
BREAKFAST

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
If you have a food allergy or dietary requirement, please notify a member of our hospitality staff.

S ERVED 8 a.m. - 1 1 a .m.

New Orleans Style Shrimp & Grits (1/2 portion)  – shrimp, andouille sausage, applewood smoked bacon, 
cheese, chardonnay cream reduction, and scallions  13
 

Texas Pete Honey Chicken & Waffles – light, fluffy waffle topped with spicy fried chicken tenders  
drizzled with house-made Texas Pete & honey hot sauce  13  Available GF

Shaffner Traditional Early Bird (8 a.m.-10 a.m.)* – 2 eggs made to order, choice of sausage or bacon,  
grits or home potatoes, and biscuit, toast, or English muffin. Includes coffee or juice  10  Available GF

Pork Loin Sandwich – fried or grilled hand-cut pork loin on choice of flaky buttermilk biscuit, bagel,  
wheat toast, or white toast  6  Available GF

Sausage, Egg and Cheese Sandwich* – fresh sausage patty with scrambled or fried egg and cheese  
on choice of flaky buttermilk biscuit, bagel, wheat toast, or white toast  6  Available GF

Bacon, Egg and Cheese Sandwich* – Benton’s smoked applewood bacon with scrambled or fried egg  
and cheese on your choice of flaky buttermilk biscuit, bagel, wheat toast, or white toast  6  Available GF 

Hot Honey Chicken Biscuit – hand-battered chicken tender drizzled with house-made Texas Pete &  
honey hot sauce on flaky buttermilk biscuit  6

Breakfast Burrito – choice of bacon or sausage, scrambled eggs, and cheese wrapped in fresh tortilla  6  		
Available GF 

Biscuits & Sausage Gravy – open-faced buttermilk biscuit with house-made sausage gravy  6

BLT Avocado Toast – French bread coated with everything bagel seasoning topped with avocado, 
blistered tomatoes, crumbled Benton’s applewood smoked bacon, and arugula  10  Available GF

Omelets – 3 eggs with 3 choices of toppings served with choice of one side and bread of choice  10   
Available GF
 
Toppings:     Spinach, Mushrooms, Sausage, Bacon, Ham, Onion, Peppers, Cheddar cheese, Swiss cheese, Tomatoes
Bread:          English muffin, White toast, Wheat toast, Bagel  - Available GF

Fruit Bowl – assorted seasonal fruit (i.e. watermelon, cantaloupe, strawberries, blueberries, blackberries)  7  GF
 

Yogurt Parfait – Greek yogurt with honey drizzle, granola, and seasonal fruit  7  GF

DRINKS

Tea, Coffee, Hot Cocoa, Assorted Hot Teas,
Lemonade, Pink Lemonade, Coke, Coke Zero, Diet Coke, Sprite, Cheerwine  3 

Notates Vegetarian Option



LUNCH

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
If you have a food allergy or dietary requirement, please notify a member of our hospitality staff.

S ERVED 11  a.m. -  2  p. m.

SANDWICHES
All sandwiches served with a side of choice and pickle spear. Additional $2 for premium side. All burgers and sandwiches are available  

on Bibb lettuce wrap or gluten-free bun. Gluten-free substitutions are an additional $1.50 (English muffin, Bagel, Toast or Bun). 

BLT – thick-cut applewood smoked bacon, lettuce, tomatoes, dill aioli on sourdough bread  11

Shrimp Po’ Boy – spicy Cajun fried shrimp, lettuce, tomato, pickle, remoulade sauce on flaky hoagie roll  14

Founders Burger* – house-made beef hand patty served with choice of toppings 12

Veggie Burger – plant-based burger served with choice of toppings  10

Surf N’ Turf Burger* – house-made beef hand patty and blackened shrimp, house-made remoulade,  
lettuce, tomato, dill pickle, onion and bacon on fresh,warm bun  15

Guacamole Burger* – house-made beef hand patty, house-made guacamole, thick cut bacon, tomato,  
lettuce, and pepperjack cheese on a fresh, warm bun  14

Buffalo Chicken Sandwich – hand-battered chicken tossed in house-made buffalo sauce served with  
lettuce, tomato, and ranch dressing on fresh, warm bun  14

Chicken Caesar Wrap – grilled chicken, lettuce, Asiago cheese, and tomato wrapped in a spinach tortilla  12

Chicken Bacon Ranch Wrap – grilled chicken, lettuce, tomato, red onion, bacon, Swiss cheese, and  
house-made ranch dressing  12

Burger toppings:    Onion, Lettuce, Tomato, Cheese, Mustard, Mayonnaise, Ketchup

SALADS 
House Salad – fresh greens, cheddar cheese, red onion, tomato, cucumber  7/10 

Caeser Salad – romaine lettuce, Parmesan cheese, croutons, house-made Caesar dressing  7/10

Chef Salad – fresh greens, cheddar cheese, boiled egg, ham, turkey, bacon, cucumber, blistered tomatoes, 
pickled red onion  13 

Buffalo Chicken Salad – fresh greens, tomatoes, avocado, boiled egg, cheddar cheese, fried or grilled 
chicken with house-made buffalo sauce  15 

Pecans & Strawberry Spinach Salad – spinach, candied pecans, strawberries, blistered tomatoes, 
tobacco onions, manchego cheese, and strawberry lime vinaigrette  13

House-Made Dressings:     Ranch, Caesar, Strawberry vinaigrette, Balsamic vinaigrette

SIDES
Fries  3.50          Home Potatoes  3.50          Potato Salad  3          Grits  3

PREMIUM SIDES
Truffle Fries  5          Gourmet Breaded Onion Rings  6          Braised Brussels Sprouts  5          Small Fruit Bowl  3 

DESSERT
Homemade Cinnamon Brown Sugar Bread Pudding with caramel sauce and vanilla ice cream  8 

New York Style Cheesecake with house-made strawberry sauce  8

DRINKS
Tea, Coffee, Hot Cocoa, Assorted Hot Teas,

Lemonade, Pink Lemonade, Coke, Coke Zero, Diet Coke, Sprite, Cheerwine  3 

Notates Vegetarian Option


