
S P E C I A L T Y

O L D  F A S H I O N E D  P A N C A K E S

$17

bourbon maple, fruit compote

B R I O C H E  F R E N C H  T O A S T

$19

cinnamon, custard, fresh strawberries

T W O  F A R M  E G G S

$24

roasted potatoes, choice of breakfast meat

S P I N Y  L O B S T E R  B E N E D I C T

$38

pork belly, croissant, saffron hollandaise

E G G  W H I T E  O M E L E T

$18

white cheddar, wild mushroom, spinach, tomato

T W I N  V I E W  O M E L E T

$25

farm eggs, one protein, one cheese, and two toppings

• smoked bacon, country ham
• white cheddar, goat cheese, gouda

• spinach, wild mushroom, sweet peppers, tomatoes

B A K E R Y

B R E A K F A S T  B R E A D - B A S K E T

$14

whipped honey butter, local jam

A V O C A D O

$17

hearth multigrain, citrus, pickled onion, dill

H O N E Y  R I C O T T A

$16

stone fruit, fig balsamic, truffle

S A L M O N  P A S T R A M I  &  B A G E L

$21

dill cream cheese, capers, egg, red onion

T O A S T

F R E S H L Y  S L I C E D  F R U I T
$14

A C A I  B O W L

$17

banana, berry, granola, avocado, bee pollen, honey

P A R F A I T

$14

Greek yogurt, local honey, granola, assorted berries

H E I R L O O M  G R A I N  “ O A T M E A L ”

$16

brown sugar, nuts, dried fruit, steamed milk

M E A T S

S M O K E D  B A C O N
C O U N T R Y  P O R K  S A U S A G E

G R I L L E D  C O U N T R Y  H A M
C H I C K E N  A P P L E  S A U S A G E

$12

F R U I T  &  G R A I N

S M O O T H I E S  

T R O P I C A L  G R E E N

P O W E R  B E R R Y

P R E S S E D  J U I C E

C I T R U S  B R E E Z E
Vitamin C

G R E E N  A P P L E  K A L E
Vitamins B & C, Energy

C A R R O T  G I N G E R
Vitamin A, Immunity

$10

B R E A K F A S T  M E N U

R I S E  &  S H I N E

M I M O S A

$12

Sparkling wine
orange juice or pineapple juice

B L O O D Y  M A R Y

$16

Ketel One vodka, Bloody Mary mix, 
vegetable medley

M I X E D
B E R R I E S  $ 8

R O A S T E D
P O T A T O E S  $ 8

W H I T E ,  W H E A T
T O A S T  $ 4

A N S O N  
M I L L S  G R I T S  $ 8

S I D E S

$10


