
C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r
r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .

BREWS & SMOOTHIES

BREAKFAST

TOLHOUSE TRADITIONAL
3 Eggs Your Way,  Smoked Bacon or Chicken Sausage

Breakfast Potatoes or Grits,  Buttered Toast 

CHORIZO BURRITO
TolHouse-made Chorizo Sausage & Roasted Poblano
Peppers Scrambled with 3 Eggs,  Cotija  Cheese Flour

Torti l la,  Crema

SHRIMP & GRITS
Old-school  Low Country Flavor-ite!

Spicy-Smokey Saucy Shrimp,  Cheese Grits,  Peppers,  & Bacon

FRENCH TOAST
Tender Brioche Bread,  Sweet Cinnamon Egg Custard

Real  & Warm Buttered Maple Syrup

BUTTER TOAST
2 Slices,  Choice of  Almond or Peanut Butter,  Sl iced Bananas
Honey or Agave Drizzle,  Granola,  Dried Cranberry/Coconut

ICED RASPBERRY MATCHA
Almond Milk,  Matcha,  Raspberry

ICED VANILLA DIRTY
CHAI LATTE

Espresso,  Milk of  Choice,  Chai ,  Vanil la,  Cinnamon

ICED LAVENDER HONEY LATTE
Oat Milk,  Lavender,  Honey,  Espresso

PINEAPPLE DETOX SMOOTHIE
Pineapple,  Cucumber,  Celery,  Ginger,  Lemon,  Banana,

Peaches

8AM - 11:30AM MONDAY &  FRIDAY
8AM - 10:30AM TUESDAY THROUGH THURSDAY

ASK ABOUT OUR SEASONAL BREWS & SMOOTHIES!



C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r
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LUNCH
11AM - 3PM MONDAY THROUGH FRIDAY
*Served with side salad.  Sub chips .50.  Sub Fries $3

CHICKEN�NOODLE�COLLECTION
Housemade Soup -  delicious Broth of  the Day

always tender chicken & vegetables with noodles

GRILLED�CAESAR�SALAD
Grilled whole-leaf romaine.  creamy caesar dressing 

house made croutons and parmigiano reggiano cheese
Option -  Add:  chicken,  beef ,  salmon,  shrimp

PHILLY�CHEESESTEAK
Griddled sliced sirloin,  melted cheese,  onions and peppers 

on a hearty hoagie topped with spicy mayo
Choice of  American cheese or  Provolone

HARVEST�SALAD
Greens,  roasted local  squash & apples,  dried cranberries spiced

pepitas,  almonds,  blue cheese,  maple-mustard vin
Option -  Add:  chicken,  beef ,  salmon,  shrimp

STUFFED�PORTABELLA
Roasted Portabella mushrooms stuffed with greens & quinoa 
topped with creamy cheese & pomodoro Italian tomato sauce

VEGI  GF

GRILLED�CHICKEN�WRAP
Juicy garlic-sauced gril led chicken thigh & house pickles

rolled in a 12” flour tortil la  with lettuce/tomato/onion

GNOCCHI�POMODORO
Mini pasta dumplings tossed in rich San Marzano 

tomato sauce with fresh herbs and parmigiano cheese

VEGI

TOLHOUSE�COMFORT
Rotating Soups & Stews  -  Chef’s  Choice

Seasonal  Selection of  Housemade Comfort Foods

FIN�&�FRY
Seasoned Local  Perch Filets -  served as Fish Sandwich or Plate

French fries on the side.  Housemade Tartar Sauce & lemon

GF

TOLHOUSE�WINGS
Our House Wings served your way:

Sauce Tossed or Naked & Sauce Side:  BBQ, Blue or Buffalo
OR with Dry Rub Seasoning:  Chipotle Honey or Lemon Pepper

HOUSE�BURGER
Topped with lettuce,  tomatoes,  onions & pickles on potato bun 

Choice of  cheese:  Cheddar,  Blue,  Provolone,  or American 
-  Impossible “Burger”       Option -  Add:  BaconVEGAN


