
 

  
18% Gratuity added to parties of 12 or more. 

 
112 North Main Street 

Anderson, South Carolina 29621 
(864) 226 - 7435  

 
Saturday Brunch

 
EGGS AND OTHERS 

 
Southern Style Eggs Benedict                                 $6.25                       
Poached eggs over fried green tomatoes, country ham and 
topped with sundried tomato hollandaise, served with pickled 
okra 
 
Biscuits and Gravy                                                         $6.00 
Our buttermilk biscuits served with your choice of grilled pork 
sausage, applewood smoked bacon or country ham topped 
with our own version of saw mill gravy 
 
Pancake and Fruit                                                                  $5.75 
Jumbo size pancake topped with your choice of blue berries, 
strawberries or apples, whipped mascarpone cheese and 
homemade maple butter 
 
Belgian Waffle                                                                        $5.25 
Made to order Belgian waffle topped with candied pecans 
and whipped cream and homemade maple butter 
 
Bacon Wrapped Pork Tenderloin                                         $12.75 
Served with habanero butter sauce and served with stone 
ground grits 
 
Smoked Salmon Wrap                                                            $7.75 
Scottish smoked salmon with lemon-caper aioli, lettuce, 
tomatoes, and marinated cucumbers wrapped in a flour 
tortilla with choice of side 
 
Chicken Fried Beef Tenderloin                                             $12.75 
Chicken fried beef tenderloin tail with saw mill gravy, 
hashbrown casserole and scrambled eggs 
 
Lobster Crepes                                                                       $11.25 
Traditional crepes stuffed with mascarpone cheese and 
lobster meat with fresh tarragon butter sauce 
 
Baked Brie Salad                                                                      $8.75 
Baked brie served with toasted ciabatta and petite salad with 
choice of vinaigrette 
 
Fettucine Carbonara                                                               $9.25 
Traditional Italian breakfast pasta with a southern twist – 
fettucine alfredo made with egg yolks and applewood 
smoked bacon and topped with fresh shaved parmesan 
cheese 

 
SOUPS AND SALADS 

 
Asian Chicken Salad                                               $6.25                       
Grilled boneless breast of chicken over baby spinach, sliced 
almonds, fresh orange, crispy lo mein noodles and sesame-
ginger dressing 
 
Chicken or Tuna Salad with Fresh Fruit                   $6.00 
Choice of chicken or tuna salad with seasonal fruit on mixed 
lettuces and choice of dressing 
 
Apple-pecan Salad                                                   $5.75 
Fresh sliced apples, toasted pecans, dried cranberries, 
sundried tomato toast points, mixed lettuces and spiced 
pecan vinaigrette 
 
McCarthy’s Onion Soup                                                          $5.25 
Traditional french onion soup with sourdough crouton and 
gruyere cheese 

 
 
 
 
 
 
She Crab Soup                                                                         $6.00 
Creamy she crab soup with a dusting of dried crab roe and a 
splash of sherry 
 
Soup du Jour                                                     $5.00 

SANDWICHES 
 
Classic American Burger                                                        $7.50 
Grilled 8oz certified angus beef hamburger with lettuce, 
tomatoes, onions, american cheese, ketchup and mustard 
with choice of french fries or homemade potato chips 
 
Teriyaki Burger                                                                          $7.75 
Grilled 8oz certified angus beef hamburger with teriyaki glaze, 
lettuce, tomatoes, onion, fried shitake mushroom fingers and 
sesame-ginger sauce with french fries and wasabi dipping 
sauce 
 
Portobello Muenster Burger                                                    $8.00 
Grilled 8oz certified angus beef hamburger with grilled 
portabello mushroom, green leaf lettuce, tomatoes, fried 
shallots and melted muenster cheese with choice of french 
fries or homemade potato chips 
 
Hot Ham and Swiss                                                                  $5.25 
Thinly shaved ham and sliced swiss on a kaiser roll and baked 
with a poppy seed-onion dressing and served with choice of 
side 
 
Grilled Portabello with Fried Green Tomatoes                      $5.25 
Grilled marinated portabello mushroom with fried green 
tomatoes, lettuce, red onions, roasted peppers, cilantro pesto 
and rosemary focaccia with choice of side 
 
Club Wrap                                                               $5.50 
Ham, turkey, bacon, lettuce, tomato and fresh herb mayo in a 
tortilla wrap with choice of side 
 
Hot Smoked Turkey Breast                                                      $5.75 
Shaved smoked turkey breast served hot with lettuce, 
tomatoes, bacon and blue cheese fondue on a kaiser roll with 
choice of side 

SIDE ITEMS 
 
Hash Browns, Bacon, Sausage Gravy, Grilled Sausage, 
Potatoes O’Brian, Country Ham, Grits, Red eye Gravy,  
 
 

Desserts 
Apple Spice Crème Brûlée                                                     $6.50 
Vanilla-spice crème brûlée with thinly sliced apples with 
caramelized cinnamon sugar on top 
Key Lime Tart                                                                            $6.00 
Classic key lime tart with graham cracker crust served with 
fresh berries and whipped cream 
Chocolate Amaretto Truffle Cake                                          $7.00 
Dark chocolate and amaretto flavored cake with melted 
chocolate center 
Lemon Blueberry Mascarpone Cheesecake                       $6.50 
Fresh lemon and blueberries in a classic cheese cake with 
fresh berries and whipped cream 
 



 

  
18% Gratuity added to parties of 12 or more. 

 
 
 


