
																																																									

	

BREAKFAST 

ENTREES  

BRISTOL STARTER    $9 
two eggs any style, choice of meat, potatoes and toast 

BUTTERMILK PANCAKES    $8 
fresh berries and maple syrup     

THREE EGG OMELET $11 
with choice of three additions, potatoes and toast     
additions: bacon, sausage, ham, tomato, bell pepper, onion, mushroom, spinach, cheese 

STEEL CUT OATMEAL $6 
brown sugar and raisins     

YOGURT PARFAIT $6 
plain or strawberry yogurt, granola, sliced banana (egg whites available upon request) 

BRISTOL SIGNATURES 

MEMPHIS FRENCH TOAST    $13 
peanut butter cream cheese, whipped cream, warm bananas 

BISCUITS AND GRAVY    $11 
buttermilk biscuits, cheddar scrambled eggs, sausage gravy  

BRISTOL BENEDICT    $13 
poached eggs, grilled english muffin, canadian bacon, hollandaise sauce, bristol breakfast potatoes 

BRISKET HASH    $13 
smoked beef, potatoes, onion, pepper, two eggs any style, toast     

A LA CARTE 

BACON, SAUSAGE, HAM     $5 

HOME FRIES, HASH BROWNS, GRITS     $4 

SEASONAL FRESH FRUIT     $4 

SELECTION OF BERRIES     $5 

HOUSE MADE MUFFINS $5 

TOASTED BAGEL WITH CREAM CHEESE     $4 

TOAST: WHITE, WHEAT, RYE OR BUTTERMILK BISCUIT $3 



																																																									

	

BEVERAGES 

FRESH SQUEEZED ORANGE JUICE, RUBY RED GRAPEFRUIT, $4 
APPLE, V-8, CRANBERRY OR TOMATO  

PJ’S COFFEE MEDIUM ROAST OR DECAFFEINATED $3 

REVOLUTION HOT TEA OR HOT CHOCOLATE $3 

BOTTLED WATER OR COCA COLA PRODUCTS $3 



	
	

																																																									

	

LUNCH 

SNACKS  

SPICY PIMENTO CHEESE DIP $11 
 with flatbread and tortilla chips  

LOADED FRENCH FRIES $8 
 creamy blended cheese sauce, bacon, scallions, chipotle salsa, ranch dipping sauce  

SMOKED TROUT DIP $11 
cream cheese with fresh herbs, roasted golden beets, crispy toasted baguette 

FROM THE FARM $15 
chef’s selection of regional meats, cheeses and pickled goodness 

VEGETABLE BOARD $10 
grilled, roasted and raw, with hummus, olives, assorted breads 

CHEF’S FEATURED SOUP $7 
seasonal flavors from the kitchen 

SIGNATURE CRAB BISQUE $8 
lump crab meat, sherry  

SALADS 

BRISTOL WEDGE SALAD $11 
iceberg lettuce, roasted tomatoes, cucumbers, pickled red onion, croutons, pimento blue cheese, maple bacon 

WILD BERRY SALAD $11 
fresh shaved kale, candied walnuts, goat cheese, toasted baguette, blueberries, raspberries, strawberries, pomegranate fig vinaigrette 

CAESAR SALAD $11 
romaine heart, focaccia, parmesan, garlic dressing 

COUNTRY COBB SALAD $13 
roasted chicken breast, romaine heart, fried green tomatoes, bacon, croutons, egg, pimento blue cheese dressing 

SANDWICHES 
all sandwiches served with fresh cut chips or french fries, onion rings, sweet potato fries or a side salad may be substituted $2 

THE BRISTOL BURGER* $13 
local ground beef, bacon and vidalia onion jam, fried green tomato, pimento blue cheese dressing 

CHEESEBURGER* $10 
local ground beef, lettuce, tomato, onion, choice of cheese 



	
	

																																																									

	

CLASSIC AMERICAN HOT DOG $8 
quarter pound all-beef frankfurter, grilled bun, mustard, caramelized onion and chili 

VEGGIE BURGER $11 
black bean veggie burger, choice of cheese, lettuce, tomato and onion 

SMOKED TURKEY REUBEN $12 
thinly sliced turkey breast, swiss cheese, sauerkraut, thousand island dressing, marble rye  

BARNYARD BIRD $11 
marinated fried chicken thigh, napa slaw, white cheddar, sliced pickle, barbecue ranch 

 

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



	
	

																																																									

	

DINNER 

APPETIZERS  

SMOKED SALMON DEVILED EGGS $10 
dill deviled eggs, smoked salmon, chef’s bacon, capers and cucumber relish 

FROM THE FARM $15 
chef’s selection of regional meats, cheeses and pickled goodness 

CHILLED GULF SHRIMP $11 
dill horseradish cream, cocktail sauce, charred lemon  

SPICY PIMENTO CHEESE DIP $11 
 with flatbread and tortilla chips  

AHI TUNA WONTONS $14 
marinated ahi tuna, seaweed salad, cucumber, teriyaki 

BAKED BRIE CAPRESE $12 
heirloom tomatoes, garlic, arugula pesto, toasted baguette 

CORNMEAL FRIED CALAMARI $13 
red peppers, lemon, herbs, sriracha aioli, sweet chili 

SMOKED TROUT DIP $11 
cream cheese with fresh herbs, roasted golden beets, crispy toasted baguette 

VEAL FRITTERS $13 
crispy veal meatballs, baguette toast, goat cheese cream, sweet tomato jam 

BAKED OYSTERS $12 
topped with crab and sweet corn, roasted red pepper coulis, toast 

