
Starters 
Hand Cut Idaho Potato Chips with Gorgonzola Fondue and Scallions  5  
 

               Panko Crusted Lump Crab Cake with Avocado Aioli         12  
 

               Fried Green Tomatoes            8   

 Served with Fire Roasted Tomato Vinaigrette and Buttermilk Sauce  
 

Roasted Butternut Squash and Granny Smith Apple Soup   4/5  

                with Apple Chips and Toasted Pumpkin Seeds           
 

Seasonal Soup of the Day       4/5  
         

Wedge Salad with Roasted Tomato & Gorgonzola Dressing         6 

Iceberg Wedge, Applewood Smoked Bacon, Tomatoes,                                                             

Shredded Carrots and English Cucumbers 
 

Savannah Chopped Salad with Chili-Ranch Dressing         8 

Iceberg Lettuce, Mesclun Mix, Boiled Peanuts, Pimentos, Vidalia Onions,                        

English Cucumbers, Tomatoes and Cornbread Croutons 

 

Breakfasty Brunch 
 

 Three Egg Omelet served with Hash Brown Casserole    9  

Create your own Omelet with choice of Applewood Smoked Bacon, Spinach,                                                  

Grateful Growers Country Sausage, Country Ham Cracklings, Wild Mushrooms,                                             

Pico d'Gallo, Sun Dried Tomatoes, Vidalia Onions, Bell Peppers and Cheddar Cheese 
 

     Southern Style Buttermilk Pancakes with Bananas Foster Sauce   8       

Served with choice of Applewood Smoked Bacon, Grateful Growers Country                                             

Sausage or Hash Brown Casserole 
 

           The Birkdale Breakfast       8  

Two Eggs any style served with choice of Applewood Smoked Bacon or Grateful                                  

Growers Country Sausage and choice of Adluh Stone Ground White Grits or                                         

Hash Brown Casserole  
 

           Vanilla Bourbon Sugar Beignets with Chantilly Cream    6                
 

           Sweet Potato Biscuits with Country Gravy     8  
 

           Crepes Marie        9  

  Vanilla Infused Ricotta with Wild Berry Compote served with Fresh Fruit 
   

           Savory Chicken and Herb Crepes      9  

 Served with Hashbrown Casserole 

 

Lunchy Brunch 
                

               Grilled Chicken Waldorf Salad Sandwich       8.5  

Spiced Pecans, Red Grapes, Granny Smith Apples, Mayo and Fresh Dill                

with Lettuce and Tomato on a Croissant served with Choice of One Side 
 

               Fried Green Tomato and Applewood Smoked Bacon BLT      8.5  

 on Toasted Foccacia with Mayo served with Choice of One Side 
 

               Whole Wheat Pita Turkey Wrap            8.5 

Shaved Turkey, Avocado, Roma Tomatoes, Black Eyed Pea Hummus,                                           

Smoked Provolone, Shaved Curly Cucumbers and Stone Ground Mustard 

Or try it Vegetarian!  Sub Grilled Portabella Mushroom for Turkey 
 

              American Kobe Beef Burger            10 

Pimento Cheese, Lettuce, Tomato, Shaved Vidalia Onions and Roasted                                                                    

Garlic Mayo on a Brioche Roll served with Choice of One Side 
 

                     Springer Mountain Free Range Fried Chicken    12 

 Cheddar and Smoked Gouda Macaroni and Cheese and Braised   

 Collard Greens with Watauga County Country Ham   
  

               Low Country Shrimp and Grits      12 

Applewood Smoked Bacon, Slow Roasted Tomatoes, Vidalia Onions with                                  

Green Tomato & Pepper Relish over Adluh Stone Ground White Grits                                           
 

               Springer Mountain Free Range Chicken and Dumplings   13 

 Slow Braised Chicken and Housemade Dumplings 

                             

 

Sides 
Hand Cut Idaho Potato Chips 

Cheddar and Smoked Gouda Macaroni and Cheese 

Fresh Fruit 

Adluh Stone Ground White Grits 

Hash Brown Casserole 

Applewood Smoked Bacon 

Grateful Growers Country Sausage 
     


