STARTERS

SOUTHERN FRIED GREEN TOMATOES
crispy fried green tomatoes served with a sweet chili drizzle

SALMON CROQUETTES
Golden seared salmon croquettes paired with a Cajun remoulade
and a hint of smoked paprika

PIMENTO CHEESE FRITTERS
lightly fried and served with smoky hot honey

MAINS

THE AMERICAN BREAKFAST*
two eggs your way, bacon or sausage, smoked cheddar grits or
breakfast potatoes, toast or biscuit

TERRA'’S EGGS BENEDICT*
english muffin, poached egg, canadian bacon, hollandaise,
smoked cheddar grits or breakfast potatoes

SUNDAY IN NEW YORK
house cured gravlax, capers, tomato, red onion, cream cheese,
on a toasted everything bagel

THE BIG EASY SHRIMP N GRITS*
sauteed shrimp on smoked cheddar grits with a cajun tasso ham
and tomato gravy

THE OMELETE OPTION (build your own)
includes 3 toppings, S2 each additional topping

create your own masterpiece - choose from: truffle mushrooms,
sautéed peppers, caramelized onions, smoked bacon, spinach,
tomatoes, and gruyere or aged cheddar cheeses. Served with
breakfast potatoes or smoked chedar grits

CLASSIC CHICKEN + WAFFLES
ricotta waffle, fried chicken, hot smoky honey

BUTTERMILK PANCAKES
Three fluffy pancakes, fresh berries, maple syrup, served with
bacon or sausage

AVOCADO TOAST

ciabatta crostinis topped with smashed avocado, tomato, red onion,
jalapeno, and Tajin seasoning with breakfast potatoes or fresh fruit

RICOTTA WAFFLE CHANTILLY
ricotta enriched waffle, honey dust, fresh berries, chantilly cream,
maple syrup on the side

BRAZILIAN FRENCH TOAST

Brioche bread, batter dipped, crispy fried, dusted with cinnamon
sugar, with cinnamon red wine syrup, whipped mascarpone, and
fresh berries - think French toast meets a doughnut

THE SUNDAY STRAWBERRY SALAD

balsamic peppered strawberries & honeyed goat cheese

baby lettuces, red onion, roasted pistachios, strawberry balsamic
vinaigrette

BOWLING WITH GRANOLA

bowl of greek vanilla yogurt, locally sourced fresh granola, fresh fruit

BISCUITS + GRAVY
traditional southern pork sausage gravy on house baked biscuits

BROOKHAVEN BRUNCH SMASH BURGER

two beef patties, smashed crisp and juicy, with house special
sauce, American cheese, bacon, romaine, and shaved red

onion on buttery brioche bun, served with parmesan truffle fries
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SIDES

WHOLE WHEATor RYE TOAST
BISCUITS

ADDITIONAL EGG

FRESH FRUIT

SMOKED CHEDDAR GRITS
BREAKFAST POTATOES
BACON

CHICKEN or PORK SAUSAGE

FROM BAR TERROIR

MIMOSA

BLOODY MARY

PEACH BELLINI

OLD FASHIONED CLASSIC
APEROL SPRITZ

HUGO SPRITZ
LIMONCELLO SPRITZ

DRINKS

ORANGE JUICE

APPLE JUICE

ICED TEA

FRESH BREWED COFFEE
COKE PRODUCTS
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*Consumption of undercooked meat,
eggs, or seafood may increase the risk of
foodborne illness

** Allergy alert: contains tree nuts/peanuts

20% gratuity may be charged to parties of 5
or more or on unsigned credit card slips.

Reserve through Open Table at
www.terraterroir.com 1lam- 3pm

For Private and Corporate Events, visit
www.terraterroir.com/private-events

Sunday Brunch 11a.mto 3 p.m.




