
A gratuity of 20% will be added to parties of 6 or more guests.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

American Breakfast
two organic eggs, breakfast potatoes, toast,  

bacon or sausage, coffee or tea, juice
$25

BREAKFAST ENTRÉES 

Fresh Baked Pastries
choice of croissant,  

pain au chocolat, fruit muffin
$6 

Yogurt & Berries
gluten-free granola, seasonal berries

$15 
Organic Grain Oatmeal

blueberry compote, flax seed,  
chia seed

$15
Fresh Fruit Plate

berries, melons, tropical fruit
$15 

Bagel  & Lox Plate
plain or everything bagel, herb cream 
cheese, pickled shallot, caper, chives

$22 

Two Organic Eggs & Toast
breakfast potatoes

$18 
Farmhouse Egg Sandwich
bacon, ellsworth cheddar, 

 aioli, brioche bun
$19 

Mushroom & Spinach Scramble
goat cheese, chives, potatoes

$19 
Bacon & Cheddar Omelette

smoked bacon, ellsworth cheddar, 
chives, potatoes

$20

Buttermilk Pancakes
house-made lingonberry  

syrup or local maple syrup,  
whipped butter

$18 
Avocado Toast

sourdough toast, 7-minute egg,  
lemon, togarashi, herbs

$20 
Steak & Eggs

skirt steak, two organic eggs, 
potatoes, s&b steak sauce

$32 

Hot Dish 
crispy tater tots, short rib hash,  

cheddar, poached eggs
$24

Continental Breakfast  $18
assorted pastries, coffee, juice, yogurt

 

Toast  $4
white, 7-grain, sourdough,  
english muffin, gluten-free

Bagel  $4
everything or plain,  

butter, cream cheese

Fresh Fruit  $8
seasonal fruit, berries

Breakfast Potatoes  $6
Tater Tots  $6 

Sausage  $8
heritage pork sausage links

Bacon  $8
applewood-smoked thick-cut bacon

Short Rib Hash  $14
roasted red peppers, onion, potatoes

SIDES

BEVERAGES

Mimosa  $14
Bloody Mary  $15

Juice  $7
apple, orange, grapefruit

Hot Teas  $6
earl grey

peppermint 

chamomile citrus

irish breakfast

Coffee  $5
regular, decaffeinated

Espresso  $5
Cappuccino  $7

Latte  $7 
alternative milks available


