
Tchotchke

Breakfast Favorites 
2 Eggs Your Way    
Two free-range eggs with home-fried potatoes 
and your choice of sourdough, rye, or a house-
made biscuit 
-add ham steak, sausage link, or pepper bacon   

Biscuits and Gravy    
Country sausage gravy over house-made 
buttermilk biscuits with a side of potatoes and 
two over-easy eggs 
 -add fried chicken with white cheddar  

Shakshuka     
Two poached eggs in a spicy tomato and 
pepper sauce with side of sourdough 

“Bravas” Potatoes    
Fried Yukon Gold potatoes tossed in a rich 
paprika sauce with roasted garlic aioli, roasted 
poblano peppers, topped with 2 eggs over 
easy 

Breakfast Burrito    
Mexican chorizo, potato, onions, peppers, 
cheese, scrambled eggs, topped with red 
sauce, green sauce, sour cream, and pickled 
onions 

Number 23     
Sourdough toast, goat cheese, cream cheese, 
feta, avocado, arugula, and oven-roasted 
tomato with a side of potatoes 
 -add smoked salmon $4 

222       
2 eggs, 2 pancakes, and 2 pieces of bacon 

Breakfast Sandwich    
Toasted sourdough bread, Manchego cheese, 
arugula, prosciutto, and over-easy egg with a 
side of potatoes 

 

Shrimp and Grits – low country style  
White South Carolina grits spiked with extra 
sharp white cheddar cheese, topped with 
creole sauce, andouille sausage, and 
blackened shrimp 

So Fresh and So Clean   
Greek yogurt, granola, mixed berries, and 
honey 

Biscuit Benni 
      -All Bennis served on a house-made biscuit 
and side of home-fried potatoes 

Traditional Benni    
Ham and hollandaise  

Aunt Milli’s     
Country ham, pimento cheese, hollandaise, 
fried green tomatoes 

Smoked Salmon    
Smoked salmon garnished with fried spinach 
and tomato caper relish with hollandaise sauce 

Hash Corner 
 -All hash come with 2 over-easy eggs 
on a bed of home-style potatoes 

Corned Beef Hash    
House-made corned beef, potato, onion, 
roasted red pepper, and parsley 

Southwest Hash    
Chorizo, potato, onion, pepper, pickled 
jalapeños, guacamole, and sour cream 

Veggie Hash     
Broccoli, cauliflower, peppers, onions, 
mushrooms, spinach, and tomatoes 

Thank you for trying us out. We hope to 
grow into being your neighborhood 
eatery. We have some big shoes to fill!! 

Biscuit Express 
 -house-made biscuits 

Just the Biscuit      
With butter and jam 

Early Riser      
Over-hard egg and white American cheese 

Bubba Biscuit     
Scrambled egg, pimento cheese, ham, spinach 

Pit Master      
House-smoked pulled pork, bacon jam, Swiss,  
pickled onions, over-easy egg 

Chickadee Bicadee    
Fried chicken breast, sage maple syrup 

The Farmer’s Friend    
Feta, spinach, mushroom, tomato 

Te Has Kiss     
½ chorizo link, peppers and onions, tomatillo  
sauce, cheese 

Biscuit Add Ons 
Bacon OR Ham     
Potatoes    
Cheese    
Egg your way 
Mixed berries and whipped cream



Tchotchke
From the Griddle 
  
Waffle with syrup and butter     
3 Pancakes with syrup and butter   
-add Nutella, banana, powdered sugar  
-add mixed berry with whipped cream  

Chicken and Waffle    
With sage maple syrup, bacon, pickles 
jalapeños, and pickled red onions 

French Toast “Churro”    
Our bread pudding fried and dusted with sugar, 
cinnamon, served with bourbon maple syrup 

Johnny Cake     
Corn meal pancake with chorizo drizzled with 
hot honey and chipotle butter, garnished with 
peppers and onions 

Savory Bread Pudding    
Herbed bread pudding with country sausage, 
sage, rosemary, parsley, topped with a black 
pepper milk gravy 
 -add two over-easy eggs  

Lunch Favorites 
 -All sandwiches come with choice of 
fries or side salad 

Smash Burger     
Two 4oz patties smashed t o a crispy edge, 
yum yum sauce, white American cheese, 
shredded lettuce, and house-made pickles 

Patty’s Melt     
Seasoned hamburger patty grilled with Swiss, 
onions, and topped with patty dressing served 
on rye bread 

Fried Chicken Sando    
Fried chicken breast, jalapeño cucumber 
pickle, shredded lettuce, and red pepper aioli 

Grown Up Grilled Cheese   
Parmesan butter grilled sourdough bread, 
prosciutto, 3 cheese blend, and sage 

Ah Yes, Cuban B    
Mojo marinated smoked pork, salami, ham, 
whole grain mustard, Swiss cheese, and pickle 

My Favorite Ruben    
Pastrami, sauerkraut, chipotle Russian 
dressing, and Swiss cheese 

Pulled Pork Sandwich   
House-smoked pork shoulder, BBQ sauce, and 
slaw 

Chicken Strip Basket    
House-made chicken strips, French fries, and 
pickles 

BLTA       
Bacon, lettuce, tomato, and avocado 

Salads 

Tchotchke Salad    
Mixed greens in a lemon vinaigrette, grilled 
chicken, roasted tomato, roasted red peppers, 
avocado, cucumbers, scallions, bacon, and 
blue cheese 

Green Salad     
Mixed greens, tomato, cucumber, and pickled 
onions 
     -add grilled, fried, or blackened chicken  

Blackened Chicken    
Mixed greens, blue cheese crumbles, bacon, 
pickled onion, and spicy ranch dressing 

Beer, Booze, & Bubbles 
The Bloody      
Wheatley triple distilled vodka, house-made Mary 
mix, salt rim, pickled vegetables 

La Maria Verde     
Corazon 100% agave tequila, south of the border 
seasoned tomatillo “juice”, pickled peppers, lime, 
tajin rim 

As Brunchy As You Want To Be  
Wheatley triple distilled vodka, orange juice, 
splash of sparkling wine, float of peach purée 

Bardstown Lemonade    
Old Forester 86 bourbon, house-made lemonade, 
float of ginger beer, lemon wheel 

Sarah’s Smile     
Tinkerman’s gin, elderflower liqueur, grapefruit 
juice, topped with sparkling wine, lime, rosemary 

Mimosa      
Sparkling wine with choice of Natalie’s orange or 
grapefruit juice 

Bottle of Bubbles     
Rosé or Prosecco    
Green Bench Brewing Co.   
Turbid 7 IPA 

Stiegl       
Goldbräu Premium Lager    

Nutrl  OR Surfside


