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Beignets…………………………………………….............11.5
warm French Market donuts, powdered sugar, triple berry jam

Churro Beignets………..………………………….............12.5
Beignets in cinnamon sugar with white chocolate and caramel

Fried Green Tomatoes……………………………….......…13
local green tomatoes, cornmeal flour, spicy buttermilk sauce

Fried Pickles………………….......................…….…........15
housemade dill pickles, southern “Comeback” dipping sauce

Maple & Sausage Biscuit Slider...…………………..…......12.5
sharp cheddar, scrambled eggs, housemade sage sausage, maple syrup, sliced apple, breakfast sausage gravy

Bacon & Egg Breakfast Slider...…………………….…......11.5
pimento cheese, scrambled eggs, sharp cheddar, 
smokey bacon, duck fat country gravy, brioche bun

Deviled Eggs...…………………………………………......11
(6) zesty deviled eggs, cajun seasoning, smoked tomato jam

Griddled Banana Chocolate Chip Nut Bread.......…..…….12.5
toasted warm and served with caramel sauce, 
fresh banana, whipped cream, powdered sugar
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Breakfast Po’ Boy...........…………………….…..…….......18
double smoked bacon, scrambled eggs, sharp cheddar, 
fresh arugula, pickled pepper aioli, toasted french roll, 
and a side of sausage gravy for your dunking pleasure 
  
  Roast Beef Po’ Boy…........................................................19
tender roast beef, shredded lettuce, red tomato,
   pickled pepper aioli, toasted french roll, brown gravy 

Crispy Catfish Po’ Boy...……………………………........20
fresh Mississippi Catfish, shredded lettuce, red tomato,  housemade rémoulade, toasted french roll

Fried Shrimp Po’ Boy………………..……………...........22
crispy fried gulf shrimp, shredded lettuce, red tomato, 
housemade  rémoulade, toasted french roll

Blackened Chicken Po’ Boy………………………….........17.5
housemade blackening spice, chicken breast, pimento cheese, shredded lettuce, red tomato, pickled pepper aioli 

Fried Green Tomato Po’ Boy………………………….......16.5
crispy green tomatoes, sliced red onion, local goat cheese, lemon citrus vinaigrette, fresh arugula, toasted french roll 
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Fried Catfish & Chips..........................……………..….........24
fried Mississippi catfish, crispy cajun fries, red beans w/ rice, 
homemade remoulade, spicy Sassafras ketchup


Wedge Salad (GF)….........…….............................................14
romaine, diced red tomato, gorgonzola, red onion, diced bacon, sliced hardboiled egg, spicy buttermilk dressing 
add blackened chicken $6, blackened or grilled shrimp $8

Sassafras Salad (GF)….........…….............................................14
fresh arugula, blueberries, apple, pecans, local goat cheese, 
shaved red onion, champagne vinaigrette
add blackened chicken $6, blackened or grilled shrimp $8

Chicken, & Andouille Gumbo ……………………………9/18
dark roux, holy trinity, smoked andouille, white rice, cornbread 



 

*These items may be served raw or contain raw or undercooked ingredients. The consumption of raw or undercook.
 eggs, meat, poultry, 
seafood or shellfish may increase your risk of food borne illness

             **Minimal substitutions allowed to our menu**
                  Sit back, relax and allow us to please you.
                                 WELCOME HOME!
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Fresh Fruit, Granola, & Yogurt Parfait (GF) …............14
blueberries, strawberry, green apple and fresh pineapple, greek yogurt, toasted granola, organic honey

Country Breakfast*............…...……...................….….17.5
(2) farm fresh eggs prepared your style with choices of~
-breakfast sausage, bacon, fruit or roasted mushrooms
-potato casserole, buttered grits or sweet potato grits
- buttermilk biscuit, jalapeno cornbread or toast 
(toast-marbled rye, 7-grain, sourdough or GF+1)

Biscuits & Gravies……...…........……..............……...11
(2) buttermilk biscuits with your choice of gravy~
breakfast sausage, duck fat country or roasted mushroom

