Flsh\i%

OHSG

CHARLESTON HARBOR /)
Steel Cut Oatmeal

Craisins, Sliced Almonds, Cinnamon, Brown Sugar

Buttermilk Pancakes
Whipped Honey Butter, Maple Syrup

Banana'’s Foster French Toast
Cinnamon Battered Brioche Bread

Egg White Omelet*
Tomatoes, Arugula, Goat Cheese, Chives
Breakfast Potatoes, Toast

Farm Egg Omelet*
Ham, Bacon, Peppers, Onions, Cheddar Cheese
Breakfast Potatoes, Toast

Egg Benedict*
Canadian Bacon, Poached Egg, English Muffin
Hollandaise Sauce, Breakfast Potatoes

Southern Chicken Biscuit
Buttermilk Fried Chicken, House Pimento Cheese
Breakfast Potatoes

Plantation Breakfast*
Two Eggs, Bacon and Sausage Links
Breakfast Potatoes, Toast

Charleston Shrimp & Grits
Andouille Sausage, White Grits, Shrimp Gravy, Sweet Peppers

Avocado Toast*
Whole Grain Sunflower Toast, Avocado, Arugula
Grape Tomatoes, Poached Egg

CHRM Continental Breakfast
Chia Seed, Fruit Compote, Vanilla Bean Greek Yogurt Parfait

Choice of Muffin or Croissant, Coffee g
A LA CARTE
BEVERAGES

Two Eggs* 7 Pimento Cheese Biscuit

Fresh Fruit 6 Stone Ground Grits

Breakfast Potatoes 6 Link Sausage or Bacon

Yogurt Parfait 8 Breakfast Bread

Plain, Peach or Blueberry Croissant, Bagel, English Muffin, Toast
Fresh Brewed Coffee 3 Milk

Arabica European Blend Whole, 2%, Skim

Specialty Coffee 5 Assorted Teas

Hot Cocoa 3 Juice
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions.

Notice: For your convenience, a 19% gratuity will be added to parties of 6 or more.

To expedite service, no separate checks for parties of 6 or more will be allowed.
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