
 

Brunch All Day 
The Simple 

Farm Eggs / Bacon or Edward’s Sausage / Home Fries  
 Toast or Biscuit    13 

Shipwreck 
Scrambled Farm Eggs / Edward’s Sausage / Sautéed Peppers and Onions 

Cheddar Cheese / Home Fries / Toast or Biscuit     15 
Breakfast Burrito 

Flour Tortilla / Farm Eggs / Bacon / Sausage / Home Fries  
Cheddar Cheese / Housemade Salsa / Fresh Fruit    15 

Loaded NC Shrimp & VA Grits 
Stone Ground Grits / Stewed Tomatoes / Blackened Shrimp  

Edward’s Sausage / Bacon / Cheddar Cheese     20 
Crabby Bennie 

Toasted Brioche / House Crab Cake / Spinach / Tomato / Avocado / Poached 
Farm Eggs / Hollandaise / Home Fries     20 

French Toast 
Cinnamon Swirl Bread / Powered Sugar / Seasonal Fruit  

Smokehouse Bacon or Edward’s Sausage Link    12 
Avocado Toast 

Eight Grain Toast / House Guacamole / Smokehouse Bacon   
 Poached Farm Eggs / Home Fries    15 

Buttermilk Pancakes 
Three Buttermilk Pancakes / Bananas or Seasonal Fruit 

 Bacon or Edward’s Sausage Link     12 
Garden Omelet 

Farm Eggs / Tomato / Spinach / Mushrooms / Red Onion / Cheddar Cheese 
Home Fries / Toast or Biscuit       14   
Add Bacon or Edward’s Sausage     3 

Egg Pie  
Edward’s Sausage or Smokehouse Bacon / Mushrooms / Onions 

Peppers / Spinach / Cheddar Cheese / Mixed Greens / Home Fries    15  

Salads 
Yard Bird 

Mixed Greens / Roasted Tomatoes / Fresh Mozzarella / Smokehouse Bacon  
 Smoked Pulled BBQ Chicken / Balsamic Vinaigrette   12/16 

Beet and Apple  
Mixed Greens / Roasted Beets / VA Apples / 

 Goat Cheese / Candied Pecans / Apple Cider Vinaigrette    8/12  
Sandy Salad 

 Mixed Greens / Fresh Tomatoes / Fresh Mozzarella 
Fresh Basil / Balsamic Glaze    8/12  

Additions 
Smoked Chicken Salad    6   / Fresh Fish    10   / Three Grilled Shrimp     6  

Crab Cake 12 / Blackened Tuna Salad    6 / Pulled BBQ Chicken     6 

Sandwiches   
*All Sandwiches served with Home Fries, Mixed Greens, or Seasonal Side (Gluten Free Bread Available Upon Request) 

The B.E.L.T 
Toasted Sourdough / Poached Farm Eggs / Bacon  

Greens / Tomato   14 

Simple Reuben 
Marble Rye / Russian Dressing / Sliced Corned Beef   

Swiss Cheese / Sauerkraut   20 

Crabby Patty 
Brioche Roll / House Made Crab Cake / Greens / Tomato 

 Aioli / Apple Slaw    18 

Blackened Tuna or Smoked Chicken Salad 
 Toasted Eight Grain Bread / Greens / Tomato     14 

The Schmidty 
 French or Eight Grain / House Roasted Turkey Breast  

 Smokehouse Bacon / Cheddar / Greens / Tomato / Aioli 14  

Fresh Catch 
Brioche Bun / Blackened Local Fish / Greens / Tomato  

 Apple Slaw / Aioli     22  
Farmhouse Burger 

Brioche / Brasstown Grass Fed Beef / Cheddar / Smokehouse Bacon  
Greens / Tomato / Aioli    20 