Shrimp & Grits (GF)*……..............…........................22
crispy grit cake, buttered grits, sweet yellow corn, 
red onion, garlic, pimentos, gulf shrimp, andouille sausage, sauteed in a spicy white wine Worcestershire butter sauce
add an egg* $3
	
Buttermilk Pancakes ……..............................…..13
(2) buttermilk pancakes, warm maple syrup, butter
+ pecan, banana, blueberry, chocolate chip $2 each

Chicken Fried Steak……………...........................25
marinated cubed ribeye cap battered & fried crispy, 
duck fat country gravy, collard greens w/ ham hock, 
potato casserole, jalapeno cornbread, BBQ sauce

Breakfast Porridge (GF)*……......….......................16
roasted sweet potato cinnamon scented grits, 
brown sugar, banana, blueberry, pecans

Vanilla Berry Belgium Waffles …….................…..13.5
(2) vanilla sugar waffles, warm triple berry compote,
fresh blueberry, strawberry, whipped cream
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Green Tomato Benedict*..........….............................18
crispy local green tomatoes, arugula, goat cheese, 
lemon vinaigrette, two poached eggs, lemon hollandaise, 
toasted jalapeno cornbread (add diced bacon $2)

Deep South Benedict*...........……..........................20
tender pulled pork, collard greens with smoked ham hock 
on toasted jalapeno cornbread, two poached eggs,
 classic hollandaise, zesty housemade BBQ sauce
	  
  Crab Cake Benedict*..……...…….....................23
(2) jumbo lump crab cakes, blackened gulf shrimp,
toasted brioche, poached eggs, lemon hollandaise

Roasted Toasted Mushroom Benedict*...............18.5
local roasted mushrooms, blistered red tomato,
toasted brioche, fresh arugula, goat cheese
poached eggs, lemon hollandaise, pimento peppers
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Chicken Pimento Biscuit*…..............................19.5
crispy fried chicken confit, buttermilk biscuit, 
housemade pimento cheese, garlic dill pickle, 
poached eggs, duck fat country gravy, BBQ Sauce

Pigs in a Blanket.…...….......................................20
(2) buttermilk pancakes, smoky andouille sausage, 
housemade bourbon pecan syrup, butter, powdered sugar 

Red Beans & Rice …….…...................................17
slow cooked red beans, holy trinity, house-made hot sauce, served with white rice, toasted jalapeno cornbread
add andouille $6, pulled pork $5, poached egg* $3
roasted mushrooms $4
	  

Roast Beef Breakfast (GF)*……..….................19
tender roast beef, collard greens w/ ham hock,
cheesy potato casserole, poached egg,
 finished with brown gravy jus, BBQ sauce

Bison Hash & Chicken Fried Eggs*...................21
smoked Bison, peppers and potato ground hash,
two soft boiled eggs battered and chicken fried crispy,
jalapeno cornbread, creamy hollandaise

Fried Chicken with Waffles…….....................24
crispy fried chicken confit, thick vanilla sugar waffles,
duck fat gravy, bourbon pecan syrup, fresh apple
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Breakfast Mac*.......……............................................18.5
Diced smoked bacon, breakfast sausage, poached egg, cornbread croutons, Tillamook sharp cheddar 

Blackened Chicken Mac..........….......................…...18.5
blackened chicken breast, diced red tomato, gorgonzola,
creamy cheese sauce, green onion, grana Padano 

BBQ Mac….........………….........……........................19
pulled pork, collard greens, smoky andouille sausage, 
spicy BBQ sauce, Sassafras pickles, Tillamook sharp cheddar,

Nashville Hot Chicken ......…………...........................19
Crispy fried chicken confit, Ghost Pepper honey Sauce, 
sharp cheddar, pimento cheese, dill pickles, grana Padano 
add a poached egg* 3
 
Gluten Free noodles available on request $2
	SIDES
Fresh Fruit                Chicken & Apple Sausage Smoked Bacon           Buttered Grits               Breakfast Sausage       Side Gravy
Potato Casserole         Red Beans & Rice
Biscuit or Toast          Collard Greens w/ Ham
Seasoned Fries            Mac n’ Cheese
Roasted Mushrooms   Sweet Potato Grits
Biscuit w/ Gravy         Jalapeño Cornbread



