
S O U P  A N D  S A L A D S  

CUP OF SOUP / 9$

SEASONAL SALAD / 13$
Romaine + Sauce Verte + Herb Salad + Crispy

Chickpeas

E N T R E E S

Biscuits and Gravy / 17$
House Made Parmesan Biscuits + Italian Sausage Gravy + Mixed Greens

  CLASSIC BREAKFAST / 16$
Scrambled Eggs +  Potatoes +  Bacon +  Toast

FRENCH TOAST / 14$
Croissant Loaf + Fresh Berries + Pure Maple Syrup

Executive Chef:  Grant Nelson

HOUSE SALAD(GF,DF) / 13$
Mixed Greens + Cherry Tomatoes + Cucumber +

Radish + Lemon-Garlic Vinaigrette

Soup changes daily,  please inquire for current offerings

L I M I T E D  B R U N C H
M E N U  

CINNAMON ROLL / 8$

MINI DANISHES(5) /  10$

EGGS BENEDICT / 18$
House Made English Muffin + Poach Egg + Pork Belly

+Thyme Roasted Tomatoes + Hollandaise + Mixed Greens

VEGETABLE HASH / 16$
Potatoes + Seasonal Vegetables + Poached Egg

  CROQUE MONSIEUR / 14$
Ham + Parmesan + Mornay Sauce + Croissant Loaf + Mixed Greens

F O R  T H E  T A B L E

CHEESE PLATE / 24 $

CHARCUTERIE BOARD / 26 $

Choose up to 3 Selections 

SPINACH DIP / 17$


