
Brunch & Lunch

Soda or Iced Tea $1.75

Juice $1.75

Loose Leaf Tea $3

House Blend Coffee or Decaf $3

Maple Sausage or Bacon $4

Local Cinnamon Roll $4

Yogurt & Seasonal Fruit $4

Home Fried Potatoes $4

Toast $2
White, Wheat or Grain

Echo Breakfast $12
Your choice of 2 eggs, bacon or sausage,
toast & home fries

Shrimp & Grits  $18
Buttered shrimp, grits, sweet pepper &
onions & tomato gravy

Southern Cobb Salad  $12
Grilled chicken breast, cherry tomato, bleu
cheese, bacon, egg, house croutons &
creamy herb dressing

Fall Harvest Salad  $10
Roasted pumpkin, spinach, feta, toasted
pecan & honey balsamic dressing

Buratta  $10
Frisee, pickled pear, watermelon radish,
pistachio & lemon vinaigrette

Avocado Toast $12
Grilled focaccia, house-made guacamole,
pickled red onions, arugula & two sunny
side eggs

Caprese Grilled Cheese $12
Tomato, basil pesto, mozzarella on local
focaccia bread

Breakfast Burger $14
Shortrib & chuck, local lettuce, tomato,
bacon, avocado, fried egg and served with
fries

Praline French Toast $14
Thick-cut brioche, praline cream cheese &
home fries

Echo Monte Cristo $14
Thick-cut brioche, raspberry jam, turkey,
ham & swiss cheese served with home fries

*Steak & Eggs $16
Certified angus NY strip, two eggs sunny
side, NC potato hash & bearnaise

Chicken & Waffles $16
Boneless chicken cutlets dipped in honey,
sandwiched between our homemade
belgian waffles drizzled with maple syrup &
powdered sugar served with cayenne
cinnamon sugar butter & home fries

*Salmon Benedict $16
Poached eggs, whipped mascarpone
cheese, sage, crispy capers, hollandaise
sauce, english muffin & home fries

Sides

Beverages

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

illness

Executive Chef: Tom Makowski

Sous Chef: Drew Greenblatt