	
Truffled Mushroom Mac*…...............................….18
roasted local mushrooms, green peas, red tomato, arugula, white truffle oil, goat cheese, green onion
add a poached egg* $3

Classic Mac.......…......................................................14
creamy cheese sauce, Tillamook sharp cheddar
add bacon, breakfast sausage or pulled pork $2
jalapeno, tomato, red onion, or blue cheese $1

Beef Stroganoff Mac*...…..................................….19.5
slow roasted beef, roasted mushrooms, green peas, 
sour cream, Tillamook sharp cheddar, au jus 
add a poached egg* 3


 (
* 
These items may be served raw or undercooked based on your specification, or contain raw or undercooked 
ingredients
 
 
Consuming
 raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnes
s, especially if you have certain medical conditions
)







	
 BEVERAGES

	  COCKTAILS

	
Orange, Grapefruit, or Cranberry Juice………..….....5/7

Rendezvous Juice.. …………………………..….........5/7 
pineapple, orange, & fresh lime

Ménage a Trois Juice ………………………………....5/7
grapefruit, orange, & cranberry

Green Voodoo Juice…………………………..….…...6/8
pineapple, orange, spinach, celery, green peppers, & fresh lime

Sun Tea…………....…….............................................…4   
black tea with lemon (refillable)

Sassafras Sweet Tea..…..............................................….5    
sassafras tea sweetened with simple syrup (includes one refill) 

Blue Butterfly Tea..….................................................….6   
Butterfly pea flower, jasmine, lemon (includes one refill)

House-made Lemonade…................................................7
(includes one refill)

Berry Limeade………….….....................................….....7
(includes one refill)

Lavender Lemonade……..…............................................7  
housemade lemonade, lavender syrup (includes one refill)


Lime & the Coconut……..…............................................8
lime, pineapple, orange, apple, coconut milk, whipped cream

 Coca-Cola, Diet Coke or Sprite..........................................3.5

 (
COCKTAIL
 SPECIAL
 
1
3
Apple Cider Margarita 
cinnamon orange
 Casa Breck
 tequila, apple cider, caramel
 
syrup, 
spiced sugar rim
, vanilla
)






COFFEE BAR

Café au Lait………………….…..............................……...5    
locally roasted organic house blend coffee, steamed milk

Maple Latte……………….……........................…...……..7    
maple, espresso, steamed milk, whipped cream

Salted Butter Praline Latte….…….……..........…...……..7  
hazelnut, caramel, espresso, steamed milk, whipped cream, pecans

Snickerdoodle Latte….........................................................7    
cinnamon, nutmeg, vanilla, espresso, steamed milk

Lavender Mocha..………………………............................7    
chocolate, espresso, lavender, steamed milk, whipped cream

White Mint Avalanche........................................................7  
peppermint tea, espresso, white chocolate, steamed milk

Spiced Chai Latte…….…................................................….6
Vanilla spiced chai tea with milk, cinnamon

London Fog………..…..…………..............................……6  
earl grey or peppermint tea with steamed milk & vanilla

Blue Butterfly Blossom …………...........................….......6
butterfly tea, huckleberry lavender, steamed milk

Mochaccino……………..…...............................................8  
espresso, dark chocolate, steamed milk with foam

Caramel Cappuccino……………...................................…8  
caramel sauce, espresso, steamed milk with foam

Espresso Con Panna…………….............................………6   
two shots of espresso poured over whipped cream,
topped with whipped cream

Hot Organic Herbal Tea..…………………………….…..7  
Chamomile Medley, Earl Grey, Green Jasmine, Lavender Mint,
Blueberry Hibiscus, Turmeric Ginger, English Breakfast, Sassafras
(all served with lemon, honey and slow steeped in a Sassy teapot)


                    (substitute Oat or Coconut Milk  +1)

	BLOODY MARYS

Sassafras Mary………...…………………….………....……..….......…14
garlic dill infused vodka, roasted red peppers, cajun spice, house hot sauce, bacon

Garden Mary…………...…………………….………....……..….....…14
Breckenridge vodka, tomato, celery, garlic, lime, beet

Mary Magdalene…………..……………….…………........….…….....14
Breckenridge gin, roasted tomatoes, red peppers, cajun spice

