
 

hash bowls 

*TRUMPET MUSHROOM AND POTATO HASH 

sweet onions. spinach. over easy eggs. goat cheese. 

basil mayo. 

15 
 

*PULLED PORK HASH 

sweet peppers. caramelized onions. mushrooms. 

crispy potatoes. over easy eggs. 

15 
 

*VEGGIE HASH 

ugf mushrooms. roasted peppers. spinach. tomatoes. 

asparagus. caramelized onions. 2 eggs over easy.  

harissa mayo. 

15 

 

omelets and sandwiches 

pick a side: fruit. grits. or fried potatoes. 
 

BLACKENED SHRIMP OMELET 

smoked bacon. sweet onions. asparagus. cheddar. 

16 
 

SMOKED BACON AND CHEDDAR OMELET 

roasted poblano peppers.  

14 
 

THE VEGGIE OMELET 

asparagus. roasted tomatoes. sweet peppers.  

caramelized onions. spinach. goat cheese. 

14 
 

*NEW YORKER B.E.C. ON BRIOCHE 

bacon. scrambled eggs. cheddar cheese. spicy aioli. 

13 (add guac 2) 
 

MONTE CRISTO 

rosemary ham. swiss cheese. breadsmith bread. jam. 

dipped in egg and toasted. 

13  
 

THE FLIPSIDE “BLT” 

breadsmith bread. bacon. tomato. arugula. mayo. 

12 (add *egg 2.50 add guac 2) 
  

HOT HONEY CHICKEN BISCUITS 

2 buttermilk biscuits . honey cholula chicken strips.                             

sweet pickles and onions.   

15 
 

 

waffles, pancakes, and avocado toast 

 

BUTTERMILK WAFFLE 

warm syrup. 

9 

 
BOURBON PEACH WAFFLE 

bourbon glazed peaches. vanilla whipped cream. walnuts. 

warm syrup.  

12 

 
FRIED CHICKEN AND WAFFLES 

buttermilk fried chicken. bacon syrup. maple syrup. 

14 

 
BUTTERMILK PANCAKES 

powdered sugar. syrup. 

10 
 

FRESH BLUEBERRY PANCAKES 
powdered sugar. syrup. 

12 
 

*MARINATED SHRIMP AVOCADO TOAST 

pickled onion. preserved lemon. arugula. 

cucumber. 2 easy eggs. breadsmith ciabatta. 

16 

 
*TOMATO AVOCADO TOAST 

guac. marinated tomato. goat cheese.  

breadsmith ciabatta. 2 eggs over easy. 

14 

 

*SOUTHWESTERN STEAK AVOCADO TOAST 

chipotle aioli. crispy onion. over easy eggs.  

marinated tomato. arugula.  

16 

 
BANANA BREAD FRENCH TOAST 

candied pecan. maple cream. pecan praline sauce. syrup.  
14 

 

 

 

 

*if you use a credit card, we will charge an additional 3% to help 
offset processing costs. this amount is not more than what we pay 

in fees. we do not surcharge debit cards.* 

 

flipside classics 

 

*THE FLIPSIDE BREAKFAST 

two eggs any way. biscuit & gravy. 

smoked bacon. aged cheddar grits. 

15 

 

*FORT MILL BISCUIT BAKE 

buttermilk biscuits. sausage gravy. aged cheddar. 

smoked bacon. 2 eggs over easy. 

15 
 

FLIPSIDE SHRIMP AND GRITS 

roasted onions. smoked tomatoes. spinach.      

andouille sausage. sweet peppers. 

16 
 

*DIRTY SOUTH GRIT BOWL 

pimento cheese. pulled pork. braised bacon.  

2 over easy eggs. spicy mayo. scallion. 

16 
 

*STEAK AND EGGS 

teres major. 2 eggs any way. crispy flipside potatoes. 

18 
 

*BENNE BENNE 

poached eggs. english muffin. smoked bacon. 

hollandaise. asparagus. 

15  

 

 

skillets, bowls, and small bites 

 

HOUSE GRANOLA 

greek yogurt. honey. fresh fruit & berries. 

7 
 

CAROLINA GRITS 

bacon jam. amy’s pimento cheese. sc grits. 

8 
 

POTATO BRAVAS 

smoked paprika. rosemary crème fraiche. herbs. 

lemon zest. aged parmesan. 

8 
 

BUTTERMILK BISCUITS AND GRAVY 

tasso ham. sausage. sea salt. 

7 
 

THE FLIPSIDE BISCUIT BOARD 

biscuits 3 ways. house butter. 

crispy chicken. milk gravy. bacon syrup. 

our sausage gravy. pimento cheese. 

12 
 

 

sides 

*2 eggs  5 

fried potatoes  5 

smoked bacon  4 

sausage links  4 

cheddar grits  4 

fruit  4 

plain pancake  5 

blueberry pancake  6 

white or wheat toast 4 

biscuit or english muffin 2 

 

 

please alert your server about any allergies. 

 
*consumer advisory: consumption of undercooked    
poultry, eggs, or seafood may increase the risk of     

foodborne illnesses. 

 

CHEF/OWNERS JON AND AMY FORTES. 

CHEF DE CUISINE  NICK GOODWIN.  

SOUS CHEFS AVERY MILLER-HALL 

       SCOTT PRICE 

BRUNCH MENU 