Add Fried Egg    2   Avocado    2 

Gorgonzola Burger 
Brioche / Brasstown Grass fed Beef / Gorgonzola Dolce Cheese  

Smokehouse Bacon / Greens / Tomato / Aioli    22 

Burrata Sandwich  
French Baguette / Dukes Mayonnaise / Edward’s Country Ham  

Creamy Burrata / Fresh Basil / Greens / Tomato 
Balsamic Glaze      15 

Turkey, Brie & Apple Press 
Sourdough Bread / Sliced Turkey / Brie Cheese / Apple Slices 

Greens / Tomatoes / Honey 16 

Simple Beginnings 
Cheese Board 

Artesian Cheeses / Edward’s Ham / Baguette    22 
Oysters on the Half Shell 

Local Oysters  
10 Half      18 Dozen 

Baked Shrimp Toast 
Sourdough / Sriracha, Herb & Caper Aioli  

 Six Blackened Honey Shrimp / Pickled Red Onion   
 Fresh Cilantro     15 

Oyster Rockefeller 
Six Local Oysters / Rockefeller Mix / Parmesan Cheese 

Breadcrumbs    15 

 Tuna Bites 
Blackened Local Tuna / Siracha Aioli    15 

Burrata & Bread 
Burrata / Roasted Tomatoes / Pickled Red Onion  

Fresh Fruit / Warm Baguette    12 

Flat Breads 
* Fresh Mozzarella & Tomato / Basil / Greens / Glaze 

                          * BBQ Chicken & Mozzarella / Mushrooms / Greens / Glaze 
* Goat Cheese & Roasted Tomatoes / Greens / Glaze     14 

Warm Goat Cheese 
 Fresh Fruit / Herbs / Honey / French Baguette    10 

 

Simple Plates 

Tacos (3) 
NC Shrimp / Seasoned Fish / BBQ Chicken  
Red Cabbage / House Salsa / Siracha Aioli  
3 Corn or Flour Tortillas (Choice of 1)    22 

Seared Fresh Catch 
Local Blackened Fish / Seasonal Vegetables  

 Roasted Potatoes    26 

 
Local Fish & Grits 

Southern Style Stone Ground Grits / Stewed Tomatoes  
Smoked Gouda Cheese / Blackened Fresh Fish / Pickled Red Onions / Fresh 

Herbs    26 

House Crab Cake Dinner  
Two Blackened Crab Cakes / Sriracha Aioli 

Mixed Greens / Apple Slaw / Home Fries    28 

 
 

Sides 
Two Farm Eggs / Smokehouse Bacon / Edwards Sausage Link / Grits / Seasonal Side /    4 

Home Fries / Chips / Toast or Biscuit / Buttermilk Pancake /    3 
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Simple Creations 
 

Prosecco                                               9 
Lamarca Prosecco, Blackberries, Thyme, Lemon 
Slices 

Paloma Cocktail                                  12 
Casamigos, Grapefruit Juice, Lime Juice, Jalapenos, 
Soda Water                                                             

Gold Rush                                   10 
VA Bourbon, Honey Lemon Syrup 

Cucumber Rosemary Gin & Tonic  12 
VA Gin, Fresh Cucumber, Tonic, Rosemary    

Lemon Drop Martini                           10 
VA Vodka, Lemon Juice, Simple Syrup, Club Soda, 
Sugared Rim 

Cold Brew Martini                    12 
VA Vodka, Local Cold Brew, Cream Liquor 

Sorbet Margarita                               13 
Raspberry, Lemon, Blood Orange, Mango Sorbet, 
Casamigos, Triple Sec, OJ 

Blackberry Mule                                  12 
VA Vodka, Lime Juice, Blackberries, Ginger Beer 

Irish Coffee                                 10 
Jameson Whiskey, Local Pale Horse Coffee, 
Whipped Cream 

Sangria                                                  8 
House Made Red or White with Fresh Fruit 

Breakfast Bourbon                              10 
VA Cinnamon Whiskey, OJ, Champagne 

