
Country Toast   8.75
with Italian ham, dijonaise and gruyere  

with sunny side up eggs

Grilled Foccacia   8.75 
with over-easy eggs, asparagus, tomato  

salad and herbed butter

Ciabatta French Toast  8.25
with house made berry preserves, almonds  

and vanilla crème fraiche 

B.E.L.T.   9.75 
a breakfast panini on ciabatta of applewood smoked 

bacon, scrambled eggs, dijonnaise, lettuce and tomato

Smoked Salmon   9.5
with toasted marble rye, dill cream cheese,  

capers & gastrique onions

Farm Scramble   9.25 
Roasted Yukon Gold potatoes scrambled with fresh 

eggs, herbs, onions, gruyere and white cheddar served 
with mixed greens and tomato salad

Granola   6.5
house made granola with fresh fruit  

and Greek yogurt

Small Plates 
Walnut Toast   4

with triple crème brie and house made berry preserves

Farmhouse Scone   4
warm scone with apricot jam and salted butter

One Egg   3
your style with bacon

Sides
applewood smoked bacon   3

fresh fruit bowl   3
side of toast   2

roasted potatoes with herbs   3
tomato salad with pesto vinaigrette   3

Drinks
drip coffee   2.5

french press pot   5
white peach bellini   5
fresh squeezed oj   3

cucumber honey lemonade   3
fresh squeezed mimosa   5
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