BITES

SIDES

BLISTERED SHISHITO
PEPPERS

8

These lively and sweet peppers are
great for sharing. Cajun dipping
sauce.

DEVILED EGGS

6

Local farm fresh eggs topped with
bacon and scallions.

WINGS

12

Brined chicken wings tossed in your
choice of Dry Rub, Natty’s Blend,
Barbecue Sauce, or Howitzer.

BRUNCH!
BISCUIT AND GRAVY

8

A single homemade buttermilk
biscuit drenched with Neese’s
sausage gravy topped with scallions
and served with two slices of
crispy bacon.

ELM STREET
STEAK OMELET

11

Fresh shaved ribeye, provolone,
mushrooms, onions served with
breakfast potatoes and fresh fruit.

PIMENTO CHEESE
& BACON OMELETTE

11

Housemade pimento cheese with
diced bacon served with breakfast
potatoes and fruit.

VEGGIE OMELETTE

Spinach, mushroom, red peppers,
onion served with breakfast
potatoes and fresh fruit.

SHRIMP AND GRITS

10

15

Our classic version. sustainable
wild-caught shrimp, smoked andouille, green and red peppers, scallions,
local stone ground grits.

HUEVOS RANCHEROS

11

Wheatberry toast covered with fresh
avocado, fried farm fresh egg and
topped with pico de gallo.

FRENCH TOAST

BRUNCH BURGER

9

10

Fresh baked Brioche bread grilled,
sprinkled with powdered sugar,
topped with fruit, served with maple
syrup and two slices of crispy bacon.

BREAKFAST QUESADILLA 10
Grilled flour tortilla stuffed with
eggs, sausage, red peppers, onion
and cheese served with breakfast
potatoes and fresh fruit.

11

GREENE PLATE

9

Chopped corn beef mixed with crispy
potatoes and onions served with two
fried local farm fresh eggs.

Two farm fresh eggs cooked your
choice, scrambled or fried served
with breakfast potato, bacon and
toast.

12

Butchers blend ground beef, bacon,
fried farm fresh egg, cheddar cheese
and avocado spread. Served with a
side of breakfast potatoes.

BBQ SANDWICH

9

COBB SALAD

11

Chopped pork, barbecue sauce, and
closeslaw on a brioche bun. served
with a side of breakfast potatoes.

CORN BEEF AND HASH

FRESH FRUIT

2.5

TOAST

2.5

BACON

2.5

BRUNCH
DRINKS!
MIMOSA FLIGHT

Corn tortilla, seasoned black beans,
pulled pork, fresh salsa, two fried
eggs topped with jack cheese, pico
de gallo and sour cream served with
breakfast potatoes.

AVOCADO TOAST

BREAKFAST POTATOES
2.5

Our house mix topped with sliced
turkey, avocado, hard boiled egg,
tomato, bacon and blue cheese
crumbles.

12

Peach Bellini, Kir Royale, Champagne with Cranberry, Natty’s
Draft Beermosa.

BRUNCH BLOODY MARY

8

Served with house made pickles,
Olives, maple jalapeño bacon,
lemon, lime, and salted ancho
chili rim.

COFFEE

2.5

SODAS

2.5

Natty Greene’s House Blend.

Our Sodas are Fair Trade
Certified, using 100% organic
sugar cane as the sweetener and
our diet cola is sweetened with
sucralose: zero calories, zero
carbs.

ORDER NOW @
336. 274.1 373
345 S. ELM ST
GREENSBORO

beer!
NATTY GREENE’S DRAFT

Ask your server for our current list of
12 rotating draft beers.

BOTTLES & CANS

We carry a range of Natty Greene’s cans as
well as bottled cider and seltzer. Ask your
server.

wine
WHITES

BV COASTAL Chardonnay........................... 6
BENVOLIO Pinot Grigio................................. 6
MATUA Sauvignon Blanc............................ 7
FISH HIPPIE Reisling - NC.......................... 7
LA CREMA Chardonnay................................ 8

ROSÉ

REDS

CYPRESS Cabernet Sauvignon.................. 6
JOSH CELLARS Cabernet Sauvignon.... 9
14 HANDS Merlot.............................................. 7
CALLIA ALTA Malbec.................................... 7
BESIEGED Red Blend...................................... 7
MEIOMI Pinot Noir........................................... 9

SEAGLASS Rosé................................................ 6

LOCAL DESSERTS
CHEESECAKES BY ALEX

5

Extremely local (just down the block)
decadent cheesecake by the slice. Daily
variety available - ask your server.

YUM YUM ICE CREAM FLOATS

5

Vanilla ice cream from local favorite Yum
Yum Better Ice Cream with your choice of
Root Beer or Black Cherry.

