
EXAMPLE MENU - UPDATED 04/07/24 - MENU CHANGES DAILY -
 PLEASE CALL THE RESTAURANT IF YOU ARE INQUIRING ABOUT THE AVAILABILITY OF A SPECIFIC MENU ITEM                                               

BRUNCH MENU
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BRUNCH DRINKS

STARTERS
Toasted Parker House ROLLS with Whipped Yellow Tomato Butter   9

Indian River Oyster Co. RAW OYSTER with Horseradish Cocktail & Red Pepper Mignonette    3.50 each

 ROASTED OYSTER with Escargot, Parsley, Garlic & Absinthe Gratineé  6 each

Sugar Top Farms LETTUCES with Cherry Tomatoes, Watermelon Radish & Honey Balsamic Vinaigrette  13

Cream of Mushroom SOUP with Soy Pickled Mushrooms, Bacon Jam & Caramelized White Cheddar   14

White Cheddar HUSH PUPPIES with Goat Cheese Mousse & Romanesco Giardiniera  15

Cape Canaveral SHRIMP with Curried Coconut Broth, Shaved Baby Fennel & Anson Mill’s Pencil Cob Grits  24

Directly Sourced ARTISAN CHEESES with Garnishes of the Moment & Hearth Toasted Sourdough   23
- Sweet Grass Dairy “Green Hill”- Thomasville, Georgia
 - Sequatchie Cove Creamery “Coppinger”- Sequatchie, TN

- Kenny’s Farmhouse “Kentucky Bleu”- Austin, KY    

  ENTREES
Honey Buttered BISCUITS N’ GRAVY with Chorizo Gravy, Parmesan Hashbrowns & Sunnyside Eggs   23

1921 Wagyu BURGER with American Cheese, Smoked Duke’s Mayonnaise, B&B Pickles & French Fries   25

Sunburst Farms RAINBOW TROUT with Bell Pepper Romesco, Hearth Roasted Potatoes & Broccoli   28

Spring Vegetable QUICHE with a Salad of Shaved Roots, Red Cabbage & Crumbled Goat Cheese   23

House Made FRENCH TOAST with Honeycrisp Apple Butter & House Cultured Butter  24  

Sausage, Egg & Cheese ENGLISH MUFFIN with Hertaberkschwein Sausage, Over Hard Egg & Fries   22

Mount Dora GRAND SLAM with Soft Scrambled Farm Eggs, Alan Benton’s Bacon, 
Parmesan Hashbrowns, Benne Seed Sourdough, Heidi’s Breakfast Patty & Pepper Jelly  31

A Side of Herbed-Parmesan HASHBROWNS   8
2 Slices of Julian’s House Made SOURDOUGH   7

Three Patties of  HertaBerkSchwein Farms BREAKFAST SAUSAGE   14
Five Strips of Alan Benton’s Tennessee BACON   11

DESSERTS
Lemon SORBET with Yuzu-Lime Meringue   5

1921 S’MORES with Toasted Smoked Marshmallow, Dark Chocolate Ganache & Benne Sugarcane Crunch   15

Far Reach Ranch Blueberry CHESS PIE with Fresh Lemon Curd, Blue Cornmeal Crust & Rosemary Granola  14

ROSITA
Lunazul Silver Tequila, 

Dolin Rouge & Curaçao  12

LOVE BUG
London Dry Gin, 

Aperol, Orgeat & Lime   11

MIMOSA with Choice of
 Florida OJ, Ruby Red 

Grapefruit or Pineapple   7

RIC’S HOUSE 
COLD BREW COFFEE    6

ESPRESSO MARTINI
Ric’s Espresso, Wheatley’s 

Vodka & Kahlua  14

BAD MOON RISING
Havana Club Anejo, 

Café Borghetti, 
Cinnamon Maple & Angostura  12


