
B R E A K F A S T  B A S K E T
A se l e c t i on  o f  f r e sh  baked  goods  f rom our  pa s t r y  t e am

$ 1 2

T H E  C L A S S I C
Cumber l and  sausage ,  t oa s t ed  sou rdough ,  2  f r i ed  egg s ,  

c a r ame l i z ed  on ion  &  t r ip l e  cooked  po ta toe s

$ 2 7

S U N S H I N E  S H A K S H U K A
Eggs cooked in spiced sauce of preserved summer tomatoes and peppers,

salsa verde, aioli, toasted focaccia 
$ 2 2

SHRIMP SALAD
Local butter lettuce, heirloom squash, side stripe shrimp with 

honey mustard dressing & poached egg
$24

C R O Q U E  M A D A M E
Gr i l l ed  ham & cheese  s andw i ch ,  chee se  s auce ,  f r i ed  e gg .

Se r v ed  w i th  t r i p l e  cooked  po ta toe s
$ 2 6

C U S T A R D  C R E A M  F R E N C H  T O A S T
 B rû l éed  mi l k  b read ,  v an i l l a  c r eam f i l l i n g ,  choco l a t e  &  haze lnu t  sp read

$ 2 4

B E N N Y ’ S
2 poached  egg s ,  bu t t e rmi l k  s cone ,  c l a s s i c  ho l l anda i s e

Ham hock ,   Smoked  Sa lmon ,  Mushroom 
$ 2 4                $ 2 6            $ 2 4

W A F F L E S
S t r a i gh t  up  w i th  bu t t e r  &  map le  s y rup

$ 7
Maple  b ra i s ed  po rk  be l l y

$ 1 9
App le  to f f e e ,  l a v ende r  wh ip

$ 1 4

BRUNCH


