CRAFT COCKTAILS | CLASSIC SOUTHERN CUISINE | LOCALLY INSPIRED
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500 FAYETTEVILLE ST, RALEIGH NC

GOOD MORNING

Irish Steel Cut Oats 7

Brown Sugar | Raisins {440cal}

Yogurt, Honey & Berries 6

{450cal}

Farm & Sparrow
Tuxepeno Grits 6

Ashe County Cheddar | Butter

Fresh Fruit 7

BREADS & TOASTS 3
Wheat
English Muffin
White
Plain Croissant

Marble Swirl Rye

FRESH BAKED PASTRIES 4

Apple & Almond Bear Claw,

Raspberry & Cheese Danish,
Cinnamon Roll

ACAI STRAWBERRY BANANA
SMOOTHIE 8
Almond Milk, Banana
& Yogurt

® 0

OpenTable*

BRASWELL FARMS SHELL EGGS Carolina Benedict 16

Eggs* Your Way 13

Toasted English Muffin
Eggs cooked to Order, served with your choice Side: Turkey Canadian Bacon
Tuxapeno Grits, Seasoned Potatoes or Fresh Fruit Poached Eggs

Hollandaise Sauce
choice of side

Ham & Cheese Omelet 15
egg whites available
Applewood smoked Ham | Ashe County Cheddar

BREAKFAST MEATS 5
with Breakfast Potatoes

Corn Cob Smoked Bacon
Garden Omelet 14

egg whites available {320 cal)
Fox Farm Mushrooms | Local Tomatoes | Spinach

Pork Sausage Link

Goodnight Brothers
with Breakfast Potatoes Watauga Country Ham
Steak & Eggs 22

60z Flat Iron Steak* | Eggs your way *

Turkey Canadian Bacon

Breakfast Potatoes IN THE GLASS 4
FROM THE GRIDDLE Fresh Squeezed Orange
Fresh Grapefruit

Sweet Potato Pancakes & Bacon 16
topped with Bourbon Pecan Praline Syrup Apple
Belgian Waffle with Berries 13
Brioche French Toast & Strawberries 14

Cranberry
V8 or Tomato

COFFEE & TEA

www.ryeraleigh.com
*Iterms cooked to order. Indicated items may
be served raw or undercooked. Consuming
raw or undercookecd Mmeats, poultry, seafoocd,
shellfish, or eggs may increase the risk of
foodborne illness. If you have concerns
regarcding food allergies. please alert yvour
server before ordering.

Fresh Brewed Coffee 5
Regular or Decaffeinated Pot
Hot Tea 5

20% Gratuity for Parties of 6 or More



