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ON THE HALF 3  / 16
 Served with Mignonette, Classic   

 Cocktail Sauce, Lemon

PLO UGHMAN'S  PL AT TER     15

Brown Sugar Roasted Ham,
Smoked Chili Cheddar Cheese,
Deviled Eggs, Seasonal Fruit, 
Farmhouse Chutney, Stone Ground 
Mustard, Fresh Baguette

B R U N C H

MAPLE FRENCH TOA ST 10
 Poached Apples, Cinnamon, 

 Maple Whipped Cream

IND O BRE AKFA ST 12
 Sunny Eggs*, Applewood Smoked  

 Bacon, Home Fries, Seven Grain   

 Toast, Fresh Fruit

HAM & CHEDDAR OMELET 1 1
 Onion, Bell Pepper, Herbs, Home   

 Fries

K ALE & MUSHRO OM 
OMELET 12
 Gruyere, Herbs, Home Fries

CORNED BEEF BENEDICT 13
 Poached Eggs*, Guinness Braised   

 Corned Beef, English Muffin,   

 Hollandaise, Home Fries

IR ISH BRE AKFA ST  16
 Fried Cumberland Sausage, 

        Black & White Pudding, Sunny     

        Eggs*, Bacon Braised Beans,

        Grilled Tomato, Home Fries, Toast         

CORNED BEEF & GRITS  13
 Sunny Eggs*, Cheddar Polenta,   

 Herbs, Home Fries

STE AK & EG GS 20
 Bourbon-Mustard Tenderloin*      

 Sunny Eggs*, Home Fries, 

 Seven Grain Toast        

S T A R T E R S  & 
S A L A D S

MEZE PL ATE  15
 Lemon Garlic Hummus, Roasted   
   Red Pepper & Almond Dip,   
 Marinated Feta, Warm Pita,   
 Crudite

GREEK YO GURT 7
 House Granola, Poached Apples,   
 Honey

P O UTINE MADAME   11
        Fries, Garlic Cheese Curds,   
 Guinness Gravy, Sunny Egg*,        
 Chives

BRE AKFA ST FL ATBRE AD 7
 Fried Egg*, Bacon, Gruyere,   

 Garlic Oil

LO C AL MIXED GREENS   8
 Little Leaf Farms Mesclun, Cherry  
 Tomatoes, Boursin Crostini,   
 Mustard Vinaigrette

C AESAR  10
 Romaine, Parmesan, Brioche   
 Croutons, Lemon-Garlic Caesar   
 Dressing

ADD GRILLED CHICKEN 6
ADD STE AK T IPS*  12

S A N D W I C H E S

CRO QUE MADAME 14
 Brown Sugar & Mustard Roasted 
        Ham, Sunny Egg*, Gruyere,      
        Mornay, Mixed Greens

BRE AKFA ST SANDWICH 10
 Fried Egg*, Applewood Smoked
       Bacon, Cheddar, Griddled     
       Croissant

BUTTERMILK FRIED CHICKEN 
SANDWICH  14
 Hot Maple Mustard, Garlic Aioli,   
 Lettuce, Tomato, Brioche

VEG GIE  BURGER   13
 Sweet Potato, Chickpea, Arugula,   
 Remoulade, Multigrain Bun, Fries,  
 Pickle

IND O BURGER* 15
 Cheddar, Roasted Garlic A ïo l i * ,   
 Charred Red Onion, Lettuce, 
       Tomato, Brioche Bun, Fries,          

* These items are served raw or undercooked or may be cooked 
your specifications. Consuming raw or undercooked meat, poultry, 
seafood, shellfish or eggs may increase risk of foodborne illness.
Please inform your server if anyone in your party has a food allergy.

S N A C K S  &
S I D E S

HO USE CUT FRENCH FR IES  5
 Roas t ed  Ga r l i c  A ïo l i *

GRIDDLED CROISSANT 6
 Honey  Bu t t e r
BACON 3

MAPLE  SAUSAGE 3

CHEDDAR POLENTA 6

FRESH FRUIT 5

TOA ST & HONEY BUT TER 3

HOMEFRIES   4

ENGLISH MUFF IN 2

HO USE P ICKLE  SPE ARS 5
 Dill, Garlic, Hot Chilis

DEVILED EGGS 6
 Smoked Bacon, Pickled Red   
 Onion, Remoulade

BLO ODY MARY 9
 Vodka, House-Made   
 Bloody Mix

PALOMA  10
 Tequila, Grapefruit, Lime,
        Soda Water

CORPSE REVIVER #2  10
 Gin, Lillet, Lemon, 
 Curacao, Absinthe

FERNAND O PALMEIRO  12
 Housemade Lemoncello,   
 Ginger, Lemon, Iced Tea

COFFEE  MART INI  12
 Vodka, Cold Coffee,  
 St. George NOLA 
 Coffee Liqueur, Baileys    

PITCHERS AVAILABLE!
.............

Aperol Spritz  30
Pimms Cup  25

Sangria  25


