
AMERICAN GROCERY RESTAURANT 
MOTHER’S DAY BRUNCH  MAY 9, 2010 

 
SPECIALITY COCKTAILS & FEATURED WINES 

 
 Peach Bellini / Mimosa / Strawberry Champagne Cocktail - $6 

 
Bloody Mary - $7 

 with housemade peppercorn – horseradish – celery seed vodka  
 

Greyhound - $7 
 

Strawberry Cooler (Housemade Strawberry Vodka / lemon lime soda /  
lime juice served on the rocks) - $7 

 
Mulderbosch Rosé or Sinskey Vin Gris of Pinot Noir - $9 

 
FOR THE TABLE: 

 
An Assortment of Housemade Small Breads:   

Blueberry Muffins, Banana Bread, Cinnamon Raisin Walnut Bread, 
Happy Cow Creamery Honey Butter 

6. 
 

 
SEASONAL SIDES: 

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

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

Smoked Trout Salad, local lettuce, deviled egg, potato salad, 
haricot vert, pickled red onion, green garlic – dill dressing 

14. 

  
‘Pig & Pancakes’ – griddle cakes, AGR farmhouse sausage & bacon, 
maple syrup, fresh strawberries 

15. 

  
Pecan Waffles, banana pastry cream, bourbon chantilly cream 14. 

 
  

Huevos Rancheros – farm eggs, black beans, garden salsa, 
guacamole, blue corn tortillas, crispy potatoes 

15. 

  
AGR Eggs Benedict – poached eggs, housemade smoked ham, ramp 
coriander biscuit, sauce hollandaise, pomme pailles 

17. 

  
Local Rabbit & Andouille Gumbo, tasso grits 16. 
   
DESSERT  
  
Strawberry Semifreddo, roasted strawberries 6. 
  
Krispy Kreme Doughnut Bread Pudding, coffe crème anglaise 6. 
  
Warm Chocolate Brownie, vanilla ice cream, toasted walnuts, 
caramel sauce 

6. 


