
BRIOCHE FRENCH TOAST 
cinnamon sugar, topped with seasonal fruit &
chantilly cream

10

Please Note: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
GF = Gluten-Free | V = Vegan       Select items may be modified to be vegetarian or gluten-free upon request.

A 20% gratuity will be automatically added to parties of six or more.

TWO EGGS
any style, hash browns or fresh fruit, toast,
choice of ham, sausage or bacon

12

SMOKED SALMON EGGS BENEDICT
poached eggs, toasted english muffin,
sundried tomato spread and hollandaise,
hash browns or fresh fruit

15

Savory Sweet

BREAKFAST MENU

PROUDLY FEATURING FARMSTEAD BUTCHER BACON, 
WEIKERT FARMS ORGANIC EGGS AND 

WARRINGTON FARMS MAPLE SAUSAGE

SAVORY FRENCH TOAST BAKE
shallot, garlic, thyme, gruyère cheese

13

THREE EGG OMELET
choose any three: ham, bacon, sausage,
peppers, onions, mushrooms, swiss,
provolone, or cheddar. served with toast
& hash browns or fresh fruit

14

TRADITIONAL EGGS BENEDICT
poached eggs, toasted english muffin,
canadian ham, hollandaise, hash browns or
fresh fruit

12

BREAKFAST CIABATTA
egg, bacon, arugula, cheddar, hash browns or
fresh fruit

14

MEAT LOVERS BOWL
scrambled eggs, bacon, ham, sausage, cheddar
cheese, potatoes

14

SHAKSHUKA
simmered tomatoes, onions, peppers, 
moroccan spices, poached egg, toast

add chorizo sausage +4

14GF

OLD FASHIONED PANCAKES
choice of original, chocolate chip, 
or blueberry

9

WHITE CHOCOLATE
STRAWBERRY PANCAKES
powdered sugar

9

STRAWBERRY SHORTCAKE
chantilly cream, fresh mint

9

SUMMER CREPES
berry crepes, chantilly cream

11

LEMON BLUEBERRY PARFAIT
greek vanilla yogurt, granola

9

Sip

JUICE
orange, apple, grapefruit, cranberry, tomato

4

ENDLESS COFFEE
regular or decaffeinated

4

DAIRY 
skim, whole, 2%, chocolate

3

Chef’s Feature
WILD MUSHROOM BENEDICT
poached egg, toasted english muffin, 

wild mushroom duxelles & truffle hollandaise 
hash browns or fresh fruit

13


