
Brunch

  

FRITTATAFRITTATA
STATIONSTATION

Dry-Aged Bacon

Housemade Sausage

Brussels Sprouts

Seasonal Frittata

BENEDICTBENEDICT
SSTATIONTATION

Breakfast Potatoes

Eggs Benedict*

SSKEWERKEWER
STATIONSTATION

Grilled Shrimp

Prime Filet*

Seasonal Veggies

Grits & Gravy

at the buffet tableat the buffet table
Strawberries & Cream

Ambrosia Salad

Seasonal Jello

Mixed Greens Salad

Lobster Deviled Eggs 

Benton’s Cured Country Ham

Buttermilk Biscuits with Carrot Cake Jam

Cucumber Tea Sandwiches

Pimento Cheese Tea Sandwiches

Smoked Salmon Tartines*

Gluten-Free Banana Mini Muffins

Assorted Pastry Bites

ADDITIONAL OFFERINGSADDITIONAL OFFERINGS
Traditional Osetra Caviar  89   |   Classic Osetra Caviar  146

served with blinis, crème fraîche, egg salad, chives

PASSED AROUNDPASSED AROUND
THE DINING ROOM THE DINING ROOM 

Cinnamon Rolls

Raw Oysters*

Shrimp Cocktail

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk for food borne illness. These items can be cooked to order.



Aperol Spritz  13
aperol, soda water, sparkling wine,

orange slices

Blind Melon  12
midori, cucumber vodka, lemon,

honey syrup, sparkling wine

Bloody Mary  11
cathead vodka, bloody mix, lime stock

XL Mimosa  10
sparkling wine, orange juice

 
Pimm’s Cup  12

pimm’s, lemon, orange, strawberry,
ginger beer, mint

Maple Old Fashioned  17
dickel 8yr bourbon, averna amaro, & maple 

syrup, garnished with an orange twist

Kentucky Coffee, Iced or Hot  14
elijah craig, brown sugar, xo mole bitters, 

brown sugar whipped cream

Leaf Peeping  15
wild turkey 101 bourbon, apple cider, 

ginger beer, maple, & angostura bitters

brunch cocktailsbrunch cocktails

Hot Pot of Coffee  5
counter culture coffee

Iced Coffee  4
counter culture coffee

Handmixed Soda  4
coke, diet coke,

sprite, ginger beer

Rishi Hot Tea  5
jasmine green, lavender mint,

earl grey, english breakfast,
chamomile medley

Iced Tea  3
 sweet or unsweetened

Orange Juice  4

other bother beverageverageses

	 	 Welcome to Supperland! 
As is probably clear, you’re inside a restored church.

We’ve tried to responsibly uphold the integrity of the mid-century 
architecture, like our center aisle and large windows. We’ve also 
left the rugged interior walls just as they were the first time we 

stepped in the building. The 120-year-old pews, handmade tables, 
custom plates, and touches of brass simply accent what has

always been an inherently beautiful space.

It’s been an honor to be a part in preserving a piece of Charlotte. 
Thank you for your visit!   - Jeff & Jamie

Our family-owned restaurant group employs 200 people in Charlotte,
and we all thank you for your patronage! Come back and see us soon,

or visit our team at one of our other local spots:

Supperland  |  Haberdish  |  Ever Andalo  |  Growlers Pourhouse  |  Reigning Doughnuts

SPIRIT-FREE cocktaSPIRIT-FREE cocktailsils

Spirit-Free Italian Spritz  13
n/a lyre’s italian spritz liqueur,  

n/a sparkling wine, soda water, acid  
phosphate, & orange slices

Spirit-Free Mimosa  10
n/a sparkling wine & orange juice 

served in a gin balloon

Spirit-Free G&T  12
n/a lyre’s dry london “gin,”  super carbonated 

housemade tonic, & seasonal garnishes 
served in a gin balloon 

 ~ contains quinine

Spirit-Free At the Beach  16
dr zero zero non-alcoholic “amaro,” 

pineapple juice, ginger syrup, 
muddled lime wedges, crushed ice


