
﻿Breakfast Plates

Classic American Breakfast Eggs cooked your way, plus your

choice of grits, breakfast potatoes, or fresh fruit. Comes with bacon,

sausage patty, ham, or smoked sausage, and your choice of a biscuit
or toast. ﻿2 Eggs 13.50 ﻿3 Eggs 15.00﻿

GiGi’s Breakfast Platter Comes with a full order of French toast, two

eggs cooked your way, your choice of grits, breakfast potatoes, or
fresh fruit, plus your choice of meat. 16.50

Grandpa Joe’s Breakfast Two eggs served with a pancake, your

choice of grits, breakfast potatoes, or fresh fruit, and your choice of

meat. 16.00

The Short Stack Two golden brown pancakes served with your

choice of grits, breakfast potatoes or fresh fruit. 11.50

French Toast Breakfast French Toast ”short stack” served with your

choice of breakfast potatoes or fresh fruit. 12.50

Biscuits and Gravy Two warm biscuits topped with our homemade

sausage gravy, served with your choice of grits, breakfast potatoes, or
fresh fruit 11.50﻿

Am griddles

Breakfast Biscuit A fluffy, golden-brown

biscuit with scrambled egg and American

cheese served with your choice of bacon,

ham or sausage patty. 11.50﻿

Breakfast Burrito A large tortilla filled

with scrambled eggs, cheddar cheese,

breakfast potatoes and your selection of

chorizo, bacon, sausage or ham. 15.00﻿

Smokehouse Breakfast Burrito Slow-

smoked brisket burnt ends, fluffy

scrambled eggs, crispy breakfast potatoes,

melted pepper jack cheese, caramelized

onions, and roasted peppers wrapped in a

warm flour tortilla and pressed on the grill.

Finished with our smoky chipotle aioli.

16.00﻿

The Belly-Rubber A hearty stack of

ham, sausage, smoked sausage, bacon,

eggs, and melted cheese on toasted

brioche, all smothered in our peppered

sausage gravy. Pure Southern comfort in

every bite. 15.50﻿

Omelettes﻿
Served with your choice of Grits, Breakfast Potatoes or Fresh
fruit. Plus a biscuit or toast.

Farmer’s Omelette    Three-egg omelette made with cheddar

cheese, onion, bell pepper, mushroom, spinach and tomato. 13.50﻿

Trucker’s Omelette Three-egg omelette with cheddar cheese,

bacon, ham , sausage, onion, bell pepper, mushroom and tomato. 
15.00﻿

Fiesta Omelette Three-egg omelette made with cheddar cheese,

chorizo sausage, bacon, jalapeño, onion, bell pepper, and tomato. 

15.00﻿

Build Your Own Omelette Three-egg omelette with your choice

of  cheese. 12.50
Add-ons: E﻿xtra cheese, onion, bell pepper, tomato, mushroom,spinach 1.00
Meats: Bacon, Sausage, Ham, Turkey, Smoked Sausage, Chorizo﻿ 1.50 each﻿

Sweet Southern Bites

French Toast Bites Seven golden

bites of sweet Hawaiian bread dipped in

cinnamon-vanilla batter, griddled crisp,

dusted with powdered sugar, and finished

with a warm cream cheese drizzle. Served

with maple syrup. $9.00

Benedicts and Bowls
All Benedicts are served with your choice of grits, breakfast

potatoes or fresh fruit. 

DC Bendedict A toasted English muffin layered with thinly sliced ham

and a poached egg, finished with hollandaise sauce and garnished

with brown sugar-candied bacon crumbles. 16.50﻿

Blue Collar Bowl Grits, biscuit, sausage gravy, breakfast potatoes,

cheddar cheese, onion, bell pepper, jalapeño, a choice of bacon,

sausage, ham or smoked sausage and an egg perfectly cooked to

order. 16.50﻿

follow us on social media

Please inform your server of any food allergies. While we do our best to accommodate dietary needs, our kitchen 
uses shared equipment, and cross-contact may occur. Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness.



