BRUNCH
Basket of Popovers

Huevos Rancheros*

16

G/N/V

V/N

House-made jam
(available while they last)

12

Grilled corn tortillas, avocado, black beans, cotija, 2 sunny side up eggs
guajillo chili sauce
add grilled steak tips +7
Farmer’s Plate*

15

N

SMALL PLATES

3 eggs softly scrambled, crispy espelette potatoes, griddled spelt toast
applewood smoked bacon, chives

Kholrabi Salad
D/G/N/V

Shakshuka*

Horseradish caper vinaigrette
tarbais beans
7

15

G/N/V

2 poached eggs, French feta, wilted greens, chives
Buttermilk Pancakes

15

N

Roasted Native Carrots

Applewood smoked bacon, butternut mtn farm maple syrup, 10x sugar
Crispy Brussels Sprout Tacos

G/V

Spiced honey, dill yogurt
toasted pistachios
8

13

G/N/V

Grilled corn tortillas, whipped avocado, salvadorian curtido, cotija
house-made hot sauce aioli

Simple Green Salad
Smoked Trout and Avocado Toast

D/G/N/V

16

N

Vinaigrette
6

Quick pickled red onion, crispy capers, micro greens, chives, espelette
add an olive oil fried egg +2
Grilled Chicken Salad*

Fried Cauliflower

17

G/N

D/G/N/V

Little leaf farm lettuce, VT goat cheese, muscat grapes, toasted pepitas
cabernet vinaigrette
Bacon Cheddar Burger*

Tahini, garlic, lemon
sesame, parsley
7
18

N

Soup of the Day

House-made rosemary roll
served with hand-cut fries or a petite green salad
add an olive oil fried egg +2

7/10

Fish of the Day*

MKT

DESSERTS
Red Velvet Cake

10

V/N

Cream cheese frosting, white chocolate
Chocolate Cream Tart

V/ N

Baked Rice Pudding

V/N/G

10

Caramelized sugar crust, blood orange segments
10

Toasted cocoa sable, Chantilly cream
*Dietary restrictions key: V– vegetarian, G– gluten free, D– dairy free, N– nut free. Before placing your order please inform your server if anyone in your party has a food allergy.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs increases your risk of food borne illness, especiall y if you have certain medical conditions. Printed 3.14.20

