fORAGERS ON

THE CREEK DRUNCH MENU

5 GRINDSTAFF COVE ROAD
SYLVA, NC 28779
SATURDAYS & SUNDAYS 10AM TO 2PM

[ORAGERS [1X

OMELETS

BENEDICTS

BowLs

Our classic breakfast plate. Pick and choose
your items

2 Eggs*
- Fried, Scrambled, or Poached
1 Protein
Sausage, Bacon, Mixed Veggies
1 Side
Fresh Fruit, Smoked Gouda Grits, or Crispy
Buttered Taters.

$14

FLAP JACEKS

Served with your choice of Bacon or
Sausage. Enjoy original stacks or load them
with your choice of Blueberries, Chocolate

Chips, Strawberries, or Candied Pecans

Original Double Stack - $10
Loaded Double Stack - $11
Original Triple Stack - $12
Loaded Triple Stack - $13

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS OR ARE PREGNANT.

Three Egg Omelets served with choice of
Biscuit or Toast & Crispy buttered Taters

Foragers Omelet
- Chicken/Apple Sausage, Green Onion,
Tomato, Cheddar Cheese, and Bacon

$15

Green Goat Omelet (V)

Wild Mushrooms, Spinach, Green Onion,
and crumbled Goat Cheese. Topped with a
drizzle of our House Pepper Pesto.

$14

Carnivore Omelet
Seasoned Steak, Diced Ham, Chopped
Bacon, and diced Jalapeno, Cheddar Cheese,
and topped with fried jalapeno

$16

Served with choice of Smoked Gouda Grits,
Crispy Buttered Taters, or Fresh Fruit

Classic Bennie*
Split English Muffin stacked with Ham,
Hollandaise Sauce, Poached Eggs, Pickled
Onions, and a dusting of Smoked Paprika

$14

Veggie Bennie (V)*

Split English Muffin stacked with Poached
Eggs, Fresh Tomato, Avocado, Pickled
Onions, Hollandaise Sauce, and a dusting of
Paprika

$13

The Benito*
Split Buttermilk Biscuit, Mojo Pulled Pork,
Poached Egg, Fried Jalapeno, Hollandaise
Sauce, Candied Bacon Bits, & Scallions.

Our assortment of Breakfast Bowls. Stacked
and smothered with good eats

Smoky Mtn. Steak Bowl*

Bowl stacked with Crispy Buttered Taters,
Buttermilk Biscuit, Seasoned Steak Tips,
Mushrooms, Bell Peppers, 2 Eggs your way,
and Smoked Tomato Jam.

$16

The Sylvan*

Bowl stacked with Crispy Buttered Taters,
Buttermilk Biscuit, Sausage Gravy, 2 Eggs
your way, and Candied Bacon Bits.

$15

Biscuits & Gravy
Handmade Buttermilk Biscuit smothered in
our House Sausage Gravy.
1 Biscuit - $5
2 Biscuit - $9



fORAGERS ON THE CREEK DRUNCH MENU

5 GRINDSTAFF COVE ROAD
SYLVA, NC 28779
SATURDAYS & SUNDAYS 10AM TO 2PM

OALAD AND Soup

“Goat in the Garden”(V)

Fresh Mixed Greens, Pickled Purple Beets,
Pickled Onions, Candied Pecans, Dried

Cranberries. Topped with House Fried Goat

Cheese Medallion.
$15

“Blacksmith Steak”

Choice of Blackened Steak or Chicken,
Mixed Greens with Crumbled Goat Cheese,
Roasted Red Peppers, Cherry Tomatoes,
Candied Pecans, and Crispy Fried Onion.

$16

“The Sweet Southerner”

House Sweet Tea Fried Chicken atop Fresh
Mixed Greens, Cherry Tomato, Cucumber,
Hard Boiled Egg, Candied Bacon, and
Cheddar Cheese.

$15

“Soup Du Jour”
A bowl of our Soup of the Day.
Selections ask your server for today’s
option. Served with French Bread.

$9

DRESSINGS

Cranberry Vinaigrette, Country Ranch,
Chipotle Ranch, Lemon Vinaigrette,
Green Goddess, Oil & Vinegar

LUNCH [RVORITES

“Bad Motherclucker”

It's one bad bird! Our famous Sweet Tea Chicken Breast, Grilled or Fried, on a Brioche Bun

with Mayonnaise and your choice of House Dill Pickles or Bread & Butter Pickles. $14
Served with a choice of Smoked Gouda Grits, Crispy Buttered Taters, or Fresh Fruit.

$14

"The GOAT Burger™*

House Steak Burger on a Brioche bun with Lettuce, House Smoked Tomato Jam, Candied
Bacon, Crispy Onion, and a Fried Goat Cheese Medallion.

$17

“Sweet Fire BLT” Taco
Our Best Selling Taco! Sweet Tea Fried Chicken, Mixed Greens, Diced Tomatoes, Candied
Bacon Bits, and Chipotle Ranch Crema.

$12

“Steam Engine Steak”
Steak Tips, Sauteed Bell Peppers, Pico de Gallo, Mushrooms, Crispy Fried Onions, and
Chipotle Ranch Crema.
$16

“Foragers Shrimp & Grit” (GF)
Fresh Blackened Shrimp, Chicken/Apple Sausage, Green Onion, Garlic, and Lowcountry
Cream Sauce over Smoked Gouda Grits. Served French Bread.

$19

OIGNATURE OIDES

Fresh Fruit - $5.5
Cup of Soup - $5.5
Side Salad (V) - $5.5
Seasoned Fires - $5.5
Crispy Buttered Taters - $5.5
Sweet Tater Tots (Sweet or Salty) - $5.5

CHEF OIDES

Smoked Gouda Grits - $7.5
Country Collard Greens - $7.5
Maple/Balsamic Sprouts - $7.5

BEVERAGES

*All Tacos served in twos on Flour Tortilla or Rice Bowl. Tacos served with your
choice of Signature Side. Upgrade to a Chef's Side for $2. Make it a third Taco
for $4. Sorry, no mixing & matching of Tacos.

*All burgers cooked to temp. Sandwiches served with choice of Signature Side.

Upgrade to a Chef's Side for an additional $2.

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR i

Juice (No Free Refills) - $3
Sweet/Unsweet Tea - $3
Pepsi Fountain Drinks - $3
Local Roast Coffee - $3

Whole/Chocolate Milk (No Free Refills) - $3

RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS OR ARE PREGNANT.



