
 

Starters 

EntrŽes 

Biscuits & Jams Ð 6 
(3) housemade buttermilk biscuits,  

homemade jams 
 

**Black-Eyed Pea Chowder Ð 6.5 
butternut squash, corn, plantains, 

haba–ero, coconut milk 
 

African Americans and Southerners have a long tradition of serving 
black-eyed-peas on New Year’s Day as a symbol of prosperity and good 
luck.  The black-eyed pea made its way to the Americas in the hands of 
enslaved Africans in the 17th century. Dried black-eyed-peas are placed 

in a wallet on New Year’s to make sure the wallet will never be 
empty.    

 
Gumbo Ð 8 

crab, rock shrimp, andouille sausage, 
fried okra, white rice 

 

The word “gumbo” is derived from the West African word for “okra,” 
the main ingredient served over rice.  Gumbo is traditionally attributed 
with New Orleans where Zora did a study of the city’s hoodoo culture 

or “root religion.”  Gumbo has its regional variations in South 
Carolina, the Georgia Sea Islands, Alabama, and central Florida. 

 
**Eatonville Mixed Greens Ð 7 

carrot, cucumbers, tomatoes, 
red onions, citrus vinaigrette 

 

Add Grilled Shrimp, Chicken, or Fried Oysters – 5 
 

*Fried Green Tomatoes Ð 9 
avocado and micro-greens salad, 

basil oil, saffron aioli 
 

Appearing as a Northern and Western food item, the fried green tomato was 
adopted by the Southern food palette as late as 1991 when Fannie Flagg 
published her southern novel Fried Green Tomatoes at the Whistle Stop 

Café. South Florida is considered the tomato capital of the east coast, but many 
varieties are locally sourced. 

 
 

 
Eatonville Po Boy Ð 12 
fried shrimp and oysters, 

creole remoulade with Eatonville hash 
 

Eatonville Double Decker Ð 12 
fried pickles, applewood-smoked bacon, 

jalape–o pimento cheese on grilled brioche 
with Cajun fries 

 
 
 
 
  

The Callahan Ð 11 
fried chicken breast on  

buttermilk biscuit, jalape–o-sausage gravy,  
classic mac and cheese 

 

"Thanks, Charlie, but Ah got five helpin's of chicken inside already. 
Ah either got to get another stomach or quit catin'." 

(Zora Neale Hurston’s - MULES & MEN) 
 

Shrimp & Grits Ð 16 
 andouille sausage, jalape–o-gruyere heirloom grits, 

smoked tomato beurre blanc 
 

Country Benedict Ð 13 
poached eggs on buttermilk biscuit, 

country ham, creole hollandaise  
with Eatonville hash 

 

Eatonville Hash & Eggs Ð 12 
fried soft-poached egg over 
jalape–o and bacon hash 

 

Add Creole Hollandaise – 1 
 

Steak & Eggs Ð 15 
petite filet, scrambled eggs,  

with Eatonville hash 
 

*Arugula Spinach Frittata Ð 13 
sautŽed shiitake mushrooms, grape tomatoes, 
avocado, crumbled feta cheese, basil pesto, 

with buttermilk biscuit 
 

*Almond -Crusted  
Charleston Toast Ð 12 

Grand Marnier seasonal fruit compote,  
sweet mascarpone 

 

Eggs and Fixings Ð 12 
Scrambled Eggs and 

Buttermilk Bi scuit with: 
 

Choice of Meat:  
country ham 

chicken andouille sausage  
applewood-smoked bacon 

 

Choice of Side:  
braised collard greens  

jalape–o-gruyere heirloom grits  
classic mac and cheese 

Eatonville hash 
seasonal fresh fruit 

 

Salads 

Sandwiches 

EntrŽes 

Brunch 

Sides 
*Braised Collard Greens - 4 

* Jalape–o-Gruyere Heirloom Grits - 4  
*Classic Mac & Cheese - 6 
*Seasonal Fresh Fruit - 5 

Eatonville Hash (vegetarian option available) - 4 

*Vegetarian     **Vegan 

Whenever possible we use locally grown vegetables. 
We use fish guidelines set by the Monterey Bay Aquarium. 

 

The consumption of raw or undercooked meat, poultry, seafood, 
shellfish, or eggs may increase your risk of food-borne illness. 

 

“Love makes your soul crawl out from its hiding place.”  
                                                          - Zora Neale Hurston 

One check will be presented to parties of 
6 or more with an 18% gratuity. 


