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BRIOCHE FRENCH TOAST 20
maple brown butter, fresh berries,
powdered sugar
(dairy, gluten)

VEGETABLE FRITTATA 24
local organic eggs, asparagus, spinach,
red bell peppers, cheddar cheese,
sundried tomato

(dairy)

BELGIAN WAFFLES 18
house made waffle, strawberry compote,
whipped cream, vermont maple syrup
(dairy, gluten)

SMOKED SALMON PLATTER 28
capers, pickled red onion, heirloom tomato,
mini plain bagel, cream cheese
(dairy, gluten)

SHRIMP COCKTAIL 18
four colossal shrimp,
house made cocktail sauce, fresh lemon
(shellfish)




