
The Hollar’s Brunch Menu 
all entrees served with Cheese Grits 

 Now carrying local and cage free eggs

Mimosa 
Sparkling wine & natural orange juice 6  

Breakfast Quesadilla  15 
goat cheese, cheddar, green chile, sausage and beans 

Breakfast Sandwich  12 
pretzel roll, ham, local eggs and choice of cheese 

add chile $1 

Croque Madame   13 
lavender béchamel on top of a croissant with 

2 local eggs, ham and swiss cheese 
add chile to it for $1 

Smoked Salmon Croque Madame  15 
lavender béchamel on top a croissant with 

2  local eggs, smoked salmon and Goat Cheese 
add chile to it for $1 

Fried Green Tomato Biscuits   11 
2 local eggs, chipotle mayo and smoked gouda 

add chile for $2 

Sausage, Local eggs, Cheese and Biscuits  11 
add chile for $2 

Ham, Local Eggs, Cheese and Biscuits  11 
add chile for $2 

Fruit Plate $6 
assorted fresh fruits 

Brisket Biscuit  $14 
brisket, 2 local eggs, cheese and BBQ sauce 

Chicken and Waffles  12 
with maple syrup 

add bacon $2 

Bacon,  Local Eggs and Cheese Biscuits  11 
add chile for $2 

Ham Steak and  Local Eggs   13 
with a biscuit 

add chile to it for $1 

Huevos Rancheros   14 
black beans, red or green chile, shredded cheese, 2 local eggs 

 all layered between 12” flour tortillas 
add bacon, sausage 0r ham inside for $2 

Biscuits and Gravy  13 
2 biscuits, 2 local eggs, 2 sausage 

add chile for $1 

Breakfast Burrito  13 
hash browns, 2 local eggs, chile sauce inside, red or green chile 

on top, smoked gouda cheese and choose one below 

ham, braised pork, sausage, bacon, mushrooms or Smoked 
Brisket for $2 more upon availability 

Len’s Cowboy Breakfast  12 
ham, sausage, scrambled local eggs,  

side of green chile and a biscuit 

Hollar French Toast  11 
with maple syrup 

add bacon $2 

Sides 
Bacon $5,  Sausage $3.5,  Grits $3,  Hash Browns $3,  Eggs $1.5 

Each Waffle $4,  Biscuit $1.5,  Toast $2.25,  Maple Syrup $1.5 


