
AMERICAN GROCERY RESTAURANT 
MOTHER’S DAY BRUNCH  MAY 8, 2011 

 
speciality cocktails & featured wines 

 
Peach Bellini / Mimosa / Strawberry Champagne Cocktail - $6. 

 
Garden Tini or Bloody Mary - $7. 

with house-infused peppercorn – horseradish – celery seed vodka 
 

Glass of Vitiano Rosé or Trinquevedel Tavel Rosé - $7. 
 

FOR THE TABLE: 
an assortment of housemade small breads served with 

 Happy Cow Creamery Honey Butter 
6. 

 
 
Smoked Sunburst Trout Caesar Salad, parmesan grilled bread,    13. 
pickled vegetables, housemade caesar dressing 
 
Huevos Rancheros – sunny side eggs, black beans, housemade tortillas, 15. 
guacomole, red chile sauce, cilantro cream 
 
Corned Beef Tongue Hash, two eggs, duck fat potatoes,     15. 
smoked paprika – mustard cream 
 
‘Pig & Pancakes’ – griddle cakes, AGR farmhouse sausage & bacon,  15. 
local strawberries, maple syrup 
 
Lobster Benedict – poached farm eggs, ramp – coriander biscuit,   17. 
asparagus, lobster cream 
 
Palmetto Farms Buttermilk Fried Baby Chicken & Waffles,     16. 
maple – bourbon syrup 
 
AGR ‘Royale with Cheese’ Burger, fried egg, gruyère, caramelized    16. 
onions, home fries, roasted pepper aïoli, spicy ketchup 
 
 
DESSERTS:   
 
Local Strawberry & Lemon Curd Tart       6. 
 
Chocolate Tart          6. 
 
Krispy Kreme Bread Pudding, coffee ice cream     6. 
 
Crème Brulée, beurre salt cookies      6. 

 
SIDES 

creamy anson mill grits – 3. 
AGR farmhouse sausage – 3. 

 
20% gratuity may be added to parties of 5 or more 


