
BREAKFAST

 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
*WE CANNOT GUARANTEE THAT OUR PRODUCTS ARE FREE FROM INGREDIENTS THAT MAY AFFECT THOSE WITH FOOD ALLERGIES. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES BEFORE ORDERING.

*PARTIES OF 6+ WILL HAVE A 20% GRATUITY ADDED 

YOGURT PARFAIT.......................................................................$9
greek yogurt, house made granola, seasoned fresh berries, and honey drizzle

OATMEAL.....................................................................................$9
steel cut oats, brown sugar, cinnamon, and seasonal fruit

OVERNIGHT OATS......................................................................$9
creamy oats soaked overnight with seasonal toppings

AVOCADO TOAST.......................................................................$14
 toasted sourdough bread, onion, tomato, jalapeno, arugula, and balsamic glaze

Add 1 egg (your way).....................................................................................................$3
Add smoked lox............................................................................................................$5

VEGGIE or MEAT FRITTATA.....................................................$13
an italian baked omellete crafted with farm fresh eggs, onion, pepper, tomato, and spinach;
or sausage, bacon, and ham 

CHEF’S BREAKFAST

MORNING ESSENTIALS
CRÈME BRÛLÉE FRENCH TOAST...........................................$15
Thick‑cut brioche soaked in vanilla custard, griddled  until golden, 
and finished  with a torched sugar glass  for a classic crème brûlée crack

ORANGE BLOSSOM PANCAKES..................................................$15
Buttermilk pancakes infused with orange blossom, 
citrus zest, and warm Alaga syrup

CAST IRON CINNAMON BUN...............................................$20
warm, pillowy cinnamon buns baked in cast iron, finished with rich spiced glaze 
and served straight from the oven for a shareable, comforting indulgence

BISCUITS & GRAVY.............................................................................$12
buttermilk biscuit, house sausage gravy

ELYTON BENEDICT...................................................................$18
cheese grit cake, topped with egg, conecuh sausage, and hollandaise sauce
served with roasted potatoes

CONECUH BURRITO..............................................................$17
scrambled egg, conecuh sausage,and monterey jack cheese  inside of a flour 
tortilla served with roasted potatoes

SHRIMP & GRITS...................................................................................$20
gulf shrimp, stone-ground grits, smoked gouda, andouille sausage, 
sun dried tomato, and creole tomato sauce

CHICKEN & WAFFLES..........................................................................$22
Crispy buttermilk‑brined fried chicken atop fluffy waffles, finished with 
warm Hot Honey Syrup for a classic Southern sweet‑and‑spicy pairing.

SIDES
GOUDA GRITS.......................................................................$6
BACON...................................................................................$6
CONECUH SAUSAGE............................................................$6
CHICKEN APPLE SAUSAGE..................................................$7

THE YARD....................................................................................$17
two eggs any style, toast, side of bacon or sausage,
served with smashed potatoes and toasted sourdough bread

EGG WHITE OMELETTE............................................................$12
whole eggs whites with your choice of filling  served with smashed potatoes

OMELETTE................................................................................................$12
eggs with your choice of filling served with smashed potatoes
Each Meat.....................................................................................................................................$3
(sausage, chicken apple sausage, bacon, ham)
Each Vegetable............................................................................................................................$2
(onion, pepper, tomato, mushroom, and spinach)

BISCUITS................................................................................$7
PASTRIES...............................................................................$7
ROASTED POTATOES...........................................................$6



BREAKFAST

 

CLASSICO (DRIP COFFEE)...........................................................$4
Illy’s signature Classico blend, smooth and perfectly balanced 
with delicate notes of caramel, orange blossom, and jasmine.
SHOT OF ESPRESSO.....................................................................$4
A classic Illy espresso: rich, velvety, and full-bodied with notes
 of chocolate and toasted bread, crowned with a silky crema.
ICED CLASSICO.............................................................................$5
Illy Classico brewed and chilled, delivering a crisp, refreshing cup 
with smooth, balanced flavor and subtle sweetness.
MACCHIATO.................................................................................$6
A traditional Italian espresso marked with a touch of steamed milk, 
highlighting Illy’s bold flavor with a soft, creamy finish.
AMERICANO................................................................................$6
Illy espresso gently extended with hot water for a smooth, 
nuanced cup with espresso depth and a clean, lingering finish.
CAPPUCCINO...............................................................................$6
A timeless Italian favorite featuring Illy espresso, steamed milk, 
and airy foam, creating a rich and harmonious balance.

ILLY COFFEE
CAFÉ LATTE..................................................................................$6
Illy espresso blended with steamed milk and a light layer of foam, 
creating a smooth, creamy cup with a gentle espresso finish.
MATCHA LATTE...........................................................................$6
Finely ground Japanese green tea whisked with steamed milk, 
offering a vibrant, earthy flavor with a smooth, creamy texture.
CHAI LATTE...................................................................................$6
A warming blend of black tea and aromatic spices, combined with 
steamed milk for a rich, comforting, and slightly sweet finish.
AFFOGATO....................................................................................$7
A classic Italian indulgence featuring a scoop of vanilla gelato
 “drowned” in a hot shot of Illy espresso.
CAFÉ AU LAIT................................................................................$6
Fresh-brewed Illy coffee paired with steamed milk, delivering a balanced, mellow cup with a
smooth, comforting body.
DAMMANN FRÈRES TEA...........................................................$5
Premium French tea selection, offering refined blends with elegant aromas and a delicate,
balanced finish.

MILK.............................................................................................$4

ALMOND MILK..........................................................................$5

OAT MILK ................................................................................................$5

SKIM MILK ..............................................................................................$5

RED BULL...................................................................................................$6

SUNRISE SIPS

SARATOGA WATER ..................................................................$8
Still or Sparkling 
JUICE.............................................................................................$5
Orange, Pineapple, or Cranberry
V8 JUICE.....................................................................................................$6
A savory blend of ripe tomatoes and garden vegetables, offering a crisp, 
refreshing taste with a naturally bold, wholesome finish.
FOUNTAIN DRINK.....................................................................$4
Coca-Cola Products

BEVERAGES

MIMOSA......................................................................................$10
Sparkling wine paired with chilled citrus juice, light and refreshing;
an effortless classic to start the day.
BLOODY MARY..........................................................................$16
Vodka, seasoned tomato juice, citrus, and spices;
savory, bold, and unmistakably brunch‑worthy.
PALOMA......................................................................................$14
Tequila with bright grapefruit and citrus notes, 
lightly effervescent and refreshingly crisp.

BELLINI.........................................................................................$11
Sparkling wine blended with ripe peach purée, 
softly sweet and elegantly balanced.
MICHELADA................................................................................$8
Chilled beer mixed with citrus, spice, and savory seasonings; 
bright, bracing, and food‑friendly.
IRISH COFFEE..............................................................................$11
Hot brewed coffee with Irish whiskey and lightly sweetened cream, 
rich and comforting with a gentle kick.

*IN ACCORDANCE WITH BIRMINGHAM LAW, ALCOHOL SERVICE ON SUNDAYS BEGINS AT 10:00 AM. 21+ ONLY.


