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

V I R G I N I A  CO U N T RY  H A M   1 5

Shaved Melon
G R E E K  YO G U R T    8

Sorghum Granola, Honey Pollen, Fruit

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,  
Old World-cured American hams, seasonal fresh fruits, granola, apple cider donuts, biscuits, local honey and more.  

Explore today’s curated selection! 
  18

T R A D I T I O N A L  F A R E
WA R M  B U T T E R M I L K  B I S C U I TS   1 0

Sausage Gravy 

G R I ST M I L L  G R I TS    8 

Butter, Cheese 
Add Egg Any Style*  2

A N S O N  M I L L S  OAT M E A L    8

Local Honey, Dried Fruit, Nuts

F R E N C H  O M E L E T *    1 6   

Breakfast Potatoes, Toast,  
Choose Three: Cheddar, Onions,  

Peppers, Spinach, Mushrooms, Ham,  
Bacon, Sausage

B R E A K F AST  B OW L*   1 4 

Roasted Sweet Potato, Spinach,  
Corn, Chorizo Sausage, Farro,  

Scrambled Eggs, Ranchero Sauce

F O U N D E R S ’  B R E A K F AST *   1 5 

Two Eggs, Choice of Meat,  
Breakfast Potatoes or Grits, Toast

E G G S  E N  CO COT T E *    1 5   

Grilled Baguette, Heavy Cream, Confit 
Tomatoes, Basil, Chives, McClure Swiss

B E LG I A N  WA F F L E   1 4 

Bacon, Maple Syrup, Butter

S I D E S 
M A P L E  SAU SAG E  L I N K   5

A P P L E WO O D - S M O K E D  
B ACO N   5

H A M   5

C H I C K E N  SAU SAG E   5

B R E A K F AST  P OTATO E S   3 

S I N G L E  E G G  A N Y  ST Y L E *   2

M A P L E  &  B LU E B E R RY  
SAU SAG E   6

C O F F E E  &  T E A
STA N C E  CO F F E E   3  /  4

N U M I  H OT  T E A   3  /  4

E S P R E SS O   3  /  4

M ACC H I ATO   4  /  5

C A P P U CC I N O   4  /  5

A M E R I C A N O   4  /  5

CO R TA D O   4  /  5

M O C H A   5  /  6
Hot or Iced

L AT T E   4  /  5
Hot or Iced

C H A I  T E A  L AT T E   5  /  6
Hot or Iced

B E V E R A G E S
J U I C E   4

Fresh Orange, Apple,  
Grapefruit or Cranberry

S M O OT H I E   7
Daily Riff

C H A R LOT T E SV I L L E  H OT  CO COA   4

B OT T L E D  WAT E R   5
S.Pellegrino or Acqua Panna 500mL

AVO C A D O  TOAST    1 2

Traditional Smashed Avocado, Lemon, Sea Salt, 
Extra Virgin Olive Oil, Heirloom Tomato, Sumac 

Add Thick-Cut Smoked Bacon or Virginia Ham  2 
Smoked Salmon or Hot-Smoked Mountain Trout  5 

Egg Any Style*  2 

Gluten-friendly bread available upon request.

 
Gluten-Friendy   

 
Vegetarian   

 
Vegan

*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.




