
Brunch Menu
Soups and Salads

Soup of the Day…..……$10.00                                      French Onion Soup…… $12.00

Grilled Caesar Salad, grilled romaine, topped with garlic crouton, shaved parmesan, a 
creamy ricotta anchovy dressing and shaved cured egg yolk …………………………$14.oo

Beet Salad with mandarin, roasted peppers, walnuts, figs, orange zest, quenelle of 
goat cheese, blood orange olive oil and aged black currant vinegar…………………$12.oo

Fall Warm Pumpkin Salad, with roasted tomato, fennel, frisée, pumpkin seeds, and a 
spicy honey mustard dressing………………………………………………………………………$12.00

Sandwiches served with French Fries

Ciabata Chorizo Sandwich, with………..…$19.00        Croque Monsieur with….$16.00
chorizo, sautéed  spinach, homemade                         bechamel, gratin with Gruyere
and gruyere cheese.           Add an egg for ……………….$2.00 

Rosemary Burger  filet mignon, caramelized onions, tomato, cheddar cheese, white 
truffle oil, chipotle cream on a brioche bun ……………………………………………….$23.00

Grilled Veggie Sandwich, with grilled zucchini, squash, onions,  tomato, brie cheese, 
and basil paste……………………………………………………………………………………………$17.00

Sweet and Savory
French Toast, Brioche Bread, mixed berries, toasted almonds, and vanilla creme 
brûlée foam………………………………………………………………………………………………$18.00

Belgian Waffle with maple cherry compote,     Nutella Crepes, caramelized bananas,
whipped cream, and fresh fruit…….… $18.00   whipped cream, and choc.sauce $16.00

Yogurt Parfait, granola, chia seeds, raisins, almonds, and berry compote…………$12.00
Main Dishes

Cornbread Waffle, with roasted pulled pork, creme fraiche, fried eggs, and avocado 
sauce………………………………………………………………………………………………………..$23.00

Egg White Omelet, with ratatouille,           Spinach Omelet with green eggs, with
potato hash brown and salad…$17.00          cream of spinach, bacon, over a muffin,                                     

                 and potato hash brown…….…………$18.00

Chesapeake Smoked Salmon with poached eggs, asparagus, and pepper hollandaise 
sauce over a muffin…………………………………………………………………………………….$20.00

Eggs Cocotte shredded braised short..$26.00   Duck Confit a L’ Orange, with roasted
ribs, potato hash browns, Brussel sprouts,        carrots, potatoes, orange, poached egg,
pickled red onion, grilled garlic baguette.         & honey lavender duck sauce…$32.00

                               

Add Ons  

             Potato Hash Brown $6        

Hand Cut Fries $8       Fresh Fruit $8       

2-Eggs $6                           Bacon $6 

         

Breakfast Baskets for the table 
-Bread Basket $5.00


-Bread Basket with butter and gourmet 
mini jams


  $8.00 (sm)

$12.00 (lg)


-Mini Pastry Assortment 

(Choc croissant, buttered croissant, and 


pain au raisin)

   $8.00 (sm) (4pieces)

  $14.00 (lg) (8 pieces)


