
SALADS AND STARTERS
available daily

SANDWICHES
choice of frites or small farm salad 
available daily

VEGETABLE PANINI  | 14
fire roasted peppers, oyster and portabello mushrooms, 
spinach, mozzarella, creamy herb vinaigrette 

GRILLED CHICKEN PESTO SANDWICH | 15
pine nut pesto, sundried tomato confit, mozzarella,
spring onion, arugula and lemon 

CUBAN SANDWICH | 16
mojo pork loin, gruyere, house pickles,
shredded iceberg lettuce, spicy mustard aioli

FRIED CHICKEN SANDWICH | 17
honey chili glazed fried chicken thigh, house 
pickles, cabbage and radish slaw 

CHIMICHURRI STEAK SANDWICH | 21
flat iron steak, cherry heirloom tomato, lemon,
arugula

THE HAMBURGER  |  16
8oz., grilled pickled onion, shredded lettuce, aioli
add cheddar, American or blue 2 add bacon 2 

CHEF’S BURGER OF THE DAY  |  PA
8oz hamburger with ever changing 
preparation.   

SIDES

 

CHEF PAUL THOMPSON
SUMMER 2022

BRUNCH
Saturdays Only

*Consuming raw or undercooked meats, poultry, seafood, shell food or eggs may increase your risk of food borne illness.   | Kitchen contains nuts, dairy and gluten. If there are any food allergy concerns, please let us know.  
**No split checks on parties of 6 plus. A 20% gratuity will be added to parties of 6 or more.

GRILLED ASPARAGUS  |  11
prosciutto, parmesan, pickled onion, balsamic reduction

POMME FRITES  |  7
with house ketchup. add truffle oil 2

MARINATED OLIVES | 4

CHICKEN CAESAR SALAD  | 17
grlled chicken breast, romaine, shaved parmesan, 
fried capers

BEET SALAD | 13
Gina Marie farmer’s cheese, arugula, toasted walnuts,
herb vinaigrette, beet reduction jus 

FARM SALAD | 11
mixed greens, balsamic vinaigrette, shallot,
heirloom tomatoes, cucumber, shaved parmesan

MAC & CHEESE  |  11
cheddar, american, parmesan, panko

SOUP DU JOUR  |  7 cup | 11 bowl

Add Chicken Breast 11
Add Steak 16  

SHAKSHUKA  |  14
baked spicy tomato sauce, egg, harissa,

avocado, arugula

AVOCADO TOAST | 12
whole wheat bread, chili oil vinaigrette,
radish, shallot, arugula, poached egg

BANANAS FOSTER FRENCH TOAST | 15
rum, brown suguar, toasted walnuts

CROQUE MADAME SANDWICH | 15
ham, gruyere, bechamel, fried egg

TRADITIONAL BREAKFAST | 14
scrambled or fried eggs, bacon or ham,
whole wheat toast, breakfast potatoes

CHEF’S CHOICE OMELET | 15
house cured bacon, sundried tomatoes, 

shallot, arugula,  mozzarella, breakfast potatoes

EGGS BENEDICT | 16
English muffin, ham, hollondaise,

breakfast potatoes

LUNCH

SIDES
bacon 6 ham 6

breakfast potatoes 6
wheat toast 3

DRINKS
fresh squeezed OJ 4

mimosa 9
belini 10

MONDAY-SATURDAY


