
 
 

Eggs, Oeufs, Huevos 
 
Two Eggs- Farm fresh eggs served with herb breakfast potatoes, and toast. 8 
 
Steak & Eggs- Local Grass-fed beef sirloin, char-grilled with two farm fresh eggs, 
herb breakfast potatoes, and toast. 18 
 
Eggs Benedict with Bacon and Arugula- Crisp Pennsylvania Dutch bacon served 
on toasted 8-grain toast, with poached farm fresh eggs, arugula and tomato 
Béarnaise sauce. 14 
 
Shredded Pork Breakfast Tacos- Smoked chile shredded pork shoulder, roasted 
winter squash and farm fresh scrambled eggs. Served in flour tortillas with Queso 
Fresco, and Salsa Verde. 12    
 
Salmon Lox & Herb Omelet- Three egg omelet with sliced smoked salmon, sweet 
red onion and fresh herbs. Served with a toasted bagel and cream cheese. 16 
 
Build your own Omelet- Three egg omelet with your choice of accompaniments, 
served with herb breakfast potatoes and toast. 12 

• Vegetables- avocado, caramelized onion, sweet bell peppers, mushrooms, 
spinach, tomato. 

• Cheeses- cheddar, smoked cheddar, swiss, provolone, fresh mozzarella, 
Queso fresco, feta, Chèvre.  

 
Egg Whites are available. Egg dishes are served with                                                                 

herb breakfast potatoes and toast. 
 
 

 
● Turkey Sausage 3                          ● House-made turkey chorizo 3 
● Pennsylvania Dutch Bacon 5      ● Turkey Bacon 5 
 
 

 
Ask your server about this Sunday’s featured Mimosa and Bloody Mary 

 
 

 



 
 

From the Griddle 
 

Caramelized Brown Sugar & Apple French Toast- Brown sugar and apple crusted 
baguette, served with Rum spiced apple syrup. 10  
 
Banana Pecan Cornmeal Pancakes- Light & fluffy banana hot cakes with stone 
ground corn meal and toasted pecans. 8 
 
Spiced Two Grain Pancakes- Toasted oats & wheat germ flapjacks, spiced with 
cinnamon and ginger. 8 
 
Buttermilk Pancakes- Light and tender cakes made with local buttermilk. Also 
available gluten-free. 6 
 
Fruit and Cheese Blintz- Sweet Ricotta cheese filled crepes, grilled golden brown 
and served with fresh berries and Greek yogurt. 10 
 

Cereal and Breakfast Bowls 
 

Acai Bowl- The super food packed with antioxidants, vitamin A and Vitamin C, 
served with fresh berries and bananas. 9 
 
Sweet Breakfast Quinoa Bowl- Warm toasted quinoa, with orange zest, toasted 
almond and maple syrup. Served with dried apricots and golden raisins.  6 
 
Steel Cut Oatmeal- Served with fresh berries and banana, and local wildflower 
honey. 6 
 
Yogurt Parfait- Greek yogurt, fresh berries and house-made quinoa granola 6 
 

 
Sides 

 
Sliced Banana 1                                               Herb Breakfast Potatoes 2 
Seasonal Berries 6                                             Toast with Butter & Jam 2 
Fresh Fruit 4                                                                Bagel, Cream Cheese 2 
 
 


