
BRUNCH 

 

STAPLES 

Eggs Any Style  two free range eggs, potato hash, choice of bacon or maple 

sausage and toast 
$14 

Continental Breakfast Plate   choice of muffin, croissant or bagel, Greek 

yogurt & berry parfait and sliced seasonal fruit 

$16 

BEVERAGES 

 20% Gratuity will be added to parties of six or more                                       

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness            

French Style Omelette  three eggs served with potato hash, toast and up to 

three of the following ingredients 

virginia ham   cheddar cheese   caramelized onion 

maple sausage   goat cheese   roasted red pepper  

bacon    swiss cheese   sauteed mushrooms      

prosciutto   mozzarella cheese   spinach 

lump crab   asparagus   fresh fine herbs 

Steak and Eggs   seared flat iron steak, two eggs any style, potato hash, 

fresh thyme compound butter, toast 

Eggs Benedict   two soft poached eggs, Canadian bacon, English muffin, hol-

landaise, potato hash 

Avocado Toast   avocado mash, sliced avocado, heirloom cherry tomatoes, 

pickled red onion, hearty country bread                 add  sunny side up egg    $3   

$18 

$27 

$14 

$28 

SOMETHING DIFFERENT 

PIZZA 

Signature Margarita   buffalo mozzarella, parmesan, heirloom cherry toma-

toes, house marinara, extra virgin olive oil, fresh basil 

Malted Waffle pure maple syrup, fresh berries, chantilli cream $13 

$17 

SIDES 

Small Latte or Cappuccino 

Large Latte or Cappuccino 

Small Americano 

Large Americano or Double 

Espresso 

Juices - choice of  orange, 

cranberry, apple or grape-

fruit 

Freshly Brewed La Colombe®  

Bacon 

Pork Sausage 

Two Eggs 

Potato Hash 

Bagel with Cream Cheese 

Breakfast Pastry 

Toast - white, multi-grain, marble 

rye, sourdough 

 

$3.50 

$4.50 

$3 

$4 

$4 

$3 

$3 

$6 

$5 

$5 

$3 

$6 

$8 

$5 

Quiche   asparagus, sundried tomatoes & artichoke hearts, petite arugula, 

shaved fennel and pine nut salad, white balsamic vinaigrette 

Charcuterie & Italian Cheese Platter   Italian cheeses and cured meats, mixed 

marinated olives, fresh berries, mixed nuts, grilled  bread, assorted crackers 

House-Made Meatball Sliders    beef, pork and fresh herb blend, basil mari-

nara, buffalo mozzarella, toasted brioche bun 

$18 

$13 

$15 

Create your Own Pizza choose up to four of the following 

pepperoni   mozzarella cheese   caramelized onion 

Italian sausage   parmesan cheese   roasted red pepper  

capocollo ham   marinara sauce   sauteed mushrooms      

prosciutto   pesto sauce   basil 

$18 


