3-COURSE MENU $29

FIRST
CURRY CARROT SOUP tarragon oil
ROASTED TOMATO BISQUE SOUP
chive oil
DE VILED EGGS Sriracha, bacon truffle GF
HUMMUS naan bread or sliced cucumbers
GFO

SWEE T POTATO BEIGNE TS roasted
brown sugar, café crème anglaise, powdered
sugar

choice of one
CRÈME BRÛLÉE PARFAIT
vanilla-honey greek yogurt, granola, fresh
berries, turbanado sugar
SMOKED SALMON* potato cake, crème
fraîche, truffle arugula
BRUSSELS SPROUT & APPLE
SAL AD cranberries, gala apple, red onion,
Manchego, maple thyme vinaigrette GF

SECOND
PANCAKES & FRIED CHICKEN*
yellow cake pancakes, Sriracha butter, maple
syrup, egg cooked to order
JOHNNY CAKE BENEDICT* smoked
salmon, poached eggs, old bay hollandaise,
scallions

choice of one

CAVEMAN CRISPY CHICKEN*
cage-free organic chicken, no flour, garlic herb
rub, summer grilled corn, roasted heirloom
carrots, Afritada sauce
CHICKEN POT ROAST* braised
baby carrots & turnips, roasted onion, crimini
mushrooms, golden potato puree, fried leeks

WAFFLE RANCHERO* chorizo, fried egg,
queso fresco, pepperjack, black beans, ranchero
sauce, avocado, radish, cilantro, morning
potatoes

FRIED CATFISH & HUSHPUPPIES*
remoulade, pickled collard green slaw, sweet
potato fries

DAYBRE AKER* egg omelette, roasted
turkey breast, spinach, avocado pico de gallo,
morning potatoes nine grain or ciabatta toast

BRAISED BEEF SHORT RIB smoked
cheddar grits, charred onion, roasted zucchini,
mushroom

STE AK & EGG BRE AKFAST TACOS*
hangar steak, scrambled eggs, morning potatoes,
avocado, pico de gallo, radish, manchego,
soft corn tortillas

SCOT TISH SALMON* pan seared, smoked
chili vinaigrette, roasted garlic green beans salad,
fondant potatoes

FARMHOUSE BRE AKFAST BOWL*
potatoes, farm eggs, sausage, crispy pancetta,
garlic, seasonal vegetables, aged cheddar,
avocado

THIRD
CARROT CAKE
toasted coconut, buttercream

THE FINE PRINT: *Consuming raw or undercooked meats, poultry, or eggs
may increase your risk of foodborne illness. We use nuts and nut based oils in
most of our menu items. Please let us know if you are allergic to any foods.

HANGAR STE AK* walnut romesco, bacon
jalapeño jam, roasted heirloom carrots Au Gratin
Potato
SHRIMP CACIO E PEPE jumbo shrimp,
spaghetti, toasted peppercorn, basil, touch of
cream

choice of one
CHOCOL ATE TRUFFLE PIE
amaretto cream, chocolate shavings

GF gluten free
GFO gluten free option-must request gluten free

EASTER BRUNCH

kid’s 12 & under

$12

Includes a drink and ice cream
SCRAMBLED EGGS & BACON

toast, strawberry jam, fresh fruit
CHICKEN STRIPS & FRIES

ranch, ketchup

CHICKEN & WAFFLES

two mini waffles, breaded chicken tenders,
maple syrup, fresh fruit
GRILLED EGG, HAM, & CHEESE SANDWICH

ciabatta toast, choice of: fresh fruit or
morning potatoes