Bloody Maria……..……………………………….……….….....…......14
pina pepper tequila, roasted red peppers, cajun spice, house hot sauce

Tale of the Pig…………………..…….........................................……..14
   pepper vodka, smoked chili, red peppers, cajun spice, bbq sauce, mezcal, bacon

Marie Laveau *spicy*…….........................................………..…..........14.5
local pepper vodka, roasted red peppers, cajun spice, ghost pepper

Saint Mary……………………….............................................……......14
garlic dill vodka, horseradish, Sassafras bloody mary mix, celery  

Queen Mary……………………….............................................……....15
pepper vodka, green tomato, green pepper, pineapple, lime, spinach, orange

Bloody “Baron” Red Beer……………..................................................8.5
American lager, sassafras mix, pepper, lime

Proud Mary…………………………............................................……23
our extra large 24oz bloody mary.  Choose your favorite mary and get proud!


	
	 (
MIMOSAS
$
1
1
 glass
$
2
1
 
Half 
  
$
3
7
 
Full Carafe
Orange Blossom
orange juice
, blossom water
Spiced Parady 
spiced chai, 
apple 
cider
Pink Lemonade
lemonade with berry simple
Rendezvous
orange,pineapple
,
apple
,lime
Key Lime
Pina, orange, lime simple
, whipped cream
Menage a trois
grapefruit, orange, cranberry
Harmony
lavender simple, orange
,
 pineapple
, apple
)SPIRITS

	
	Hurricane…………………..….........15
citrus rum, pineapple, orange, tropical syrup, 

Southern Sex on the Beach.………...14
tequila, orange, pineapple, lime, hibiscus

Colorado Sex in the Snow……..…...14
Breckenridge gin, butterfly & mint tea , lavender, coconut milk, whipped cream, 

Choose your Screw……..…............13
Breckenridge vodka with your choice of fresh orange, voodoo, menage a trois or rendezvous 

La Paloma........................................15
Casa Breck Repo , grapefruit, orange, mezcal

Tropical Bourbon Smash…............14
bourbon, orange, lime, pineapple, shaken 

Gin & Juice..…………..........……..13
Breckenridge gin with your choice of fresh orange, voodoo, menage a trois or rendezvous 


French 75..……………..........……..14
Breckenridge gin, lemon, agave, champagne

Sazerac….……………..........….…..14.5
Rye whiskey, absinthe, orange, simple

Cajun Coffee………………………. 14
spiced Bourbon, coffee, chicory, cream 
(served hot or iced)
Espresso Martini………..........….…..14
Breckenridge vodka, Espresso, Irish Cream

Sugar & Spice Martini…….………..13
…and everything nice!  Cinnamon Tequila,
Spiced Chai, Cinnamon Sugar Rim, Orange




BUBBLES & WINE
Le Grande Courtage.....................12/48
Sparkling Brut de Blancs, Cuvee, Dry, crisp

Rose, Liquid Geography...............11/44
Vino rosado 2021, off dry, fruity, balanced 

Chartron La Fleur, Sauv Blanc….12/49



La Solitude, Cotes du Rhone….….13/52
Mourvèdre, Grenache, Syrah, Carignan 



Fogscape, Chardonnay……..….13/52
Monterey 2023, stone fruit, buttery, vanilla



             


	
    Mimosa
     $8.5 glass, $17 ½ Carafe, or $29 Full Carafe

Orange Blossom
orange juice and orange flower water

Pink Lemonade
lemonade with topical berry simple

Rendezvous
orange, pineapple, apple with lime

Magic Potion
housemade green juice
Menage a troisFlight

	
	
	


BEER
Beer……..……………..…6.5                                                    
Deschutes Fresh Squeezed IPA, Full Sail Amber Ale, Sessions lager, Outlaw American Lager


SHOOTERS

Pickle Shot….………..…..9                                                  
Breckenridge Vodka, lime, housemade pickle juice 

Breakfast Shot……..……..10                                               
american bourbon, maple Syrup,
orange juice, smoked bacon

Spring Break Shot…..……10                                                
pineapple pepper tequila, lime
housemade rendezvous juice
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