

we source as often as possible from our local farmers
vegetarian & vegan options available on request

parties of eight or more are subject to a 20% gratuity

*gluten free (gf ) on request


