Salt & Marrow Sunday Brunch Menu

SUNDAY BRUNCH PLATES

Shrimp & Grits - $26
Georgia Shrimp | Andouille Sausage |
Creamy Grits | Old Bay Hollandaise

Chicken & Waffle - $28
Duck Fat Fried Chicken | Sweet Corn
Waffle | Maple Whipped Butter

Carolina Gold Breakfast Risotto - $22
Spring Peas | Parmesan | Soft Egg |
Crispy Bacon | Fresh Herbs

Crab Cake Benedict - $22
Lump Crab Cake | Biscuit | Poached Eggs
| Hollandaise

Southern Short Rib Hash - $28
Pastrami Short Rib | Fingerling Potatoes |
Caramelized Onion | Sunny Egg | Honey
Mustard Dust

Lowcountry Fried Oyster Bowl - $22
Crispy Oysters | Stone Ground Grits |
Charred Corn Succotash | Cajun Butter
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Brunch Burger* - $24
CAB Angus Burger | Pimento Cheese |
Bacon Jam | Fried Egg | Hand-Cut Fries

Hot Honey Chicken Biscuit - $14
Crispy Chicken Thigh | Hot Honey |
Pickles | Buttermilk Biscuit

Crab & Corn Melt* - $14

Blue Crab | Charred Corn | Mixed
Cheese | Toasted Sourdough | Hand-
Cut Fries

Pimento Cheese Croque Madame - $18
Texas Toast | Pimento Cheese | Prosciutto | Fried Egg |
Hot Honey

Black Bass & Johnny Cakes - $32
Crispy Black Bass | Sweet Corn Johnny Cakes | Coconut
Broth Butter | Pickled Fennel

Steak & Eggs - $48
140z Strip Steak | Chimichurri | Two Eggs | Roasted
Potatoes

Southern Duck & Biscuit - $32
Duck Confit | Cheddar Biscuit | Cane Syrup Gastrique |
Fried Egg

Peach Bourbon French Toast - $18
Brioche | South Carolina Peaches | Bourbon Maple Syrup |
Candied Pecans

Sweet Potato Sourdough Avocado Toast - $18
Sweet Potato Sourdough | Avocado | Pickled Shallot | Soft
Egg | Chili Crunch
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Watermelon & Berry Salad - $12
Watermelon | Strawberries | Blueberries | Goat Cheese
| Mint | Candied Pecans

Spring Pea Burrata Toast - $16
Burrata | Spring Pea Purée | Mint Oil | Pickled Shallot |
Sweet Potato Sourdough

Southern Breakfast Bowl - $22
Carolina Gold Rice | Roasted Vegetables | Soft Egg |
Chimichurri | Avocado

SHABDEE S

$8.00 EACH

Creamy Southern Grits
Charred Sweet Corn with Cotija
Corn & Asparagus Succotash
Three Cheese Mac & Cheese
Hand-Cut Fries

Roasted Fingerling Potatoes

Fresh Fruit & Berries

Applewood Smoked Bacon

Belgin Waffle

Chicken Sausage Link

Cheddar Biscuit with Honey Butter
Sweet Potato Sourdough Toast
Braised Red Cabbage

B.EVERAGES

Bellini - $13
Ruffino Prosecco | Real Puree | Simply
Orange Juice

Classic Bloody Mary - $14
Absolut Vodka | Bloody Mary Mix

Chilled Bourbon-Vanilla Latté - $16
Woodford Reserve | Espresso | Vanilla Simple Syrup
Whole Milk

Berry Kir Royale - $14
Ruffino Prosecco | Créme de Cassis | Rasberries

CROWNE PLAZA NORTH AUGUSTA - 1060 CENTER STREET --NORTH AUGUSTA 29841

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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