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Brunch
SEASONAL FRUIT | 16

Madison’s Granola, Housemade Yogurt
Fresh Sliced Fruit

PANCAKES | 18 
CHOICE OF HOUSEMADE  

BUTTERMILK, BERRY OR CHOCOLATE CHIP 
Maple Syrup, Powdered Sugar
Berry Compote, Fresh Berries

TWO FARM EGGS ANY STYLE | 22
Eggs*, Cheddar Grits, Benton’s Bacon

Country White or Sour Wheat

ITALIAN FARM EGGS BENEDICT | 26
Poached Farm Eggs*, Prosciutto, Wilted Arugula 

Toasted Focaccia, Citrus Hollandaise

BREAKFAST CASSEROLE | 21 
Roasted Potatoes, Pork Sausage  

Shiitake Mushrooms, Hoop Cheddar Cheese  
Side of Seasonal Fruit

TRADITIONAL HOPPIN’ JOHN 
CUP 7 | BOWL 18

Carolina Gold Dirty Rice, Andouille Sausage 
Black-Eyed Peas, Smokey Bacon 

Braised Collards, Toasted Cornbread 

OLD EDWARDS GARDEN SALAD | 14
Your choice of Buttermilk Ranch

Apple Cider Vinaigrette or Blue Cheese
ADDITIONS TO THE GARDEN SALAD

6oz Seared Chicken Breast | 10
Grilled Painted Hills Farms Beef Burger* | 12

Sautéed Shrimp | 12

MADISON’S CHICKEN SALAD | 18
Celery, Pecans, Sun-Dried Cherries

Fresh Arugula

BREAKFAST BAGEL SANDWICH | 22
Toasted Everything Bagel, Shaved Pastrami
Jalapeño Cream Cheese, Benton’s Bacon  
Arugula, Garlic Aioli, Side of Roasted Potatoes

SHRIMP & GRITS | 27
Blackened Gulf Shrimp, Andouille Sausage 
Roasted Tomato and Okra Stew  
Anson Mills Cheddar Grits, Chives

FRIED CHICKEN PLATE | 25
Buttermilk Fried Chicken, Braised Collard Greens 
Hoop Cheddar Macaroni, Toasted Cornbread  
Hot Sauce

SKIRT STEAK OMELET | 19   
Grilled Onions and Peppers, Chihuahua Cheese 
Housemade Salsa, Fresh Scallions
Choice of Country White or Sour Wheat 

BREAKFAST BOWL | 21
Roasted Potatoes, Chorizo, Peppers, Onions 
Avocado, Two Poached Farm Eggs* 
Cilantro-Lime Crema

PROVIDENCE FARMSTEAD 
ALL AMERICAN BURGER | 20   
Wagyu Beef Burger*, Hoop Cheddar, Lettuce 
Tomato, Caramelized Onions, Garlic Aioli 
Bread & Butter Pickles, Toasted Brioche Bun 

Sandwiches Include a Choice of Housemade Chips 
Breakfast Potatoes, Fries or Hoppin’ John

Add Sunny Side Egg* or Bacon + 5.00

CHRIS HUERTA, EXECUTIVE CHEF 
LAUREN BLAND, EXECUTIVE SOUS CHEF & EXECUTIVE PASTRY CHEF

JORGE “LALO” MARÍN, CHEF DE CUISINE

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.


