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BRUNCH STARTERS 
 

FOOD WORKS CHIPS & DIP  
House Made Sweet Potato Chips Tossed in our Own Spice Blend 

Served with Bleu Cheese Fondue $8 
 

CALAMARI 
Flash Fried with Banana Peppers Served with Aioli & Marinara $10 

 
BLACKENED FRIED GREEN TOMATOES 

On a Prosciutto, Tomato & Goat Cheese Salad Tossed in Lemon Vinaigrette $9  
 

CANDIED SHRIMP 
Flash Fried Jumbo Shrimp Tossed in a Sweet & Spicy Sauce $11 

 
BRUSCHETTA 

Toasted Ciabatta, Boursin & Fresh Mozzarella Topped with Balsamic Tomatoes $8 
 

SMOKED CHICKEN SPRING ROLLS 
Over Chipotle Slaw with House Barbecue Sauce $9 

 
RIVERSIDE CRAB CAKE 

Sautéed Lump Crab Cake over Succotash with Sherry Remoulade $10 
 

AHI TUNA  
Chili Crusted Ahi Tuna served with Cucumber Kimchee & Citrus Ponzu $12 

  
SOUP OF THE DAY  

$6  
 
 

SALADS 
 

FOOD WORKS HOUSE SALAD 
Fresh Greens, Tomatoes, Smoked Bacon & Candied Pecans Tossed in House Honey Balsamic 

Vinaigrette $6  
 

CAESAR 
Hearts of Romaine, House Caesar Dressing, Parmesan, Cracked Pepper  

& House Made Croutons $6  
Entrée Size $9      Add Salmon $4   Add Grilled Chicken $2 

 
RIVERSIDE COBB SALAD 

Smoked Turkey, Avocado, Bacon, Egg, Tomatoes, Asparagus, Bleu Cheese & Crisp Greens Served 
with a House Bleu Cheese Vinaigrette $13 

 
ASIAN CHICKEN SALAD 

Grilled Chicken, Napa Cabbage, Bok Choy, Broccoli, Noodles, Roasted Red Peppers, Green 
Onions Tossed in a Thai Dressing with Crispy Wontons & Peanuts $13 

 
 

SIDES 
 
Yukon Gold Mashed Potatoes $4                     Fries $4  
Braised Red Cabbage $4     Chipotle Slaw $4 
Fresh Daily Vegetable $4     Penne N’ Red Sauce $4  
Beer Braised Turnip Greens $4    Low Country Red Rice $4         
Fresh Grilled Asparagus $5                             Fruit $3 

 Brunch Potatoes $4     Pepper Bacon $2 
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BRUNCH SELECTIONS 
 

Champagne or Mimosa $1       PBR Tallboys $2 
With Purchase of Entrée 
House Bloody Mary $3.50 

 

MEDITERRANEAN OMELET 
 Lamb Sausage, Zucchini, Caramelized Onions & Caper-Artichoke Cream Cheese with Choice of 

Brunch Potatoes or Fruit $15 
 

FLORENTINE OMELET 
Tomatoes, Mushrooms, Spinach & a Sweet Onion Goat Cheese Spread with Choice of Brunch 

Potatoes or Fruit $13 
 

STEAK AND EGGS 
A Pair of Seared Tenderloin Steaks, Poached Eggs, Merchand de Vin Sauce  

With Choice of Brunch Potatoes or Fruit $15 
 

CRAB CAKE BENEDICT 
Smoked Cheddar Grit Cake, Crab Cake, Poached Egg, Tabasco Hollandaise 

With Choice of Brunch Potatoes or Fruit $15 
 

BLUEBERRY PANCAKES 
A Pair of Blueberry Laced Pancakes, Syrup and Pepper Bacon With Choice of Brunch Potatoes 

and Fruit $13 
 

LEMON POUND CAKE FRENCH TOAST 
Sour Cream Pound Cake French Toast Served with a Lemon Anglaise, Pepper Bacon & Choice of 

Brunch Potatoes or Fruit $13 
 

COUNTRY BENEDICT 
Seared Country Ham Medallions Atop a Split Hot Biscuit with Poached Eggs, Smothered in 

Sausage Gravy and Served with Choice of Brunch Potatoes or Fruit $14 
 

CHICKEN & WAFFLES 
 Hand Battered & Flash Fried Chicken Breast Served on a Golden Waffle with Praline Butter, 

Maple Syrup & Choice of Brunch Potatoes or Fruit $15 
 

BREAKFAST BURRITO 
Scrambled Eggs, Chorizo Sausage, Potatoes & Pico De Gallo  Wrapped in a Spinach Tortilla,  

Topped with Pepper Jack Cheese Sauce $12 
 

DARLING BREAKFAST SANDWICH 
Local & Fresh Baked Julie Darling Doughnut layered with Scrambled Eggs, Swiss Cheese & 

Pepper Bacon Served with Choice of Brunch Potatoes or Fruit  $12 
OR have two sandwiches for $15 

 
CHICKEN SALAD SANDWICH 

House Made Chicken Salad, Lettuce & Tomato on Rosemary Focaccia Served with Fries $10 
 

BLACK ANGUS BURGER 
8oz Angus Burger with Leaf Lettuce, Grilled Red Onions, Tomatoes, Kosher Pickles & Aioli on a 

Soft Italian White Roll with Fries $10 
Add Bleu, Swiss or Provolone Cheese $1 Add Grilled Portobello $2 Add Bacon $1 

 

NEW YORK STRIP 
14oz Hand-Cut Black Angus Strip Served with Yukon Gold Mashed  

Potatoes & Fresh Veggies $20 
 

MUSTARD BATTERED CATFISH 
Low Country Red Rice & Chipotle Slaw $15  

 

HORSERADISH CRUSTED SALMON 
Farm Raised Salmon with Food Works Horseradish Crust 

with Yukon Gold Mashed Potatoes & Braised Red Cabbage $17 
 

SHRIMP N’ GRITS 
Sautéed Gulf Shrimp, Tomatoes & Green Onions over a Smoked Cheddar  

Grit Cake Served With Tasso Scampi Cream Sauce $16 
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ROASTED RED PEPPER ALFREDO 
A medley of Mushrooms & Garlic Tossed with Penne Pasta in Roasted  

Red Pepper Alfredo $14 
Add Grilled Chicken $2 Add Shrimp $4 

 
 
 
 
 

DESSERT SELECTIONS 
 
 

COFFEE BREAD PUDDING 
House made Heath Bar Bread Pudding with 
Coffee Crème Anglaise $5     Ala Mode $1 

 
SOMETHING CHOCOLATE 

A Freshly Made Rocky Road Cookie Sundae withClumpies French Silk Ice Cream, Topped With 
Ganache, Caramel & Whipped Cream $ 6.5 

 
CRÈME BRULEE 

House Made Crème Brulee Served with a Fresh Baked Orange-Pistachio Macaroon Cookie 
$6 

 
STRAWBERRY SHORTCAKE 

House Made Shortcake Biscuit, Gran Marnier Macerated Strawberries & Fresh Whipped Cream $5     
Ala Mode $1 

 
BOSTON CREAM CAKE 

Yellow Cake Layered with Vanilla Pastry Cream Filling, Topped With Chocolate Ganache & 
Whipped Cream  $6 

 