Tell Me More                              10 
VA Maple Whiskey, Baileys, Iced Coffee, House 
Made Whipped Cream, Sugar Cinnamon Rim                                                                                                                                

Strawberry Basil Margarita             12 
Casamigos, Triple Sec, Basil, Lime Juice, 

Strawberries, Honey 
The Bourbon & The Bee                     10 
VA Bourbon, Triple Sec, Orange Bitters, Pineapple, 
OJ, Lemon Juice, Honey 

White Russian                             10 

VA Vodka, Kahula, Rumchata, Cream 
Sugar Cinnamon Rim       

                                                                                                                  
Mimosas 

Mimosa Flight                          16 
4 – 8oz Glasses of Assorted Mimosas 

Sorbet Flight                                 20 
4 – 8oz Glasses of Assorted Sorbets 

Simple                                      7 
Champagne, Fresh OJ 

Citrus                                          7 
Citrus Fusion Champagne, Fresh Fruit 

Berry                                                7 
Berry Fusion Champagne, Fresh Fruit 

Sorbet                                      10 
Raspberry, Blood Orange, Mango, Lemon 

Rose’                                          10 
Rose’ Champagne with Lemon Sorbet 

Manmosa                                       10 
VA Vodka, Champagne, OJ 

Beermosa                                10 
Wheat Beer, Champagne, OJ 

 
Bloody Mary’s 

Bloody Mary Flight                  16 
Choice of 4 Bloody Marys’ in 8oz glasses 

 

Sassy Bloody Mary                              9 
Spicy House Made Bloody Mary, VA Vodka, topped 

with Pickles Carrots, Gherkins, Shrimp and Pepper 

Bacon 

Caprese Bloody Mary              9 
Spicy House Made Bloody Mary, VA Vodka, 

Topped Fresh Mozzarella, Basil, Tomato, Balsamic 

Glaze 
Crabby Bloody Mary                9 
Spicy House Made Crab Bloody Mary, VA Vodka, 

topped with Pickled Carrots, Gherkins 

Simple Bloody Mary                            7 
Spicy House Made Bloody Mary, VA Vodka, topped 

with Pickled Carrots, Gherkins 
 

Wine & Champagne 
Barboursville Vineyards - 
Virginia 

 

Pinot Grigio 10/34 

Cabernet Franc 10/34 

Chardonnay 10/34 

Merlot 10/34 

Sauvignon Blanc 

 

10/34 

 

House Wines – Simple Life - 

California 
Chardonnay 7/21 

Pinot Noir 7/21 

Cabernet Sauvignon 7/21 

Pinot Grigio - Italy 7/21 
 

House Sparkling  
Wycliff 7/24 

Rose 7/24 

Prosecco 
Lamarca – Italy   24 

*All bottles can be purchased for takeout. 

Beer 
Local Draft Beers                          7        
6 Rotation Drafts – 16oz 

 

Domestic Beers                          4 
Bud Light, Michelob Ultra 

Beer Flight                                     14 
4 – 8oz Glasses of Assorted Drafts   

Milkshakes & Smoothies 
Milkshakes  
Carrot Cake Shake                                 12 

Locally Made 

Triple Chocolate Brownie                    10 

Root Beer Float                                        7 

Peanut Butter, Chocolate & Banana   8 

Smoothies 
Green or Fresh Fruit                                8 

Beverages 
Pale Horse Coffee                             3.50 

Locally Roasted in Chesapeake 

Pale Horse Cold Brew Coffee               5 

Sweet / Unsweet Tea                            3 

Coke Products                                         3 

Horizon Organic Milk  - Kids Box     2.50 

Juices                                                          3 

Orange, Grapefruit, Pineapple, Apple, 

Cranberry 

Happy Hour  Wed – Fri   3 - 6pm 
House Wine 4 

Well Drinks 4 

Local Drafts 5 

Domestic Beers 3 
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