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Served Saturday
Beignets & Berries
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Classic Mimosas

Perfect for sharing,
but you may not want to!

Glass 7 Bottomless 14 Grapefruit 7

Rosé Chambong

The basic sophisticated way to ruin your Sunday. 8

Bellinis Glass 7 Flight of 4 20

Blueberry Lavender, Strawberry Basil, Peach Mint, Blackberry Sage

Espresso Martini
A delicious concoction of uppers and downers. Tito’s, Kahlua, Ubora Espresso,
simple syrup 7.75
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Stuffed Bomboloni

Espresso White Russian

Two Italian donuts split and stuffed with berry mascarpone, drizzled with Hazelnut
Stout spread and powdered sugar. Served with macerated berries 9.99

Maker’s Mark Chocolate Shake

Beignets and Berries

The Dude Abides! Tito’s, Kahlua, Ubora Espresso, heavy cream 7.75
Do we really need a description here? Treat yo self! 12

Screwdriver

Tito’s Vodka and 100% Orange Juice 6.50

Bourbon Coke Float
2 scoops of vanilla ice cream, Coca-Cola, and Maker’s Mark. Everything you
loved about Coke Floats as a kid, but this one’s for grown ups. 10.75

Irish Coffee
Ubora Watchstander coffee, Jameson Irish Whiskey, Bailey’s Irish Cream, brown
sugar, whipped cream 8.75

Salty Dog

Tito’s Vodka, grapefruit juice, salted rim 6.50

Bloody Mary

Tito’s Vodka, Zing Zang, pickled veggies 7.25

Michelada
Modelo, Clamato, lime juice, soy sauce, and hot sauce. The ultimate morning
after remedy. 5.25
*Pair it with a shot of tequila if you really need to shake off last night

Boozy Bourbon Frappe
You can keep your pumpkin spice, we like bourbon in our Frappes. We hope you
do too, don't let Grandma get a hold of this one. 12

s
k
n
i
r
D

Ubora Watchstander Coffee

Locally roasted and veteran owned. 1.99

Doc’s Cold Brew Coffee

Perfect for sharing or keep them all for yourself! Topped with powdered sugar,
Hazelnut Stout Spread, served with maple mascarpone and macerated berries. 9.99

Muffin French Toast
French Toast made from discs cut from our weekly muffin, topped with maple
mascarpone and Hazelnut Stout Spread. Served with one side. 9.99

Fried Green Tomatoes
Crispy slices of Heaven served with house made pimento cheese, bacon jam, and
our homemade jalapeño ranch or Carolina aioli. 9.49

Redneck Egg Rolls
Our house smoked pulled pork, pimento cheese, and collard greens wrapped up and
deep-fried golden brown. Served with either jalapeño ranch or Bonzai BBQ sauce. 10.99

House Pimento Cheese

A Southern classic with a little kick. Served with bacon jam and Ritz crackers. 7.99

Loaded Spuds

Your choice of spuds loaded with buttermilk ranch, cheese, bacon, and scallions. 7.49

Dixie Fries
A big helping of fries or chips, topped with pulled pork, white queso, and pickled
red onion. 9.49

Porch Rocker Nachos
Big enough to share with the whole neighborhood, piled high with white queso,
black beans and corn, pico de gallo, and sliced jalapeños. Choose from either
taco beef or pulled pork. 12.99
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A cold concentrated blend roasted and steeped locally by Ubora Coffee Roasters.
4.49

Breakfast Potato Medley

Tater Tots

Frappe

Homemade Chips

Collard Greens

Betty Jean’s Pasta Salad

Steamed Broccoli

Mama T’s Mac and Cheese

Fries

Cheese Grits

Sweet Potato Waffle Fries

Our locally roasted cold brew, blended with hints of vanilla and caramel for a
delicious frozen coffee. 5.49

Coca Cola Products

Coke, Diet Coke, Sprite, Ginger Ale, Lemonade, Pibb Xtra, Root Beer 2.79
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Stuffed French Toast

Two pieces of French Toast stuffed with Cherrywood bacon and Hazelnut Stout
Spread and served with maple syrup. Choice of one side. 10.99

Avocado Toast on Schiacciata
Golden griddled Lemon Focaccia bread heartily topped wih guacamole, cherry
tomatoes, poached eggs, Hot Sauce Hollandaise 11.99

Carolina Hot Biscuit
The Sunday Morning version of our signature sandwich. Griddled biscuit, all
natural locally sourced chicken tenders, black pepper honey, and Carolina Pepper
Sauce. Served with one side. 9.99
Add a fried egg for $1

