Winter Brunch

Buttered Cinnamon Roll hot caramel sauce, cream cheese frosting 12.95

Seafood Chowder shrimp, bay scallops, littleneck clams, tasso ham, garlic croutons 14.95

Tuscan Chicken Soup winter kale, chickpeas, tomato, parmesan 12.95

Local Jersey Burrata Yarnick Farm blistered heirloom cherry tomatoes, grilled filone, basil pesto, aged balsamic 18.95
Street Corn Wedge Salad heirloom tomatoes, bacon, Fulper Farm feta, pickled red onions, buttermilk blue cheese 15.95
Crispy Rhode Island Calamari giardiniera vegetables, arugula, pickled jalapefio, lemon, basil aioli 15.95

Wild Mushroom Paté pickled onions, prune jam, filone toast, sherry gelée 16.95

Ahi Tuna Tartare avocado, deviled egg, toast points 16.95

Margherita fresh mozzarella, crushed tomatoes, basil 17.95
Roasted Local Mushroom spinach, Fulper Farm ricotta, pecorino romano, truffle oil 19.95
Salumeria local artisanal pepperoni, local burrata, pickled jalapefo, baby arugula, basil 19.95

Field of Greens sliced avocado, Fulper Farm ricotta, pickled jalapefio, hot honey, cilantro, kale cider vinaigrette 19.95

Jerk Shrimp Tacos (3 pcs) chipotle red cabbage slaw, avocado puree, cilantro 17.95

Fall Harvest Salad baby greens, toasted pumpkin seeds, roasted brussels sprouts, blue cheese, honeycrisp apple, cider vinaigrette 15.95
Seared Tuna Kale Nicgoise fingerling potatoes, heirloom cherry tomato, Kalamata olives, hard boiled egg, olive dressing 19.95
Brandt Beef Burger aged cheddar, lettuce, tomato, pickles, garlic aioli, fries 19.95

Goffle Farms Turkey Burger fresh mozzarella, avocado, lettuce, tomato, pickles, jalapefio remoulade, green salad 19.95
Grilled Chicken Pita hummus, avocado, tomato, cucumber, red pepper vinaigrette, green salad 17.95

Vegetarian Shepherds Pie chickpea, cauliflower, brussels sprouts, mushrooms, spinach, potato purée, Moroccan sauce 26.95

Crispy Chicken Sandwich gruyere, tomato, pickles, savoy cabbage ranch slaw, fries 18.95

Crespelle open face omelette, Lioni mozzarella, Prosciutto di Parma, arugula, heirloom tomatoes 17.95

Carrot Cake Pancakes cream cheese frosting, golden raisins, maple syrup 18.95

Sunrise Over Idaho crispy tater tots, diced Nueske’s applewood smoked bacon, chipotle scented hollandaise, chives 19.95
Short Rib Hash mozzarella, fingerlings, filone toast, poached egg, red wine demi 21.95

Local Egg Croissant Sandwich Fulper Farm cheddar scramble, applewood smoked bacon, avocado & cherry tomato salad 19.95
Eggs Benedict toasted muffins, black forest ham, hollandaise sauce, field greens salad 19.95

Prime Brandt Flank Steak & Eggs scrambled eggs, fingerling potatoes, salsa verde 24.95

Our menu is inspired by farmers, fishermen and artisan food producers. We

Vegetarian _ T _ _ _ _
source seasonal, sustainable, antibiotic-free ingredients, while working
Vegan closely with local farms and purveyors. Consuming raw or undercooked
meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase
Gluten Free

your risk of foodborne illness.



