Brunch Mcnu

CSfrench toast &
Crepes

Adclitiona] fruit toPPings available (+ $1)

Vc"a Stwq:ccl ]:rcnch Toast ke
Thick slices of [Trench toast, stuffed with our

sPecial cream cheese sauce, toPPecl with bananas

Ciassic French T oast 7
T raditional [French toast diPPed in our sPecia] egg

batter, topped with Powder sugar
Stuffed Crcpcs 9

(Choice of one of our signature recipes:
o [Truit of the [Torest, wlﬂipped cream
o  (Cinnamon & Panana Nut, whippec{ cream
. Scramb]ed E_gg and Brie Cheese

Omelels &
STttt

Scrvccl with home fries and toast. Buﬂd your own <$9>
]:rcnch Omclct 8

French Brie, goat cheese, mixed wild mushrooms

Grcck Omclct 8
Fresh garclen vegetab]es —sPir\acl‘w, green peppers,

onions, tomatoes, oregano, Parsleg and feta cheese

]talian Fritatta fe)
Kustic Potatoes, mixed grated cl—zeeses, roasted

peppers, and onions

Egygs

Our eggs are Iarge grade A and farm-fresh (Checse +1),

Served with choice of white or wheat bread and a side of home fries

E_ggs Madc to Ordcr

Two E_ggs any stgle 6
Two Eggs any stﬂle with bacon or sausage 8
Three Eggs any stgle 7
Three Eggs any stgle with bacon or sausage 9

Jtalian Egg Scramble 9

I:resh garden vegetab]es, sausage and ChGCSC

E_%S and Smolccd Salmon 4

Two eggs cooked to order with smoked sa[mon, capers and a

bagel

O\bides

Sausage/Bacon b
Fresh Seasonal [ ruit 5

Gri”ec[ \/egetables 6
Plain Yogur‘t and (Granola 5

Drinks

COFFCC/ Deca)c 2.95
f‘lcrbaﬂ_ca 395
Espresso/SPeciahg Cogec 4.50

Coke/Diet Coke/SPritc 2.75
Lemonadc/]ccd Tea 2.95
Bottled Water 5

Consum/ng raw or unc/crcoo,éec/meats, IDOLJ/i'Iy) 568)[00({ 5/76//)[;5/7) or 655’5 maﬂ IhCFCaSCﬂOUI‘ f‘/iSL O)[I[OOO/—-AOFI?C‘ I//NGSS.

F/@ase a/ertﬂour scrver /}[ﬂou /IBVC any I[OOC/B//CIgCI'IS



Qignature Nodalads & Ooup

Vc"a Harvest Salad 8/ 12
Chargri”ec‘ marinated chicken breasts, green aPP|C

slices, candied walnuts, craisins, feta cheese and
organic sPring mix
Roman CacsarSalacl 7/ 10

Komaine |ettuce, garlic croutons, shaved parmesan

cheese with homemade (aesar dressing

Greck Salad 7/ 10

Komaine |ettuce, tomatoes, cucumbers, onions,
kalamata olives, goat cheese, roasted peppers with

house dressing

Girilled Calamari Salacl 8/ 12
(Grilled calamari, babg arugu|a, fennel, roasted red

peppers tossed in citrus vinaigrette

CaPrcsc 5a1acl 7/ 10
Fresh mozzarella, riPe tomatoes, basil, extra virgin

olive oil

French Onion SOUP 6
French Onion soup toppecl with gratecl parmesan,

served with warm FFCI’!C!‘I baguette

CGourmet ~sHlathreads & Rizzas

Shrimp 5camPi Flatbread 1o

Shrimp sautéed in creamy white wine sauce, toPPed

with fresh parmesan

Girilled Chicken Flatbread To

Marinated gri”ec{ chicken, mozzarella, diced tomatoes,

basil

Margherita Pizza 12
g

Freslﬂ mozzare”a, homemade marinara, basil

Mediterranean Fizza 14
Grilled zucchini, eggplant, green pepper & wild

musl’lrooms Wltl‘l goat ChCCSC and basil leaves

SSurgers and Odandwiches

All burgers and sandwiches are served with chiPs orafresh garc{en salad.
(5ubstitute French [Tries +$2)

Vc"a Stmq:cd Hamburgcr o
(round beef stuffed with brie cheese and roasted
red peppers toPPed with fried onions on a brioche

roll

Salmon Burgcr 10

Atlantic salmon burger, seasoned and breaded with

roastccl PCPPCFS ona brioche I‘OH

Hamburgcr 8
[ire gri”ccl burgcr lettuce, tomato and onion or made

to order on a brioche roll (Cheese + % 7)

Grilled chgic Fita 9
Wood fire gri”ed zucchini, eggp]ant, Portobe“o
mushrooms & roasted red peppers, with a blue

cheese spreac{ on Pita bread

Chicken Avocado Sandwich [

[ire gri”ed chicken with fresh avocado, basil, mayo,
fresh tomato and roasted red peppers

Chicken Roma Florcntinc Sandwich 1o
[ire gri”ed chicken, fresh babg sPinach, sautéed

onions, garlic, mushroom, fresh tomato, white wine

sauce and me]tec{ mozzarc”a



