
CAFEDOGWOOD

SIDES

BERRY PARFAIT

vanilla yogurt, berries, granola

8

WHOLE FRUIT 2

POTATOES

fried breakfast potatoes

3

*TWO EGGS MADE TO ORDER 3

APPLEWOOD SMOKED BACON 4

PORK SAUSAGE LINKS 4

BEYOND SAUSAGE 5

BUFFET

THE COMPLETE

breakfast buffet: eggs & omelettes cooked to

order, bacon, sausage, potatoes, scrambled eggs,

rotating hot item, fresh baked pastries, fruit,

yogurt, cereal, oatmeal, local hot sauce, juice &

coffee

16

KIDS BUFFET

complete breakfast buffet, 12 and under

kids under 5 eat free

8

BEVERAGES

HOT TEA OR COFFEE 3

FRUIT JUICE 3

MILK 2

BLOODY MARY 11

MIMOSA 10

IRISH COFFEE

bailey's irish cream, jameson

11

*THESE ITEMS MAY BE COOKED TO ORDER. 
CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY 
INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL 

CONDITIONS.”

**GLUTEN FREE BREAD AVAILABLE FOR $2

20% GRATUITY ADDED TO ALL PARTIES OF 6 OR

MORE.

 

A LA CARTE

*TWO EGG BREAKFAST

cage-free, local eggs made to order, bacon or

sausage, choice of potatoes, fresh fruit, or toasts

12

PANCAKE STACK

choice of blueberry, candied pecan, chocolate

chip, or plain with pancake syrup

10

MAPLE BACON PANCAKES

buttermilk pancakes, crumbled bacon, maple

syrup, bacon fat powdered sugar, sunny side up

egg

14

*THE SANDWICH

two fried eggs, bacon, cheddar cheese, smoked

maple aioli, on brioche bread

13

FROSTED FLAKE FRENCH TOAST

vanilla orange custard, maple syrup, whipped

cream

13

THREE EGG OMELETTE

create your own- bacon, sausage, ham,

mushrooms, onions, spinach, tomatoes, bell

pepper, cheddar, swiss. served with potatoes,

fresh fruit, or toast

12

AVOCADO TOAST

smashed avocado, arugula, heirloom baby

tomatoes, olive oil, multi-grain bread

12

STEEL CUT OATS

candied pecans, sliced banana, peanut butter

8



CAFEDOGWOOD

HANDHELDS

Served with Choice of Fries, BBQ Spice Potato Chips,

or Simple Greens Salad

FRIED GREEN TOMATO BLT

Fried Green Tomato. Bacon, Lettuce, Tomato,

Pimento Cheese

14

*DOGWOOD BURGER
2 Smashed Hickory Nut Gap Farm Beef Patties,

American Cheese, Shredded Lettuce, Tomato, Red

Onion, House Burger Sauce

15

IMPOSSIBLE BURGER

Cheddar Cheese, Lettuce, Tomato, Red Onion

17

CHICKEN TENDERS

Four Chicken Tenders, Choice of Honey Mustard,

Ranch, BBQ

15

PEPPERONI FLATBREAD

Crushed San Marzano Tomatoes, Pepperoni,

Mozzarella, Fontina

16

CHEESE FLATBREAD

Crushed San Marzano Tomatoes, Mozzarella, Fontina

14

APPETIZERS
CHICKEN WINGS

Cheerwine BBQ, Garlic Buffalo, BBQ Spiced Dry Rub,

Celery Sticks

Bleu Cheese or Ranch

15

QUARTER PAN NACHOS

Grilled Chicken, Cheese Blend, Shredded Lettuce,

Tomato, Pickled Jalapeno, Black Beans, Olives, Sour

Cream

Sub Short Rib $4

14

SHORT RIB QUESADILLA

Cheddar, Peppers & Onions, Salsa, Sour Cream

13

LOADED POTATO SKINS

Bacon, Cheddar Cheese, Sour Cream, Green Onions

12

HUSH PUPPIES & PIMENTO

House Made Hush Puppies & Pimento Cheese

9

LOADED FRIES

Melted Cheese Blend, Bacon, Green Onion, Pickled

Jalapenos, Homemade Ranch

14

DESSERTS
NY CHEESECAKE 9

SUNSHINE SAMMIES

Flavors: Strawberry, Salted Caramel or Cookie Dough

8

 

*THESE ITEMS MAY BE COOkED TO ORDER. CONSUMING RAW OR 
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY 

IF YOU HAVE CERTAIN MEDICAL CONDITIONS.”

