Cufe i j “‘When you get to the end of your rope,
tie a knot and hang on.
Food for nspiration L - Franklin D. Roosevelt

Breakfast Served from 7:30am-3pm

Savory
Braised Pork Shoulder Enchilada with a Corn Tortilla, topped
with Fried Eggs, Cheddar Cheese and Fresh Salsa,
10,25

Egg Scramble with Black Olives, Tomato, Feta,
Pepperoncini & Red Onion
9,75

Egg Scramble with Bacon and Cotswold Cheese
9,75

Vegan Tofu Scramble with Sautéed Spinach
& Sundried Tomatoes
9,50

Sweet
Turtle French Toast made with Challah topped with
Chocolate Caramel Sauce & Candied Pecans
9,75

Chocolate Chip Pancakes topped with Brandied Cherry Syrup
9,75

“Carrot Cake” Pancakes with Raisins, Orange, Ginger & Spices
9,50

Oatmeal Pancakes topped with Housemade Granola
and Apple & Pear Compote
9,75

Sides
Nitrate Free Turkey Bacon
3,00

Seafood Cheddar Grits made with Crabmeat
and scented with Lobster
4,50

Weekly Specials
January 27-February 2

Lunch Served from 11am-3pm

Entrées
Two Organic Beef Sliders, “Black & Blue” with Cajun Seasoning,
Gorgonzola & Caramelized Onions.
Served with Lettuce and Tomato
10,25

Black Bean, Brown Rice & Red Lentil Vegan Burger with Salsa
Served on a Whole Grain Organic Bun
8,95

Grilled Turkey Burger topped with Grilled Apple,
Goat Cheese and Agave.
Served on a Challah Bun with Lettuce and Tomato
10,75

All served with Chips or Salad of the Day

Short Rib and Grilled Three Cheese Sandwich -

Our Three Cheeses with Pulled Short Ribs and Ammoglio Sauce
Served with Chips or Salad of the Day
10,25

Quiche of the Week
Sweet Italian Sausage, Exotic Mushrooms & Smoked Gouda.
Served with tossed Greens
9,75

Salad of the Day
Please ask your server for today’s selection
3,95

Soups of the day
Cream of Asparagus
_Or_
Exotic Mushroom Bisque with Goat Cheese & Basil Essence
3,75/5,75

Special Dessert
Homemade Butterscotch Pudding with Toffee & Créme Chantilly
5,00



