BREAKFAST STUFF
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Classic Breakfast — 2 eggs any style, bacon, potato rosti,
bisquit $10

Cinnamon Roll Pancakes — cream cheese frosting,
maple syrup $11

French Toast — cinnamon apples, oatmeal crisp crunch,
maple syrup $11

Omelette Preparation — potato rosti, bacon, bisquit
P.A.

BISQUITS & THINGS

Bacon, Egg & Cheese - $8
Taylor Ham, Egg & Cheese — $9

"Southern Eggs Benedict" — poached eggs, tasso ham,
shrimp gravy $14

House Made Maple & Green Chili Sausage Gravy
— poached eggs $13

Buttermilk Fried Chicken — house pepper sauce,
zucchini pickles $14

SIDES

Apple Wm - $6
Grilled Taylor Ham - $7

Potato Rosti — $5

Buttermilk Bisquit — $3

CHARCUTERIE & CHEESE

$15 each, 2/$§25, 3/$35, 4/$45
La Quercia Speck & Clothbound Cheddar - apple

butter, honey, bisquit

Imported Spanish Chorizo & Manchego — marcona
almonds, piquillo peppers, grilled bread

Prociutto di Parma & Burrata — roasted pear, aged
balsamic, grilled bread

House Made French Country Style Paté & St.
Andre Triple Cream — whole grain mustard, fig jam,
cornichons, grilled bread

SOUP & SALAD
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Little Neck Clam & Sweet Potato Chowder — $9

Sausage, Kale & White Bean Soup — parmesan, olive
oil & grilled bread $9

Baby Romaine - parmesan polenta croutons, shaved
grana, caesar $11

Baby Spinach - roasted pear, gorgonzola, candied
pecans, maple mustard vinaigrette $12

WOOD GRILLED DRY AGED
HAMBURGERS

T P ——
served with roasted fingerling potatoes, parmesan,
roasted garlic & herbs  add fried egg $2

Bacon Cheese Burger — american cheese/cheddar,
bacon, lettuce, tomato, special sauce $15

Stroganoff Burger — fontina cheese, wild mushroom
stroganoff sauce, crispy onions $16

French Onion Soup Burger — gruyere, caramelized
onion jus, horseradish aioli $16

WOOD OVEN PiIZZA
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Fresh Mozzarella — tomato sauce, basil, sea salt & olive
oil $13

Prosciutto & Fig — garlic & olive oil, brie, fresh arugula,
balsamic $16

Mushroom & Caramelized Onion — garlic & olive oil,
fontina, fresh arugula, truffle oil $15

Eggplant & Roasted Tomato — tomato sauce, ricotta,
basil $15

Sausage & Artichoke — garlic & oil, fontina, lemon
breadcrumbs $16

Meatball & Fresh Mozzarella — tomato sauce, basil,
sea salt & olive oil $16

Bacon & Potato — garlic & olive oil, brie, red onion,
rosemary $16

SUNDAY BRUNCH 10:30-2:00
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