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Sunday Brunch 
À la Carte 

SMALL PLATES

soup of the day ask your server 

local mixed greens carrots, cucumbers, “ honey vinegar, vinaigrette” dressing  8*

wedge salad iceberg lettuce, tomatoes, sieved eggs, bacon, almond, buttermilk “blu” cheese dressing 9*

  * add to any salad | local free range chicken paillard 7 | atlantic salmon 10 | local sirloin 12 
melon and prosciutto cantaloupe, honeydew, italian prosciutto, basil, prosecco vinaigrette 11  
greek yogurt parfait granola, fall fruits, local honey 8 

buttermilk biscuits two biscuits with trio of house made jams 7 
grandmother’s banana bread with banana caramel sauce 7

doughnut holes powdered sugar 8


LARGE PLATES

farm fresh eggs two eggs, bacon or house-made sausage, focaccia, fingerling potato home fries 12 

steak and eggs grilled local sirloin, two eggs your style, fingerling potato home fries 19 

smoked salmon omelette goat cheese, red onions, fresh chives 14

florentine omelette local farm eggs, baby spinach, oven roasted tomatoes, fresh herbed ricotta 14 

western omelette local ham, vermont sharp cheddar, onions, red bell peppers 14

eggs benedict poached local eggs, prosciutto, hollandaise, focaccia, fingerling potato home fries 14 

hangtown hash virginia select fried oysters over two fried eggs and fingerling potato home fries  14

stuffed brioche french toast mascarpone nutella filling, powdered sugar, maple syrup 14

brioche french toast apple butter powdered sugar, maple syrup 14


BURGERS & SLIDERS

breakfast burger house-made sausage, bacon, fried local farm egg, cabot white cheddar, 15 

sonoma burger local dry aged beef, iceberg lettuce, onion, pickles, fancy sauce 15* 

mushroom ‘burger’ vegetarian mushroom patty, basil pesto, grilled onion, arugula 14* 

  * add blue | goat | cheddar | fontina | mushrooms | bacon +1 | sunny side-up farm egg +2

breakfast sliders scrambled eggs, house made bacon or sausage, home fries 12 

SIDE PLATES

grilled focaccia olive oil, balsamic, sea salt  3                      two local farm eggs your style 6   

house-made bacon or sausage 6                                        local potato home fries 6


           Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food borne illness.
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Bottomless Brunch  
$45 pp 

	 	 

DRINKS

mimosa cava, freshly squeezed orange juice

red sangria merlot, rum, brandy, triple sec, pineapple juice, seasonal fruits, blood orange bitters

white sangria chardonnay, rum, triple sec, lemon, pineapple juice, seasonal fruits


SOUP | SALADS | BITES

soup of the day ask your server 

greek yogurt parfait granola, seasonal fruits, local honey 

local mixed greens carrots, cucumbers, “honey vinegar, vinaigrette” dressing  

wedge salad iceberg lettuce, tomatoes, sieved eggs, bacon, almond, buttermilk “blu” cheese dressing

melon and prosciutto cantaloupe, honeydew, italian prosciutto, basil, prosecco vinaigrette 

buttermilk biscuits two biscuits with trio of house made jams  
grandmother’s banana bread with banana caramel sauce

doughnut holes with powdered sugar 


EGGS | SWEETS

smoked salmon omelette goat cheese, red onions, fresh chives  
florentine omelette local farm eggs, baby tomatoes, fresh herbed ricotta, baby spinach 

western omelette local ham, vermont sharp cheddar, onions, red bell peppers 

eggs benedict poached local eggs, prosciutto, hollandaise, focaccia, fingerling potato home fries 

fresh eggs two eggs, bacon or house-made sausage, focaccia, fingerling potato home fries

breakfast sandwich sliders scrambled eggs, house made bacon or sausage 

hangtown hash virginia select fried oysters over two fried eggs and fingerling potato home fries 

stuffed french toast mascarpone nutella filling, powdered sugar, maple syrup 

brioche french toast apple butter powdered sugar, maple syrup


SIDE PLATES

grilled focaccia olive oil, balsamic, sea salt  

house made bacon  
house made sausage 

two local farm eggs your style

local potato home fries 

*** 2 hour seating limit per reservation | all guests at table must participate ***

           Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food borne illness.


