# INDEPENDENT

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

: BRUNCH BEVERAGES
: MIMOSA 13
: fresh squeezed oj

i BLOODY MARY 13
: vodka, house bloody mix

BLOODY MARIA 14
: tequila, house bloody mix

: ESPRESSO MARTINI 14
: vodka, cold brew,st. george nola
: coffee liqueur, irish cream

: CLASSIC IRISH COFFEE 12
: glendalough double barrel,
: del’s coffee, demerara, cream

: DEL'S COFFEE ROASTERS

: locadlly roasted, fair trade, organic coffee
: Rockin’ Morning Blend 4.50

Soul Funk Cold Brew 7

i TEA 3
: Barry’s Irish Breakfast Tea

¢ Harney & Son’s Assorted Herbal & Caffeinated Teas

STARTERS & SNACKS

OYSTERS ON THE HALF* 18
mignonette, cocktail sauce, lemon

SUMMER BURRATA 18

heirloom tomatoes, sunflower pesto, grilled sourdough

HOUSE-CUT FRIES garlic aioli* 10

MAPLE BUFFALOWINGS 17
gorgonzola, celery

POUTINE MADAME |7
house-cut fries, cheddar curds,
guinness gravy, sunny farm egg

LITTLE LEAF GREENS 9
crisp local greens, dijon vinaigrette

SANDWICHES

Mixed Greens or House Cut Fries

BUTTERMILK FRIED CHICKEN 17

maple mustard, apple & brussels slaw, toasted
brioche

CROQUE MADAME 17
north country ham, gruyere cheese, mornay,
sunny farm egg

VEGGIE BURGER |7
sweet potato, chickpea, arugula, spicy
remoulade*, toasted brioche

INDO CHEESEBURGER* |8
vermont cheddar, charred red onion, garlic
aioli*, lettuce, tomato, toasted brioche

applewood bacon +3

avocado +3

sunny farm egg™ +3

substitute gluten free bun +2

BRUNCH
MENU

BOOVOOVOOBBOOOOOOBIOOOOOORIGOOD
SATURDAY &
SUNDAY
-3

BRUNCH PLATES

FRENCH TOAST 16
bourbon & vanilla brioche, mixed berries,
whipped cream, maple syrup

FARMER’S BREAKFAST* |8

sunny farm eggs, north country bacon,
maple sausage, home fries, mixed greens,
7-grain toast, fig jam

VEGGIE SCRAMBLE 16

farm eggs, bell peppers, baby kale,
home fries,mixed greens,

7-grain toast

ASPARAGUS & GRUYERE OMELETTE 18
home fries, mixed greens, 7-grain toast

SHAKSHUKA* |8
vegetable ragu, sunny farm eggs,
cheddar curds, toasted sourdough

EGGS BENEDICT* 19

poached farm eggs, north country ham,
hollandaise, home fries, mixed greens,
iggy’s croissant

KALE BENEDICT* 19
poached farm eggs, baby kale, hollandaise,
home fries, mixed greens, iggy’s croissant

STEAK TIPS & EGGS* 30
brandt prime bavette, sunny farm eggs,
home fries, mixed greens, 7-grain toast

BIGGIE SALAD 16
little leaf greens, baby heirloom tomatoes, red onion,
avocado, gorgonzola, dijon vinaigrette

grilled chicken +8
crispy applewood bacon +3
6 ounce brandt prime steak tips* +18

SIDES

HOME FRIES 6

NORTH COUNTRY APPLEWOOD BACON 6
NORTH COUNTRY MAPLE SAUSAGE 6
7-GRAINTOAST WITH FIG JAM 4

Before placing your order, please let us know if anyone in your party has
a food allergy.

A 3% Kitchen Service Fee is added to all checks. This fee is paid entirely
to our kitchen staff. If you have questions or would like this fee removed
from your check, please ask your server.

An automatic gratuity of 20% will be added to the check for parties of
eight or more.This service fee is paid entirely to the service staff.

*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.



