
M O W R Y  &  C O T T O N  B R U N C H
E N J O Y  A  S H A R E A B L E ,  M O D E R N  A M E R I C A N  M E N U

V E G E TA B L E S

C R I S P Y  P OTATO E S
chorizo, horseradish, tomato brava hot sauce  12

C H A R R E D  B E E T S
sesame tofu, tart cherries, chili brittle (V)  13 

B L I S T E R E D  S H I S H I TO  P E P P E R S
malted caramel, black pepper feta, crispy rice (V)  11

G R I L L E D  A S PA R A G U S
almond, rye crumble, lemon vinaigrette (G)(V)  13

C H A R R E D  B R U S S E LS  S P R O U T S
soy, bonito, chicory kimchee  12

B R U N C H  F AV O R I T E S

AV O C A D O  B E N E D I C T * 
English muffin, tomato, meyer lemon hollandaise (G)(V)  16

M O W R Y ’ S  B R E A K FA S T  B . L . T. *
fried eggs, MC sauce, white cheddar, brioche bun,
chimichurri potato (G)  17

C H O R I Z O  &  E G G  TA C O S * 
avocado crema, habanero jack cheese, pickled red onion,
flour tortilla (G)  14

B E LG I A N  WA F F L E 
lemon curd, berries, chantilly cream (G)(V)  16

S H R I M P  &  G R I T S 
tasso ham, cheddar, scallion, garlic (G)  18

G R E E N  C H I L E  P O R K  S H A N K *
cotija, radish, pico de gallo, cilantro, egg, lime, tortilla (G)  18

S TA R T E R S

M A R K E T  F R U I T 
12-hour yogurt, coconout granola (V)  12
M O W R Y  M O N K E Y  B R E A D 
brown butter pecans, seasonal jam, white chocolate
crème fraiche (G)(V)  13 
R O A S T E D  S Q U A S H  F L AT B R E A D
caramelized onion, ricotta, walnut cream, cranberry balsamic  (G)(V)  13
C H I C K E N  F L AT B R E A D 
fennel, tomato, kale, pecan pesto (G)  14
C R O Q U E  M A D A M E  H OT  P OT *
prosciutto, mornay, gruyere, baked eggs, crispy flatbread  (G)  15

S A L A D S

M A R K E T  M I X E D  G R E E N S
charred carrot, hazelnut, cranberry, maple balsamic (V)  10
G A R D E N  R O C K E T  S A L A D
cherry, goat cheese, granola, smoked blood orange (V)  12
LO C A L  C I T R U S
grapefruit, orange, date, pistachio, pomegranate (V)  9
R Y E  C A E S A R  S A L A D
gem lettuce, lime, grilled bread, parmesan (G)  12
K A L E  &  W H E AT B E R R Y 
beet, cauliflower, feta, pepita, apricot, herb tahini dressing (G)(V)  14

P O R C H  P A R T Y $39 per person 
communal celebration, pick 1 item from each

S TA R T E R   +  S A L A D  O R  V E G E TA B L E
B R U N C H  O R  LU N C H  FAV O R I T E S  +
S E A S ONA L  B R E A D  P U D D I N G  D E S S E RT

L U N C H  F AV O R I T E S

C I T R U S  S A L M O N  &  C H I C K P E A  B O W L *
avocado, pickled cabbage, cucumber, beet, dill green goddess  18
Z A ’ ATA R  C H I C K E N  &  A N C I E N T  G R A I N  B OW L
carrot, asparagus, olive, feta, tomato vinaigrette (G)  16
C R I S P Y  C H I C K E N
buttermilk slaw, dill pickles, honey mustard, brioche bun,
includes spiced chips or simple salad (G)  16
M O W R Y ’ S  B I G  B U R G E R *
aged cheddar, MC sauce & fixings, brioche bun, served with 
includes chips or simple salad (G)  18
S E A R E D  A H I  T U N A  M E LT * 
white cheddar, spicy corn hummus, rye bread, includes spiced 
chips or simple salad (G)  18
S M O K E D  B R I S K E T  R E U B E N
marinated cabbage, B&B pickles, Carolina gold thousand island, 
marbled rye, includes spiced chips or simple salad (G)  17

*Consuming raw or undercooked meats, poultry, seafood, 
   shellfish or eggs may increase your risk of foodborne illness.

signature dish (G) contains gluten     (V) vegetarian

S I D E S

M O W R Y  F R E N C H  F R I E S
MC sauce, buffalo ketchup (V)  8
S P I C E D  C H I P S  (V)  4