**GLUTEN FREE CRACKERS & BREAD AVAILABLE FOR

$2

20% GRATUITY ADDED TO ALL PARTIES OF 6 OR

MORE. 

KIDS MENU
French Fries or Side Salad

Grilled Cheese 8

Chicken Tenders 9

Cheese Pizza 9

SALADS
HOUSE SALAD

Mixed Greens, Tomatoes, Cucumber, Pickled Red

Onion

Small 8 Entree 12

CAESAR SALAD

Romaine Lettuce, Parmesan, Garlic Croutons

Small 8 Entree 12

ADD PROTEIN

Fried or Grilled Chicken $5

*Roasted Salmon $7

ENTREES
BRAISED SHORT RIB

Farm & Sparro Grits, Green Tomato Chutney, Chorizo

Oil, Wilted Spinach

27

CAJUN PASTA

Elbow Pasta, Spinach, Sundried Tomatoes, Shallots,

Cajun Cream

17

ADD PROTEIN

Fried or Grilled Chicken $5

*Roasted Salmon $7



CAFEDOGWOOD

SIGNATURE COCKTAILS

DOGWOOD MULE

Cultivated Vodka, Cointreau, Devil's Foot Ginger

Beer & Lime

13

OLD FASHION

Old Grandad, Aromatic Bitters & Demerara,

Orange Peel

15

HOUSE MARGARITA

El Jimador, Triple Sec, House Sour Mix

12

SEASONAL SANGRIA

Ask Bartender for Seasonal Offering

12

ESPRESSO MARTINI

Tito's, Baileys, Kamora Coffee Liqueur, Liquor 43,

Cold Brew

15

DOMESTIC BEERS

COORS LIGHT 6

MILLER LITE 6

BUD LIGHT 6

MICHELOB ULTRA 6

HI-WIRE LEISURE TIME LAGER 7

HI-WIRE BED OF NAILS 16OZ
BROWN ALE

8

SIERRA NEVADA PALE ALE 8

HIGHLAND LOWER FALLS
IPA

8

NOBEL CIDER ROTATING
SEE SERVER

8

WICKED WEED PERNICIOUS
IPA

8

WHITE CLAW
Blackberry or Peach

6

FRUIT SMASH SELTZER
Rotating Flavors

6

IMPORT BEERS

CORONA 6

HEINEKEN 6

RED STRIPE 6

GUINNESS 6

STELLA ARTOIS 7

BLUE MOON 7

ZERO PROOF

PENNY CUP COLD BREW 6

COKE, DIET COKE, SPRITE 4

WAYNESVILLE SODA
Rotating Flavors

5

LAGUNITAS IPNA 7

WHITE WINE

Giocato Pinot Grigio

Primorska, Slovenia

G 11 B 44

Huia Sauvignon Blanc

Marlborough, New Zealand

G 14 B 56

Les Volets Chardonnay

Languedoc-Roussillon, France

G 12 B 48

Schloss Saarstein Riesling

Mosel, Germany

G 13 B 52

RED WINE

Noah River Pinot Noir

California

G 10 B 40

Chateau Laubarit Bordeaux Rouge

Bordeaux, France

G 13 B 52

Lapis Luna, Cabernet Sauvignon

Lodi, CA

G 12 B 48

Flor De morca Granacha

Aragon, Spain

G 11 B 44

SPARKLING & ROSE

Poggio Costa, Prosecco

Veneto, Italy

G 12 B 48

Domaine Montrose Pays d'oc Rose

Languedoc-Roussillon, France

G 11 B 44


	Dogwood Breakfast (1)
	Dogwood Cafe August '25.pdf