Smoked Pork Chop Benny
All natural Compart Duroc bone-in smoked porkchop on griddled lemon focaccia
bread, poached eggs, Hot Sauce Hollandaise. This ain’t your mama’s Benedict.
12.99

Fried Green Tomato Benny
Fried Green Tomatoes, spring mix, strips of bacon, poached eggs, and Hot Sauce
Hollandaise on a griddled lemon focaccia bread. 11.99
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Porch Burger

Our standard for how a burger should be. Lettuce, tomato, pickle, red onion, and
Doc’s sauce. 10.49
Add cheese 0.50 Bacon 1.00

Breakfast Burger

Doc’s Chicken Egg and Cheese Biscuit

Bacon and eggs aren’t just for breakfast anymore. Three strips of bacon, cheddar
cheese, a sunny side up egg and Doc's sauce complete this beauty. Grreeat day in
the mornin’! 12.99

Griddled biscuit, house pimento cheese, all natural locally sourced chicken
tenders, black pepper honey, sunny side up egg. Served with one side. 9.99

Porchside Pork Sandwich
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Southern Fried Quail and Waffle

Because why the hell not! One whole partially deboned quail, buttermilk fried and
served on a sweet Belgian Waffle. Drizzled with black pepper honey and chicken
gravy. Served with one side. 14.99

Chicken and Waffles
2 Belgian Waffles topped with crispy fried all natural chicken tenders, black
pepper honey, and chicken gravy. 13.99

Breakfast Shrimp and Grits
Mama T’s creamy stone ground cheese grits, meaty grilled shrimp, andouille
sausage, grilled onions and peppers, topped with a fried egg and served with a
griddled biscuit. 14.99

Our house smoked pulled pork piled high on a toasted bun and topped with tangy
rainbow slaw and pickles. 10.99

Porchside Po’ Boy
“Poor Boy,” if you ask Doc. Choose from crispy fried catfish or lightly battered
shrimp. 12.49

Buffalo Chicken Wrap
The king of all wraps. Crispy hand breaded chicken strips tossed in hot sauce,
drizzled with ranch, and topped with melted cheese all wrapped up in a jalapeño
cheddar tortilla with lettuce and tomato. 11.99

Carolina Hot Sandwich
Fried chicken breast, spicy Carolina pepper sauce, mayo, a drizzle of honey, rainbow
slaw and sliced pickled okra. This thing’ll make you forget all about Nashville! 12.49

Classic Chicken Sandwich
6 ounces of juicy chicken breast served on top of a toasted bun with lettuce, tomato,
pickle, and Doc’s sauce. Choose fried or grilled 10.99

Smoked Pork Chop and Eggs
Bone in, all natural Compart Duroc pork chop, 2 eggs your way, griddled biscuit,
and your choice of a side. 13.99

Huevos Fundito

Salads

This one’ll either heal the damage you did last night or ruin your productivity for
the rest of the day. Either way it’s a winner. Breakfast potato medley, Chorizo
sausage patties, seared Menonita Cheese, 2 fried eggs, Hot Sauce Hollandaise,
and Pico de Gallo. 13.99

Side Porch Salad

Lowcountry Scrambler
3 scrambled eggs topped with grilled shrimp, andouille sausage, grilled peppers
and onions, and melted cheese. Served with a grilled biscuit. 12.99

Fresh mixed greens topped with house smoked turkey, grilled chicken tenders, juicy
grilled shrimp, hard boiled egg, corn and black bean blend, bleu cheese crumbles,
cucumbers and tomatoes. 13.99

Breakfast BLT

Southern Caesar

Buttered and griddled texas toast, strips of crispy bacon, slices of tomato, fresh
greens, Doc’s Sauce and a fried egg. Served with one side. 10.99

Doc’s Chicken Egg
& Cheese Biscuit

time is
Where wasteinwgell wasted.
considered tim

A little greens to get you started, Mama would be so proud. Cucumbers, tomatoes,
cheese, and bacon on mixed greens. 4.99

Market Cobb Salad

A Porchside original. A lightly grilled romaine wedge, chargrilled chicken breast, fire
grilled peaches, goat cheese, roasted pecans, grape tomatoes, cucumbers, and
toasted jalapeño cornbread croutons. 12.99

Yard Bird
Delicious locally sourced chicken breast, grilled or fried, topped with roasted corn
and black beans, mixed cheese, grape tomatoes, bacon, and a hardboiled egg. 12.99
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