SALADS & APPETIZERS
TENDERLOIN* WEDGE SALAD / GORGONZOLA VINAIGRETTE / 26
CAESAR SALAD* / RUSTIC CROUTONS HALF 8/ FULL 13
TUNA TARTARE * / AVOCADO / SOY-LIME DRESSING / 17
LOBSTER “COBB” SALAD* / AVOCADO / CHEDDAR / PANCETTA /27
JUMBO SHRIMP COCKTAIL / SPICY HORSERADISH / 18
5 SPICE ASIAN CHICKEN SALAD / PEANUTS / NAPA CABBAGE / CARROT / CUCUMBER /14
CHOPPED VEGETABLE SALAD / OREGANO DRESSING HALF 8/ FULL 13

ADD CHICKEN / 5...ADD SHRIMP / 16...ADD STEAK */ 15

BRUNCH
EGGS ARE SERVED WITH TOAST, FRUIT PRESERVES AND A CHOICE OF HOME FRIES OR GRITS

Two EGGS ANY STYLE
TOMATO PROVENCAL AND CHOICE OF BACON OR SAUSAGE 17*

THREE EGG OMELET 17
WITH YOUR CHOICE OF THREE FILLINGS: HAM / BACON / CHEDDAR / GRUYERE /
GOAT CHEESE / PEPPERS / MUSHROOMS / TOMATOES / SPINACH

EGGs BENEDICT 16*
POACHED EGGS / CHEDDAR BISCUIT / SPINACH / COUNTRY HAM / HOLLANDAISE

COUNTRY STYLE BLUEBERRY BUTTERMILK PANCAKES 15
VERMONT MAPLE SYRUP

BRIOCHE FRENCH TOAST / BANANAS FOSTER & CHOPPED PECANS 15

SANDWICHES
PRIME STEAK & FONTINA CHEESE PANINI/ FRIES 18 *

ORGANIC CHICKEN & PESTO PANINI / FRIES 14

YOUR CHOICE OF SOUP OR SALAD AND HALF SANDWICH 17
CHILLED TOMATO SOUP 6 / CHICKEN BARLEY SOUP 6

CAESAR SALAD* SMALL CHOPPED SALAD
MAIN COURSES FRIES, RINGS & SIDES
HANGER STEAK & FRITES * 1007 / 29 SKINNY FRIES 5/ SWEET FRIES 5/ WAFFLE FRIES 5
GRENOBLOISE SEA BAss / 28 ONION RINGS 5
CONFIT LEMON ROSEMARY CHICKEN /26 CREAMED SPINACH / NUTMEG 11

POACHED GREEN BEANS 11

* THESE ITEMS ARE SERVED USING RAW OR UNDERCOOKED INGREDIENTS.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



