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January 2020 menu 3.1

SMALL PLATES

O
wintfer salad ¢ apple ¢ almond e radish ¢ brussels ¢ ricotta « mustard vinaigrette 14
cured salmon ¢ genzano ¢ herbed cream cheese ¢ fennel ash 14
duck confit salad ¢ carrof » celery ¢ leeks * duck croutons » orange vinaigrette 16
ENTREES

O
market omelette » spinach « feta ¢ carmelized onion 16

cheese omelette » herbed goat cheese ¢ crispy shallot

chicken sausage scramble » herbed sour cream e crispy potatoes ¢ broccoli 17

steak & eggs ¢ fried egg e crispy potatoes ¢ charred scallions 19

dry aged burger ¢ fontina ¢ bacon » spicy aioli ® crispy potatoes 17

pancakes ¢ orange slices * orange butter ¢ lancaster maple syrup 14

grilled cheese » cheddar « gruyere « greens 13

BRUNCH FOR THE TABLE 55
O

seared funa ¢ chicken sausage ¢ bacon ¢ herbed & scrambled ¢ potatoes ¢ micro green salad

SIDES 6

Fant

S
crispy potatoes

applewood thick cut bacon
avocado & jalapeno relish

tfoast

a 20% gratuity will be added for parties of six or more . consuming raw or undercooked foods may pose a health risk



