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RestauranT & BAKERY

Saturday & Sunday Brunch

Eggman’s Mo rning (Local free range chickens laying all natural eggs)

Any Way Eggs 7
Two Eggman’s eggs cooked to order, Old Mill grits, homefries or roasted apples, bacon or sausage &
Ganache toast

Smoked Cheddar Omelet 8
Three egg omelet with smoked cheddar cheese, ham, bacon & bell peppers, served with Ganache toast
& Old Mill grits, homefries or roasted apples

Vegetarian Omelet 9
Three egg omelet with grape tomatoes, spinach, caramelized onions & Chapel Hill Creamery Feta
cheese, served with Ganache toast & Old Mill grits, homefries or roasted apples

Ganache Croissant 7
Two eggs to order with Swiss cheese and ham, served with Old Mill grits on the side

Meyer’s Ranch Steak & Eggs 12
A grilled 40z. NY Strip with two Any Way eggs, hollandaise, homefries & Ganache toast

Country Fried Pork Loin 10
A Newcastle battered pork loin medallion with two Any Way eggs, country gravy, homefries & English
muffin

Sweet Potato Hash 8
Rudd Farm sweet potatoes with a weekly selection of local meats, onions, herbs & spices, served with
one Any Way eqg

Crab Cake 9

Seasoned premium lump crab cake with one Any Way egg, Old Mill country ham grits, & espresso
hollandaise



Sweet Tooth

Fried Slices 6
Your choice of either Ganache sourdough or featured sweet bread in cinnamon vanilla custard, griddle
fried & topped with warm fruit compote. Add a side of bacon for $2.00

Griddle Cakes 8
A ‘short stack”’ of featured housemade pancakes

More Like Lunch

Ganache Burger 11
A grilled 8oz. American KOBE burger with smoked cheddar cheese, Cabernet red onions, apple wood
bacon, roasted garlic & black truffle aioli, & red leaf lettuce on a Ganache bun & served with fries

Shrimp & Grits 10
Old Mill stone ground grits, fresh water prawns, Giacomo’s Andouille sausage, Baton Rouge sauce

Carolina Cobb Salad 9
Mixed seasonal lettuces, Newcastle battered chicken, crisp apple wood bacon, & boiled Eggman egg
tossed in rich Sandy Creek Goat Lady dressing

Blackened Chicken Spinach Salad 9
Cajun blackened chicken breast, baby spinach, crumbled Goat Lady chevre, candied walnuts, grape
tomatoes, & blueberry balsamic vinaigrette

Tartlet Ganache 8
Daily crafted Egg Man tartlet with local vegetable & cheese filling with your choice of a Ganache
house salad or cup of featured soup

She Crab Soup 6

Smooth crab bisque, masago caviar, fresh chives, an “Old Bay dipped” spoon & Sherry on the side
(upon your request)

Featured Soup 6

Extras
Bacon
Sausage
Old Mill Grits
Homefries
Roasted Apples
Country Gravy
Ganache Toast or English Muffin
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