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BRUNCH MENU
SERVED EVERY SUNDAY FROM 10AM-3PM

Parfait

Fresh fruit, granola & yogurt
8.00

2 Large Buttermilk Pancakes

Butter, syrup, fresh fruit
12.00

Add: Bacon, Blueberries, Sprinkles, Bananas,
Raspberries, Strawberries, Chocolate Chips
+2.00

2 French Toast Slices

Served with fresh fruit
9.00

Savory Quinoa Bowl
Avocado, tomato, arugula, quinoa, kale,
feta spicy cashew sauce, poached eggs
16.00

Traditional Eggs Benedict
Toasted English muffin, poached eggs, ham,

hollandaise sauce. Served with a side salad
16.00

Braised Short Rib Benedict

Whipped potato, spinach, red wine demi-glace,
poached eggs, hollandaise sauce.
Served with a side salad
16.00

Scramblers
3 Eggs plus Ingredients of your Choice
2 Ingredients- $10.95

3 Ingredients- $11.25
4 Ingredients- $11.75

Ingredients:
Mushroom, Asparagus, Caramelized Onions,
Sausage, Bacon, Ham, Peppers, Spinach, Broccoli

Cheeses (1 Selection Included):
Mozzarella, Cheddar, American, Swiss, Provolone,
Blue Cheese

Served with Hash Brown Cakes and your choice of Toast

SIDES

Toast: Wheat, White, Rye, Multigrain, $3
English Muffin, French Baguette

Hash Brown Cakes $6
3 Pieces of Bacon $6
3 Sausage Links $5
Fruit Salad $6
Field Green Salad $7
Caesar Salad $7
French Fries $6
Sweet Potato Fries $6

PERSIMMONS RESTAURANT

Soup of the Day
6.00

Buffalo Cheddar Cheeseburger

Black garlic aioli, crispy jalapenos, bacon, lettuce,
tomato, onion. Served with french fries
17.00

Timber Banks “Smash” Burger

Two 1/41b. beef patties, shredded lettuce, American cheese,
vine ripened tomato, shaved red onion, burger sauce
Served with french fries
17.00

Braised Beef & Cheese Panini

Havarti & cheddar cheese, wasabi ranch dressing,
pickled red onions, hot banana peppers, ciabatta bread.
Served with french fries
18.00

Cobb Salad with Chicken

Hardboiled egg, crispy bacon, tomato, avocado,
crumbly blue cheese, white balsamic dressing
15.00

Roasted Beet & Delicata Squash Salad

Arugula, goat cheese, toasted walnuts,
pomegranate seeds, orange vinaigrette
12.00

The Wedge Salad

Baby iceberg lettuce, blue cheese, tomato, bacon,
crispy shallots
12.00

Shrimp & Chicken Gumbo

Andouille sausage, okra, bell peppers, onion,
celery, rice
18.00

Orecchiette Pasta

Italian sausage, roasted red peppers, broccolini,
arugula pesto, burrata & parmesan cheese

18.00
DESSERTS
Carrot Cake $13
Béte Noire (GF) $10
Banana Foster Bread Pudding $14
Vanilla Bean Créme Brilée (GF) $12
House Made Ice Cream or Sorbet $7

Served in a tuile, ask about our daily flavors!

Allergen information for menu items is available. Ask your server for details.




