FOR THE TABLE

CHAMPAGNE LIBATIONS - 9

made here buttermilk biscuits [v]

mimosa

whipped honey butter 4

LARGER PLATES

cheese board

house-made granola

fig paste, dried fruits, nuts 19

charcuterie board
mustard, pickles, olives 19

kir royale
nouveau monde bellini

oats, dried fruits, nuts, fresh fruit, Greek yogurt 12

bubbly cape cod

american breakfast*

pink bubbly greyhound

2 eggs, applewood bacon, home fries, biscuit, grape jelly 14

mixed charcuterie & cheese board 28

chorizo breakfast taco

OTHER BEVERAGES

chorizo, crispy hash, pickled onion, cotija cheese [gf] 14

bloody mary 8

chicken & waffles

SMALL PLATES

our famous fried chicken, house waffle, Vermont maple syrup 16

rabbit rillettes

french toast

focaccia, shallot, olives, chives, mustard 13

duck liver mousse
baguette, olives, whole grain mustard 13

rustic chicken, pork & pistacio pate

caffeine-free tisane 3

crab benedict*

soft drinks 3

lump crab cakes, biscuits, poached eggs, hollandaise, home fries 19

fruit juice 4

mushrooms, spinach, peppers, onions, feta, home fries [gf, v] 14

pear and pecan salad

breakfast frittata

anjou pears, bleu cheese, bibb lettuce,
toasted pecans, endive [gf] 14

bacon, sausage, peppers, onions, aged cheddar, home fries [gf] 15

shrimp & grits*

spinach salad

2 eggs, aged cheddar grits, cajun spiced shrimp [gf] 19

buttermilk, bacon, egg, shallots, [gf] 14

corned beef hash*

burrata

smash-fried potatoes, peppers, onions, hollandaise, 2 eggs [gf] 18

persimmon, toasted walnuts, honey,
cinnamon [v, gf] 16

AFTER

clam chowder

blood orange cheesecake

Local clams, bacon, sweet potato [gf] 10

blood orange drizzle, candied peels 10

cheesy grits

limoncello mascarpone cake

aged cheddar grits, cajun seasoning 12

soft sponge, lemon 9

SIDES - 4

flourless chocolate cake

home fries | 2 eggs | bacon | sausage

banoffee pie

strawberry preserves [gf] 10
oreo crust, bananas, dulce de leche, amaretto whipped cream 9
Please inform your server of any food allergies or dietary restrictions
Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness
(gf) gluten free (v) vegetarian (vv) vegan or can be made vegan - maximum of 3 credit cards per table please


black or green tea 3

challah bread, Vermont maple syrup, fresh fruit 14

garden frittata

baguette, olives, whole grain mustard 13

french press coffee 4 / 8 / 16

