THE GARDENS MENU

BREAKFAST

Chef: Cameron Sutherland
Manager: Jenn Turner
Call: 828.694.3038
Published: 6.16.26

THE CLASSIC | 13*
two eggs any style, hashbrowns, choice of breakfast
meat and bread

HOLE-IN-ONE | 8*
choice of breakfast meat, egg, and cheese on an
English muffin or toast

PANCAKES | 10
add blueberries or chocolate chips +2

LUNCH

OMELET YOUR WAY | 12*

three-egg omelet with cheese and three of the
following: bacon, ham, sausage, mushrooms, tomatoes,
bell peppers, onion, or spinach, side of hashbrowns

FRENCH TOAST | 14
brioche French toast

LOADED HASHBROWNS | 13*

shredded hashbrowns with cheese, choice of meat*,
eggs any style

CHOICE OF

e Bread: white, wheat, English muffin, biscuit, or GF white (+2)
e Meat: bacon, ham, sausage, pork chop, livermush, or veggie sausage
*Pork chop unavailable for Loaded Hashbrowns.

BREAKFAST BURRITO | 12*
choice of breakfast meat, scrambled eggs, hashbrowns

BISCUITS & GRAVY | 10*
scratch biscuits, house sausage gravy
make it loaded +3 (eggs, cheese, and hashbrowns)

AVOCADO TOAST | 12*
toasted sourdough, avocado, sunny-side-up egg,
green onion, chili flakes, cracked pepper

Junior Menu

Yogurt & Granola | 8
Mini Classic | 7*
Three Silver Dollar Pancakes | 7

TUNA SALAD PLATE | 10

house tuna salad, bed of lettuce, hard-boiled egg,
house crackers

make it a sandwich with choice of side +3

KALE CAESAR | 12
shredded kale, Caesar dressing
add chicken +8

GRILLED WATERMELON SALAD | 13

arugula, goat cheese, balsamic reduction drizzle,
grilled watermelon

add chicken +8

GARDENS’ SLIDERS | 12
3 beef sliders with minced onion, American cheese

Alert your server if you have special dietary needs. Menu pricing and offerings are

subject to change without notice. *Consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if
you have certain medical conditions. 20% gratuity is suggested on parties 12+.

QUESADILLA | 9

shredded cheese, fresh tortilla, served with salsa and
sour cream

add sliced beef +6 or chicken +8

CRAB CAKE SANDWICH | 14
English muffin, avocado, crab cake, tomato, remoulade,
choice of side

GARDENS’' HOT DOG | 8
fried peppers and onions, hot dog sauce, choice of side

SIDES

FRENCH FRIES e MISS VICKIE'S CHIPS
FRESH WATERMELON e SWEET POTATO FRIES

HOURS
8am-3pm Monday-Friday
8am-1pm Saturday and Sunday
Breakfast: All Day e Lunch: Starts at 12pm

SMASH BURGER | 15

50z smashed patty, leaf lettuce, tomato, choice of
cheese and side; impossible patty available upon request
+3

make it Oklahoma-style +3 (thinly sliced onions smashed
into patty)

GARDENS’ CHEESESTEAK | 16
sliced beef, peppers, onions, provolone cheese, hoagie
roll, choice of side

BLAT SANDWICH | 12
bacon, lettuce, avocado, and tomato on whole wheat
bread, choice of side

Junior Menu

Grilled Cheese Sandwich | 7
Chicken Strips | 9



DRINKS

WINE

MISTINGUETT BRUT | 8/32
Cava, Penedes, Spain

LA GALOPE ROSE | 7/28
Cotes de Gascogne, France

STONEBURN SAUVIGNON BLANC | 7.5/30
Marlborough, New Zealand

HARKEN CHARDONNAY | 9/36
California

SEA SUN PINOT NOIR | 8.5/34
California

TWENTY ACRES CABERNET | 7/28
California

N.A. BEVERAGES

BLAKE'S ZERO PROOF TRIPLE JAM MOJITO | 7
SIERRA NEVADA TRAIL PASS N.A. ILP.A. | 6
DESCHUTES N.A. BLACK BUTTE PORTER | 6
SAPPORO N.A. LAGER | 6

COCKTAILS

BYO MIMOSA | 10
sparkling wine, choice of juice

BLOODY MARY | 10

vodka, bloody mary mix, garden garnish

TRANSFUSION | 12
vodka, grape juice, lime, ginger ale

SOFT DRINKS

COKE, DIET COKE, SPRITE,
GINGER ALE, LEMONADE,
ICED TEA

BEER

DOMESTIC

BUDWEISER, BUD LIGHT, MILLER LITE,
YUENGLING, MICHELOB ULTRA, COORS
LIGHT, BLUE MOON

IMPORT
HEINEKEN, STELLA ARTOIS, GUINNESS,
CORONA

CRAFT

HIGHLAND GAELIC ALE, WICKED WEED
PERNICIOUS IPA, HI-WIRE BED OF NAILS
BROWN ALE, OSKAR BLUES DALE’S PALE
ALE, FRENCH BROAD GATEWAY KOLSCH

JUICE

ORANGE
APPLE
GRAPE
CRANBERRY
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