
SWEET & SAVORY
LOW COUNTRY SHRIMP & GRITS 24
Chicken Andouille sausage, grilled prawns, 
trinity, confit tomatoes, grits
BUTTERMILK PANCAKES WITH 17 
PEACH PECAN COMPOTE 
Two buttermilk pancakes, house-made peach 
compote, powdered sugar   
FRIED PORK CHOPS, GRITS   23
AND EGGS
Southern fried center cut pork chops, two eggs,
grits, house-made biscuit
SPINACH & FETA FRITTATA  17
Baby spinach, roasted red bell peppers,
feta cheese, garden salad 
FARMER’S BREAKFAST   18
Two eggs, two pieces of  bacon or chicken
apple sausage, grits, house-made biscuit

SHARED PLATES
FAMOUS DEVILED EGGS   10
Togarashi sriracha, black sesame, chive
BISCUIT BASKET    12
Four light and fluffy house-made biscuits,
sweet potato butter
DOSCUIT BITES    12
Biscuit meets donut hole!  Deep fried buscuit,
cinnamon powdered sugar, house-made
caramel
HALF BIRD BUCKET   20
One half  Southern fried chicken, hot honey

CHEF’S SPECIALS
CHICKEN & WAFFLE   21
Choice of  buttermilk or sweet potato waffle, 
dark or white meat fried chicken, 
house-made brown sugar syrup
BLACKENED CATFISH & GRITS  25
House blackening spices, rosemary & 
cheddar grits, lemon aioli
PAN PERDUE WITH    20
CANDIED BACON    
Brioche French toast dipped in cinnamon
vanilla custard, sugar & spice bacon
BEST EVER FRIED CHICKEN   19
SANDWICH    
Marinated chicken breast, smokey remoulade,
slaw, fresh baked artisan bun.
Choice of  fries or side salad

SALADS
BLUEBERRY & BEET SALAD  14
Baby greens, blueberries, roasted beets, 
red onion, feta, toasted pepitas, citrus vin
COLLARD GREENS SALAD  12
Fresh collards, toasted pecans, fresh grated
parmesan, maple Dijon vin
BEST EVER FRIED CHICKEN SALAD 19
Mixed greens, charred corn, pickled red onions, 
cheddar cheese, grape tomatoes, boiled egg, 
house-made ranch dressing

SIDES
Two Eggs     6
Grits      6
Waffle     9
Pancake     7
Biscuit     4
Bacon     6
Chicken Apple Sausage   6
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KIDS MENU
12 AND UNDER

BABYCAKES & BACON   10
Two baby pancakes, one piece of  bacon
GRITS & EGGS    10
Two eggs, buttery grits
GREEK YOGURT CUP   10
Greek yogurt, fresh fruit, granola
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DESSERTS
MS. PEARL’S BANANA PUDDING 12

NON ALCOHOLIC DRINKS
ORANGE JUICE    4.5
APPLE JUICE    4
GRAPEFRUIT JUICE   4.5
COCA COLA     3
SPRITE     3
DIET COKE     3
BUNDABERG GINGER BEER  4
BUNDABERG ROOT BEER  4
BISSAP     7

www.townfarecafe.com
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WHAT’S THE TEA?
SOUTHERN SWEET TEA   4
Brewed black tea, brown sugar, lemon juice
BROWN SUGAR LEMONADE  4
Lemon juice, brown sugar
UNSWEETENED TEA   4
Brewed black tea

COCKTAILS
BLOODY MARY’S REVENGE  13
Vodka, tomato, horseradish, celery salt,
worcestershire, cayenne, paprika,
Tajin rim
MIMOSA YOUR WAY          10/36
Sparkling wine with your choice of  fresh 
orange juice, fresh grapefuit juice, cranberry
juice, or guava juice.
By the glass or carafe! 
SOULGRIA     13
Sangria with soul!  Red wine, aromatic spices,
brandy, fresh fruit
THE BASIL BLISS    14
Gin, St. Germaine liqueur, fresh basil,
lime juice
BISSAP PUNCH    13
Rum, hibiscus, cinnamon, anise, orange, clove
APEROL SPRITZ    13
Aperol, sparkling wine, club soda,
fresh fruit, lemon 
P.J. ROSÉ             14/48
Blend of  aglianico & syrah grapes.  
Hints of  ripe strawberry, rhubarb, 
orange blossom, & rose petal
HELLA COASTAL BEER   9
Ask your server for today’s selection
16 oz can

An 18% service charge will be added to all tables of 6 or more.
We do our best to accommodate allergies but can not guarantee 

that we can accommodate all requests.
Please limit your dining time to 90 minutes.

Thank you.


