
 

 
 

     
      

 
 
 

 
 
 

 
 
          
 
 
 
 
 
 
 

 
 

 
 

 

 
 

 

 
      

 

 
  
 

 
 
 

   
 
   
  
   
 

 

 
 

Included in the price of Eggs & Entrees is a mimosa and basket of house-made 
palmier pastries for the table. 

House Made Granola and Greek Yogurt, with local wild flower honey, fresh berries   6 

Fruit Salad, selection of fresh seasonal fruit   5 

Romaine Caesar Salad, with house-made vinaigrette, shaved parmesan, and crispy croutons    6 

Southern Salad, with crisp leaf lettuce layered with carrots, cucumbers, tomatoes, croutons, 
and house buttermilk vinaigrette   6 

Bacon and Egg Salad, tender baby spinach, house-made bacon vinaigrette, a poached farm-
fresh egg and crispy croutons   7 

Lump Crab Cake, creamy lemon aioli and mixed farm-fresh greens   12 

Soup du Jour, today’s seasonal selection   6 

Yellow Moon White Cheddar & Spinach Fritatta, made with local farm-fresh eggs and served with 
mixed greens, balsamic vinaigrette   13 

1892 East Omelet, made with local farm-fresh eggs, a mixture of soft cheeses and Serrano ham and  
served with mixed greens, balsamic vinaigrette   13 

Huevos Rancheros, local farm-fresh eggs with organic black beans, roasted peppers, house 
made salsa topped with a crispy corn tortilla   12 

Crispy French Toast, warm caramelized apples and maple syrup   13 

Southern Breakfast, two local farm-fresh eggs cooked to order, house-cut homefries, Edwards 
Smokehouse bacon, and fresh made biscuit   12 

1892 Eggs Benedict, two poached farm-fresh eggs, sliced Virginia ham, and Hollandaise 
served on our house-made spent grain bread   13 

1892 Burger, with Wright Dairy Red Hill cheddar and fresh-cut fries   10 

Pecan Smoked Rainbow Trout, marinated in Jack Daniels Tennessee sour mash whiskey, cream 
cheese served on our house made bagel with farm fresh apple salad   13 

Grilled Amberjack, lemon caper sauce, served with our warm olive and potato salad, 
tomato filets   15 

Sides: Biscuits, Bacon, Vegan Sausage, Home Fries or Grilled Toast   3 

STARTERS 
 

 

EGGS 
 

 

ENTREES 
 

Grilled Tempeh Sandwich, Rhapsody Organic Tempeh, our smoked tomato sauce with 
fresh-cut fries   10 

CHILDRENS FEATURES 
 

French Toast, sprinkled with powdered sugar, warm maple syrup and bacon  6 

Eggs, two farm fresh eggs and bacon   6 

Mac & Cheese, spiral pasta combined with our house-made cheese sauce   6 

18% Gratuity may be added to parties of 6 or more. 
WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness. 
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Higher Ground Appalachian Trail Blend,  Organic/Fair Trade/Shade Grown  
a dark roast, smooth and rich, flavorful hints of wild berries with a cinnamon-like finish     5/7 

COFFEE & TEA 
 

Higher Ground Literacy Council Blend, medium bodied with a taste of wild berries and a subtle 
sweetness and hints of almond in the finish     5/7 

Higher Ground House Water Processed Decaf, Organic/Fair Trade/Shade Grown 
a medium bodied, darkly roasted with characteristics of caramel and a taste of chocolate     5/7 

Higher Ground Espresso Blend & Espresso Water Processed Decaf, 
Organic/Fair Trade/Shade Grown 

 sweet and bold with a smoky finish     3 

Espresso Drinks:  Cappuccino, Latte, Americano 
All made with Higher Ground Espresso or Espresso Decaf   3 

Bi Luo Chun Green Tea, Organic/KSA Kosher 
sweet, very vegetal and broth-like, rich yet delicate, well balanced & delicious    5/7 

Venture Earl Grey Pekoe Tea, Organic/BioDynamic/Fair Trade/KSA Kosher 
black tea that is brisk and flavorful, orangey finish    5/7 

Chamomile Blend Tea, Organic/Fair Trade/KSA Kosher 
Chamomile flowers with peppermint, orange peel rosehips, lemongrass and hibiscus  5/7 

Chocolate Mint Rooibos Tea, Organic/KSA Kosher 
Chocolate, rooibos and mint, naturally non-caffeinated   5/7 

Cordials 
Kahlua, Baileys Irish Cream, Rum, Grand Marnier   5 

Our coffee and teas are served in a French press.  Because the coffee grounds remain in direct 
contact with the brewing water and the grounds are filtered from the water via a mesh filter, 

brewing with the French press captures more of the coffee's flavour and essential oils. 
 

During Brunch service two sizes are available:   .75L (~4 cups) and 1L (~6 cups) 
 

DRINKS 
 

 
Fountain drinks     2      San Pellegrino Sparkling Water (1L)    5 
Iced tea                2      Acqua Panna Still Water           (1L)    5 
 
Organic Apple Juice      3 
Orange Juice                3 
Pineapple Juice            3 
 
 

 

Decaf Korakundah FOP Tea, Organic/Fair Trade/KSA Kosher 
Organic decaffeinated black tea from the pioneering south Indian farm  5/7 

18% Gratuity may be added to parties of 6 or more. 
WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness. 

 

 
At 1892 East, we support local farms, foods and artisans.  Wherever feasible we have sourced our products 
from local growers and artisans.  We have also included regional variety but with a focus on family farms, 
organic and/or sustainable practices.  It is our hope to continue to expand the local farm to fork initiative. 


