brunch
salty
two eggs any style, home made biscuit, bacon, sautéed mushrooms 75
steak and eggs (10 oz ribeye, 2 eggs any style, house cut fries) 280
roasted tomato and red pepper gazpacho, bitter greens, tarragon, sherry vinegar, cream 110
usda prime beef cheeseburger, herbed mayo and pickled jalapefios, house cut fries 150
fresh fettuccine, grilled chicken, pomodoro sauce, black pepper and manchego cheese 150/250
summer squashes, baby spinach, quinoa, roasted cherry tomato, ricotta 100
(add grilled chicken or grilled salmon for 65)
green salad, radish, fresh goat cheese, pickled shallot, pumpkin seed dressing 100
(add grilled chicken or grilled salmon for 65)
deep fried buttermilk free range chicken fingers, spicy honey mustard 150
12 buffalo chicken wings, blue cheese sauce, carrot and celery 150
grilled norwegian salmon, creamy polenta, baby spinach, tomato jam 170
butter poached maine lobster, toasted potato gnocchi, cherry tomato, peas, lemon cream,
pea shoots 350
Sweet
three buttermilk pancakes with choice of:
banana/blueberry/raspberry/strawberry, butter and Vermont maple 115
french toast, candied walnuts, maple syrup, strawberries 110
fresh assorted fruits, arugula, greek yogurt 70
granola parfaithouse made granola, dried cranberry, dried blueberry, almond, ginger, yogurt 85
warm chocolate brownie, vanilla ice cream, candied walnuts, sea salt caramel 70
key lime pie, sour cream, lime zest, cookie crust 70

no service charge. we believe in tipping



