BRUNCH

$11 one item with Coffee or Tea
$19 with two Mimosas per person

French Toast
Served with fresh fruit salad, spice spiked maple syrup

Buttermilk Pancakes
Served with house made berry yogurt and maple syrup

Mac and Cheese
Served with mixed field greens (vegetarian option available)

Poached Egg Served with English muffin, field greens, home fries, hollandaise sauce and one of the
following options: House cured Canadian bacon, House-cured salmon, Organic spinach

Omelet Served with field greens, home fries (Egg white option available)

Choose Two ($2 for each additional item):
Wild mushrooms, Roasted peppers, Tomato, Bacon, Caramelized onion, Ham, Spinach,
Gruyere, Cheddar, Feta, diced Flat Iron Steak

SALADS

Classic Caesar
Crispy romaine ribs, shaved parmesan, herb croutons

Cobb Salad
Grape tomatoes, avocado, bacon, bleu cheese, watercress, roasted chicken, hard-boiled egg

SANDWICH Served with French fries or salad

Hamburger
House ground beef, toasted brioche, lettuce, tomato, onion, pickle, fries,
Add cheese or bacon $2 extra

Flat Iron
Slow braised flat iron steak, wild mushrooms, bone marrow, pancetta, Gruyere cheese

Smoked and roasted
House smoked duck, roasted organic pork loin, pickled onion, bacon mayonnaise, and farmhouse cheddar

MEAT & EGG
Marinated hanger steak and eggs any style........... add $4
Served with field greens, home fries

Flat Iron hash with Fried eggs
Slow braised flat iron steak, roasted potato

SIDES

Smoked Bacon 4 Organic Egg 2
House made pork sausage 4 French Fries 3
Toast 2 Home Fries 3
OYSTERS

East Coast and West Coast MP

All of our eggs are organic, free range, and antibiotic free from Feather Ridge Farm, NY



