'/ ~ALA GARTE-

~-BEVERAGES-

-JEQAN-
VEGETARIAN-
-OLUTEN FREE-

-CAN BE GLUTEN FREE-

- BISTRO

—FEAIURES-
GNOMECAKES @ 105

Short ctack pancakes, local maple syrup, whipped cream, blueberriec

CREME BRULEE FRENCH TOAST 105

Custard dipped challah bread, caramelized cugar, maple cyrup

JUNIOR GNOME @ *

Two egge any way, chredded potatoes, choice of toast

HANGRY GNOME 1.

One €99 any way, bacon, single gnome cake, sausage, choice of toast

GNOMELET ® cF o

Local Farm Eqg omelet, chredded potatoec
Add 7 each- peppers, onions, cpinach, tomato, gouda, cheddar, Swiss,

American Add bacon, causage, or portobello -2.

CLOUDBERRY FLOWERTINE % 1

Poached egq, house-made Englich muffin bread, cloudberry jam, baby

spinach, hollandaice, bacon, with chredded potatoes

CLASSIC BENEDICT ® % .

Houce-made Englich muffin bread, choice of €94, hollandaise cauce with
chredded potatoec

QUINOA AVOCADO BOW( @ -

Multi-colored quinoa, baby cpinach, avocado, tomatoes,
cesame vinaigrette

Add egq-2.5




-APPS-
SOUP OF THE DAY ;

Ack your cerver for daily creation

GNOME WINGS CE 1

Mild, medivm, hot, bbg, Thai Chili, Cloudberry

TOTCHOS ® GF 105

Fried tater tots, cheese cauce, jalapeiios, roasted cherry tomatoec,

ccallions, cour cream gravy

BOSTONIAN SHRIMP GF 4,

Horseradich ctuffed bacon wrapped chrimp,
Char Sui cocktail cauce

(OADED FRITTERS GF 105

Cheddar, bacon, ccallion fried potato fritters, cour cream gravy

FRIED MOZZARELLA 1o

Plum tomato cauce

-SALAD-

CHURCH STREET SALAD ® cr .

Baby cpinach, dried cranberries, mixed nuts, NY apples,

house vinaigrette

CHEFS C0BB SALAD ©GF 14

Bacon, avocado, tomatoes, hard boiled eqq, turkey, cucumbers,

baby greens, buttermilk ranch

GARDEN SALAD % ® 1

Tomatoes, cucumbers, peppers, red onion, croutons, house vinaigrette

Add to any calad: chicken 6, chrimp 8, burger 6, portobello 5

-FEATURES-
COTTAGE RUEBEN % 1

Corned beef, red cabbage, Swiss, Russian drescing, toasted rye

WEST COAST CHICKEN SANDY 15

Bownelese fried chicken, avocado, bacon, Gouda, ranch

EAST CHATHAM DIP 1+

Shaved prime rib, melted Swiss cheese, caramelized onions,

toasted hoagie, au jus

APPLE HONEY GRILLED CHEESE ¥ 1

Green apples, local honey, American & cheddar, bacon, challah bread

THANKSGIVING TURKEY CLUB 1

Turkey, herb ctuffing, cranberry aioli, turkey gravy coaked bread center,
baby cpinach, challah bread

ALPINE PRIME RIB ¥ :;

Rocemary, cage, & garlic rubbed, au jus, grifled vegetable,
chredded potatoec or hand cut fries

PORTOBELLO PARMESAN &

Quinoa encrusted portobello, plum tomato cauce, frech mozzarella, linguine

GARDEN PICCATA :s

Chicken, capers, portobello, red onion, roasted garlic, cpinach, tomato,

lemon vino cauce, linguine

FISH & CHIPS 17

Beer battered fich filet, tartar cauce, pickles, fries

MEATLOAF 1+

Bacon wrapped, beef, causage, & ground turkey meatloaf, gravy, chredded
potatoes, grilled vegetable

BUILD YOUR GNOME BURGER % 14

Build your own, chicken, beef, or portobello creation
Toppings- caramelized onions, gouda, American, Swiss, cheddar, fried eqq,

Jalapeios, red cabbage, red onion- 1.5 each

Add bacon, avocado, portobello, GF bun-3 each




