café brunch

local artisanal pastry 3.
apple turnover, fruit tart, chocolate tortino, rice pudding tart, ham and
cheese savory brioche, rasperry bomboloni

greek yogurt parfait with early bird farmhand granola, pecans,
pomegranates 8.50

ginger-mint macerated fresh fruit salad 8.

orange and grapefruit salad brulée with local honey 8.

sheep’s milk ricotta with honey, marmelade, and sourdough toast 11.
mixed—greens with tomatoes, red onion and lemon vinaigrette 7.

hearts of romaine salad with roasted red pepper, croutons, creamy
garlic vinaigrette 9.
with roasted chicken 14.

french toast with apples, hazelnuts and butternut squash 12.
anson mills stone—cut oatmeal with bananas and brown sugar 8.
scrambled eggs and smoked salmon with farro salad and toast 14.

baked eggs with nueske’s bacon, leeks, and toast 11.

roasted chicken breast sandwich with watercress, avocado, and spicy
red pepper aioli 11.

bagel with catsmo’s smoked salmon or smoked trout salad
with ben's cream cheese, tomato, and red onion 15.

bacon, tomato, avocado and egg sandwich on brioche roll 9.
roasted portabello, fontina, and garlic confit panino 9.

grilled ham and gruyere with caramelized onion mustard 10.



