
T H E  M O R N I N G  T A B L E**

Hillock’s Morning Table offers a food-first philosophy, serving the region’s finest breakfast with exceptional service,  
steel-cut oatmeal, seasonal fresh fruits, granola, daily freshly baked goods, local honey and more. Selection of coffee, tea and juices! 

Explore today’s curated selection! 
  25 

**Limited availability, seasonally driven!

T R A D I T I O N A L  F A R E
F O U N D E R S ’  B R E A K FAST *   1 7

two eggs, choice of meat,  
fried yukon gold potatoes, toast

A L B E M A R L E  S H O R T  R I B  B I S C U I T *   1 7
ancho chili braised short ribs,  

whipped pimento cheese, pepper jelly,  
fried egg, seared hash brown casserole

B O B ’ S  R E D  M I L L  OAT M E A L       1 2
local honey, dried fruit, nuts

B LU E  R I D G E  G R A I N  B OW L       1 5
charred root vegetables, quinoa,  

collard greens, pepitas, house potatoes, 
grain mustard vinaigrette

add fresh-cracked egg any style*  3 
add honey smoked salmon*  6 

add sautéed wild mushrooms  5

C ’ V I L L E  G R I TS  &  G R E E N S *     1 6
cheddar grits, ‘nduja sausage,  

pickled fresno, collard greens, crème fraîche 
add fresh-cracked egg any style*  3

WA R M  B U T T E R M I L K  B I S C U I T *   1 2
black pepper sausage gravy

add fresh-cracked egg any style*  3

M O U N TA I N  O R C H A R D  
B U T T E R M I L K  WA F F L E     1 6

baked local apples, butter pecan topping, 
applewood-smoked bacon

O M E L E T S  &  B E N E D I C T S
M O N T I C E L LO  F R E N C H  O M E L E T *   1 7

caramelized shallot, farmer’s cheese, 
tarragon, wilted greens, fried yukon  

gold potatoes, toast

M O N T P E L I E R  B E N E D I C T *   1 7
crispy pork belly, pepper jelly, fried green 
tomato, sourdough, pimento hollandaise, 

seared hash brown casserole

F R E N C H  O M E L E T *   1 8
fried yukon gold potatoes, toast,  

choose toppings: cheddar, onions, peppers, 
spinach, mushrooms, tomatoes, 

ham, bacon, sausage

S I D E S 
CO U N T RY  P O R K  SAU SAG E  L I N K  O R 

B LU E B E R RY  SAU SAG E  PAT T I E S *     6

A P P L E WO O D - S M O K E D  B ACO N *     6

CO U N T RY  H A M *     6

C H I C K E N  SAU SAG E  L I N K S *     6

FRIED YUKON GOLD POTATOES     5
caramelized shallot & herbs

C H E D DA R  G R I TS     8

S E A R E D  H AS H  B R OW N  C ASS E R O L E   6

ONE FRESH-CRACKED EGG ANY STYLE* 5

T WO  F R E S H - C R AC K E D  E G G S  
A N Y  ST Y L E *   8

C O F F E E  &  T E A
P E E T ’ S  CO F F E E   4  /  5

M I G H T Y  L E A F  H OT  T E A   4  /  5

E S P R E SS O   4  /  5

M ACC H I ATO   5  /  6

C A P P U CC I N O   5  /  6

A M E R I C A N O   5  /  6

CO R TA D O   5  /  6

M O C H A   7  /  8
hot or iced

L AT T E   5  /  6
hot or iced

C H A I  T E A  L AT T E   7  /  8
hot or iced

B E V E R A G E S
J U I C E   5

orange, apple, grapefruit or cranberry

S M O OT H I E     7
seasonal berries, banana,  
greek yogurt, local honey

C H A R LOT T E SV I L L E  H OT  CO COA   5

S . P E L L E G R I N O  75 0 M L   8

Gluten-friendly bread available upon request.

  GLUTEN-FRIENDLY   VEGAN   CONTAINS NUTS/PEANUTS   DAIRY-FREE
*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness.

Please notify us of any food allergy.

20% gratuity will be automatically added for parties of 6 or more.

B A L A N C E D  P L A T E S

S E AS O N A L  F R U I T      9
stone & fresh fruit, berries

MANGO & PASSION FRUIT GREEK YOGURT TRIFLE    10
mango & passion fruit purées, granola, stone fruit,  

amber agave, micro flower

P E A N U T  B U T T E R  &  B A N A N A  OV E R N I G H T  OATS       1 1
coconut & oat milks, oats, peanut butter, brown sugar,  

brûléed banana, candied pecans

G R E E N WO O D  AVO C A D O  TOAST      1 5
grilled sourdough, pickled fresno, micro salad,  
sherry vinaigrette, heirloom tomato, confit oil 

add honey smoked salmon*  6 | add sautéed wild mushrooms  5 
add fresh-cracked egg any style*  3 