Libations

Bloody Mary Our special house

recipe blends vodka with a touch of

olive juice, bitters, Worcestershire, &

Tabasco. Choice of spicy or fresh veggie

mix. 8.00

Irish Coffee Irish cream liquor & coffee.

Topped with whipped cream and

chocolate syrup. 8.00﻿
Make it Frisky with a shot of Whisky﻿ ﻿3.00

Espresso Martini Rich and

indulgent cocktail crafted with Licor 43,

vanilla vodka, freshly brewed espresso,

and a touch of chicory liqueur. 10.00 ﻿

Mimosa Choice of cranberry,

pineapple, blood orange, grapefruit. 

7.25﻿ Bottle﻿ 22.00﻿

Tequilla Sunrise  Smooth tequila

mixed with fresh orange juice and

finished with grenadine for that

signature sunrise glow. 7.54﻿

Beverages

Fountain Soda

Coffee

Iced Tea

Beer 

Sides

Low-Country Collard Greens

Mashed Potatoes

House Green Salad

Backyard Potato Salad

Golden Okra Bites 

Candied Yams 

Fried Mushrooms 

Porch Popper Bites 

Southern Green Beans 

Coleslaw 

Pasta Salad

Handheld Classics

Foley Smash Burger   Two smash patties with

American cheese, bacon jam, lettuce, tomato, butter

pickles, and Foley Brunch Sauce on brioche. 16.00
Add an Egg 1.50﻿

Foley Club Sandwich A triple decker sandwich on

toasted sourdough with mayo, ham, turkey, American

cheese, bacon, lettuce and tomato. 15.50

Blue Note Smash Burger Two crispy-edged smash

patties topped with melted blue cheese, smoky baocn,

and caramelized onions on a toasted brioche bun,

finished with roasted garlic dijon ailoi for a bold, rich

Southern -style bite. 16.00 Add an Egg 1.50﻿

Classic B.L.T Toasted sourdough stacked with

bacon,mayo, lettuce, and tomato. 12.50﻿ ﻿Add cheese 1.00﻿
﻿Add an egg 1.50﻿

Foley Classic Reuben Warm shaved corned beef, melted

Swiss, tangy kraut, and house dressing on buttery grilled

rye. 15.50﻿

Little O Burger A classic smashed beef patty with melted

American cheese, pickles, diced onions, ketchup, and

mustard on a soft toasted bun 14.00﻿ Add an Egg﻿ ﻿$1.50

chef’s plates

Pepper Jam Fried Chicken with Jalapeño Cornbread      
Crispy golden fried chicken tenders glazed with Pepper Jam drizzle,

served with jalapeño cornbread. 15.00

Papa Harold’s Smothered Steak 8 oz seasoned beef patty, grilled

and smothered in caramelized onions and house brown gravy,

served with two homestyle sides and warm cornbread. $14.99﻿
Add ﻿Mushrooms $1.50﻿ Add Pep﻿pers $1.50﻿ Add B﻿oth ﻿$2.50

Savannah Signature Grilled Chicken Seasoned grilled chicken

breast brushed with house butter glaze, served with two homestyle

sides and warm cornbread. 14.99﻿

Vegetable Plate Choose four southern sides for a lighter home-

style meal. 14.00﻿

Soups & Salads
All dressings are made in-house except Blue Cheese.

Foley Hometown Cobb Crisp romaine and mixed greens topped

with grilled chicken, hardwood-smoked bacon, vine-ripened tomatoes,

boiled egg, blue cheese crumbles, and croutons, served with our creamy

avocado ranch. $15.00

Classic Caesar Salad       Romaine, Parmesan, croutons,

house-made Caesar dressing. $15.00 Add Chicken ﻿$3.50

Southern Soup & Sandwich A bowl of our scratch-made soup paired

with your choice of a half BLT, Foley Club, or Classic Reuben. $13.00

Soup & Salad Combo Large bowl of our freshly prepared soup of the

day is accompanied by your choice of a small side salad or a small

Caesar salad. $13.00

 

sides

Please inform your server of any food allergies. While we do our best to accommodate dietary needs, our kitchen uses shared 
equipment, and cross-contact may occur. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness.