CHEF’S FEATURED SOUP $7 
seasonal flavors from the kitchen 

SIGNATURE CRAB BISQUE $8 
lump crab meat, sherry  

SALADS 

FRIED GREEN TOMATO CAPRESE $12 
fresh mozzarella, brussels sprouts and spinach salad, basil puree, balsamic 

BRISTOL WEDGE SALAD $11 
iceberg lettuce, roasted tomatoes, cucumbers, pickled red onion, croutons, pimento blue cheese, maple bacon 

WILD BERRY SALAD $11 
fresh shaved kale, candied walnuts, goat cheese, toasted baguette, blueberries, raspberries, strawberries, pomegranate fig vinaigrette 

CAESAR SALAD $11 
romaine heart, focaccia, parmesan, garlic dressing 



	
	

																																																									

	

ENTREES  
all entrees include a petite salad  

PAPPARDELLE BOLOGNESE $24 
house smoked brisket, roasted tomatoes and onions, shaved brussels sprouts, basil 

GRILLED TENDERLOIN OF BEEF $38 
filet mignon, mashed red potatoes, prosciutto-parmesan asparagus, veal jus and sherry reduction 

LAUREL SPRINGS RIB-EYE $34 
chimichurri sauce, creamed spinach gratin, herb roasted potatoes, smoked tomato aioli 

BROWN LAGER PORK CHOP $26 
mashed red potatoes, grilled pepper flake cornbread, squash and tobacco onions, mango chutney 

MOM’S FRIED CHICKEN $24 
chef’s mom’s recipe fried chicken, mashed red potatoes, buttermilk biscuit, creamy peppercorn gravy, fresh tomatoes, local microgreens 

FRIED BARAMUNDI WHITE FISH $28 
edamame and bacon grits, grilled carrots, balsamic onions, spinach, bacon aioli  

SPICY RED SNAPPER $27 
parmesan breadcrumbs, bacon braised greens, scallions, roasted red pepper hollandaise 

PLANK ROASTED SALMON $28 
crusted in wasabi peas, basmati and parmesan rice cake, garlic and lime shaved brussels sprouts, teriyaki drizzle  

SEARED SEA SCALLOPS $34 
jumbo sea scallops, vegetable risotto, confit mushrooms and shallots, veal jus 

SHRIMP AND GRITS $24 
pancetta, parmesan grits, caramelized onion and spiced tomato cherry gravy  

GOAT CHEESE GNOCCHI $22 
potato dumplings, brussels sprouts, local oyster mushrooms, zucchini, creamy goat cheese fondue  

BUTTERNUT SQUASH RAVIOLI $23 
candied walnuts, figs, sweet potato, goat cheese, brown butter, sage  

SIDES

MASHED POTATOES  $5                                          
ROASTED POTATOES  $5 
SHAVED BRUSSELS SPROUTS  $5                                          
PARMESAN TRUFFLE RISOTTO  $5 
BALSAMIC ASPARAGUS  $5 
CREAMED SPINACH GRATIN  $5 
HERB ROASTED MUSHROOMS  $5 
HOUSE FRIES  $5

 

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



	
	

																																																									

	

BRUNCH 

FAVORITES 

BRISTOL BENEDICT  $13 
buttermilk biscuits, virginia ham, soft poached eggs, smoked tomato hollandaise   

FRIED CHICKEN AND WAFFLES $12 
buttered waffle, crispy fried chicken, maple barbecue sauce, honey sriracha street corn 

GRILLED BANANAS FOSTER MUFFINS $12 
 grilled banana nut muffins, caramelized banana rum sauce, candied walnuts, charred orange, pure maple syrup  

SWEET POTATO PANCAKES AND PORK BELLY $10 
silver dollar pancakes, maple glazed pork belly, grilled peaches  

CRISPY PORK HASH $12 
fried marinated pork, red potatoes, vegetables, sunny side egg, sweet chili sauce 

SMOKED SALMON BAGEL $14 
smoked salmon tartare, lemon, caper, dill, garlic toasted bagel, whipped goat cheese, avocado, spiced red onions  

SMOKED TURKEY REUBEN $12 
thinly sliced smoked turkey, spiced sauerkraut, thousand island dressing, swiss cheese 

THE SOUTHERN OMELET $12 
pimento cheese, bacon, grilled tomatoes, hash brown potatoes, buttermilk biscuit 

BRUNCH BURGER $10 
laurel springs beef patty, over easy egg, lettuce, tomato, tobacco onions, bacon aioli, croissant bun 

SPICY CHORIZO GRAVY BOWL $9 
buttermilk biscuits, chorizo gravy, two fried eggs, fresh avocado, scallions 

 BUTTERMILK BISCUITS AND SAUSAGE GRAVY $11 
grilled biscuits, split sausage links, country gravy, two eggs 

FRIED GREEN TOMATO “BLT” TACO $12 
lightly crisped tortillas, fried green tomato, lettuce, pimento blue cheese, bacon, avocado 

SOUP AND SALAD 

COUNRTY COBB SALAD $13 
roasted chicken breast, romaine heart, fried green tomatoes, bacon, croutons, egg, pimento blue cheese dressing    

WILD BERRY SALAD $11 
fresh shaved kale, candied walnuts, goat cheese, toasted baguette, blueberries, raspberries, strawberries, pomegranate vinaigrette   

FRIED GREEN TOMATO CAPRESE $12 
fresh mozzarella, brussels sprouts and spinach salad, basil puree, balsamic 

CAESAR SALAD $11 
romaine heart, focaccia, parmesan, garlic dressing 

FROM THE FARM $15 
chef’s selection of regional meats, cheeses and pickled goodness	
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