
BRUNCH MENU

SMALL PLATES

COCKTAILS

MAINS

CRISPY FALAFEL FRITTER
GROUND CHICKPEAS, FRESH HERBS, 
MIDDLE EASTERN SPICES, TAHINI, 
VEGAN CUCUMBER TZATZIKI - GF, V, VG

12

PEAR REVIEWED
VODKA, PEAR, LIME, CINNAMON, SPARKLING
WINE

12

EGGS BENEDICT
TOASTED ENGLISH MUFFIN, SAUTEED SPINACH,
HOME FRIES, POACHED EGGS, CANADIAN BACON,
HOLLANDAISE SAUCE - GFA

14

BUFFALO CAULIFLOWER BITES

GARLIC DILL DIP, BUFFALO SAUCE, SCALLIONS -
GF, V

11

APPLE CINNAMON WAFFLES
APPLE CRANBERRY COMPOTE, WHIPPED CREAM

  14

RICOTTA TOAST
COUNTRY BREAD, WHIPPED RICOTTA CHEESE,
POACHED EGGS, HERBS, BABY GREENS, - GFA

12

JUMBO LUMP CRAB CAKES
CRISPY CRAB CAKES, CHILI AIOLI, LEMON - GF

16 PORK BELLY EGG & CHEESE
CRISPY PORK BELLY, 2 FRIED EGGS,
CHEDDAR CHEESE, CHILI AIOLI, HOME FRIES

14

MEX-EXPRESS
TEQUILA, MR. BLACK ESPRESSO LIQUEUR,
CHOCOLATE BITTERS, CHILI-INFUSED ESPRESSO

12

CRAB BENEDICT
TOASTED ENGLISH MUFFIN, SAUTEED SPINCH,
POACHED EGGS, JUMBO LUMP CRAB CAKES,
HOME FRIES, HOLLANDAISE SAUCE - GFA

18

GRITS & EGGS
CHEESY GRITS, TWO POACHED EGGS, 
PICO DE GALLO, SCALLIONS

14
GARDEN SELECTIONS

FARMERS HARVEST
SHAVED VEGETABLES, GARDEN GREENS, LEMON
DILL VINAIGRETTE - GF, V, VG

7/13

CLASSIC CAESAR SALAD
ROMAINE, GARLIC CAESAR DRESSING, PECORINO
ROMANO, FRESH CRACKED PEPPER, LEMON,
CROUTONS - GFA

7/13

HOUND DOG
VODKA, GRAPEFRUIT, SAGE, SMOKED SALT,
SPARKLING WINE

12

WINTER SHANDY
HOUSE LEMONADE, THYME, N/A PILSNER

9

WASSAIL MULE
SAGE, CRANBERRY, CINNAMON, LIME , GINGER
BEER

9

HOME FRIES, SAUSAGE, BACON, 
SCRAMBLED EGGS, HOLLANDIASE SAUCE - GF

HIDEAWAY SKILLET                                 15

FARMERS BREAKFAST
2 EGGS COOKED ANY STYLE, HOME FRIES,
COUNTRY WHITE BREAD - GFA
CHOICE OF BREAKFAST SAUSAGE OR BACON

14

CHICKEN & WAFFLE
BELGIUM WAFFLE, BUTTERMILK FRIED CHCKEN,
HOT HONEY, SALTED BUTTER, MAPLE SYRUP

18

CRISPY CHICKEN SANDWICH
CRISPY CHICKEN CUTLET, LETTUCE, TOMATO,
PICKLED ONION, DILL RANCH SAUCE, 
BRIOCHE BUN - GFA

16

SIDES
APPLEWOOD SMOKED BACON 4 - 
CANADIAN BACON 4 - BREAKFAST SAUSAGE - 4 
EGGS ANY STYLE - 3 CRISPY CHICKEN - 6

EXECUTIVE CHEF:
DANIEL YACASHIN

MANAGER:
MEGAN PETERSON

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS, OR MILK MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS ESPEICALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

BRUSSELS SPROUTS
DRIED CRANBERRIES, CRISPY BACON, 
MAPLE SHERRY GLAZE - GF   

14

CHORIZO, HOME FRIES, SCRAMBLED EGGS, 
CHEDDAR CHEESE, CHILI AIOLI, SCALLIONS - GF

SPICY CHORIZO SKILLET                 15

HOME FRIES, SAUTEED SPINACH, GOAT CHEESE,
RED PEPPER,SCRAMBLED EGGS - GF

VEGGIE SKILLET                                 15

GF - GLUTEN FREE, V - VEGETARIAN, VG - VEGAN, GFA- GLUTEN FREE AVAILABLE


