Appetizers
Warm Brie Cheese Wheel
Warm wheel of Brie served with toast points. 12
Poutine
Shredded pork, gravy, local cheese curds. 10
Margherita Flat Bread
Fresh mozzarella, over a house made red sauce 10
Buffalo Chicken Flat Bread
Shredded chicken, blu cheese crumbles, mozzarella cheese, topped with buffalo sauce. 12
Breakfast Flat Bread
Scrambled eggs, peppers, onions, sausage, bacon, hollandaise. 12

Soups and Salads

Add Grilled Chicken 5, Shrimp 6, Crab Cake 7, Tuna 8, Steak 8
French Onion

5

Seasonal Hot Soup

5

Farmer’s Garden
Artisanal mixed greens, tomato, onion, carrots, cucumber, house made Italian dressing, and croutons. 5/10
Beets and Greens V
Roasted beets, spinach, arugula, and napa cabbage, red onion, balsamic vinaigrette, crumbled goat cheese. 6/12
Caesar Wedge
Wedge of romaine lettuce, house made caesar dressing, garlic and herb croutons. 6/12

Harvest Salad

Candied walnuts, sliced apples, hardboiled egg, ham, bacon, cheddar cheese, crumbled bacon; dried cranberries, red onion served over a bed of mixed greens,
with a house made maple mustard vinaigrette. 14

Entrées
All breakfast entrees come with country style home fries, except pasta and pancakes
Omelet of the day

Local farm eggs, and Chef’s selection of seasonal ingredients, meat and vegetarian options, Choice of white, wheat, or rye toast. 10/12

Farmer’s Breakfast

Two eggs cooked to order, choice of meat: local sausage, local bacon or local country style ham. Choice of toast. 8

Buttermilk Pancakes V

3 buttermilk pancakes, with New York state maple syrup. topped with fresh fruit. 8

French Toast
Thick cut brioche french toast served with a seasonal fruit compote. 10
Skillet Breakfast

Home fries, scrambled eggs, turkey, bacon. Topped with Hollandaise. 13

Bacon, Egg, and Cheese Burger
1/4 lb beef patty, with a sunny side up egg, cheddar cheese, and thick sliced taylor ham. Served with lettuce, tomato, and house made pickle. 13
Avocado Toast
Thick cut wheat bread, topped with avocados. 8
Vegetable Reuben
Spinach and portabello mushrooms with kaleslaw, Swiss cheese and house made Russian dressing served on NY State marble rye. 12
Turkey Reuben
NY state turkey, local sauerkraut, Swiss cheese and house made Russian dressing served on NY State marble rye. 14
Corned Beef Reuben
Sliced NY state corned beef, local sourkraut, Swiss cheese and house made Russian dressing served on NY State marble rye. 15
Smokey Tomato Bolognese
Rigatoni smoked tomato sauce, bacon, capicola, Italian sausage, sautéed mixed bell peppers and onions, with an Italian cheese blend. 12

Chicken Wrap

Roasted chicken, spinach and arugula, red onions, cheddar cheese, dried cranberries, with a maple mustard vinaigrette. 11

Veggie Burger V

Fire roasted red peppers, house made crispy onions, cilantro and tarragon cream sauce. 11

Turkey BLTA Wrap
Turkey, avocado, bacon, lettuce, tomato, mayonnaise, served on a roasted red pepper wrap. 13

BRUNCH MENU

