
M a n n ers

y ’a l l !

brunchbrunch
SERVED 10:00AM – 3:00PM

SATURDAY & SUNDAY

SOUTHERN KIN COOKHOUSE

500 ASSEMBLY ROW, SOMERVILLE, MA 02145

(617) 764-5966   SOUTHERNKINCOOKHOUSE.COM



smalL plAteS
CInnAmoN SUgaR DOnuTs

warm donut holes with Nutella  8

SKilLet coRnbRead
with honey butter and seasonal jam  8

FArmHouSe butTerMilK BIscUits
with honey butter and seasonal jam  9

BIscUitS  N’ GRavy
house baked biscuit smothered in sausage sawmill gravy  5

BReaKfaSt friEs “poUtiNe”
sausage, cheddar, sawmill gravy, fried sunny egg  11

largE plAteS
SO’kIn benEdiCt *

poached farm fresh eggs with Smithfield Ham on a buttermilk 
biscuit with herb hollandaise and white cheddar grits  13

ORgaNic 4 egg omEleT
fried chicken, jalapeño jack, peppers, onions, 

and sawmill gravy  17

STufFed frEncH TOasT
raspberry jam, mascarpone, cinnamon sugar, warm syrup  14

EGg bisCuiT SAndWicH
fried egg n’ cheese on a farmhouse biscuit with 

ham and home fries  11

COunTry frIed chIckEn N’ eggS
southern fried chicken breast with farm fresh eggs, sausage 

sawmill gravy, home fries and a buttermilk biscuit  16

*These menu items are served raw or undercooked, or contain raw or 
undercooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, and eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.


