SUMMIER BRUNCH

Asparagus Grilled Asparagus, Sunny Side Up Egg, Hollandaise, Pancetta 8
“Old School” Onion Soup Caramelized Onion and Beef Broth, Gruyere Gratinée 7
Soup Du Jour Seasonal Market Ingredients 7
Traditional Caesar Salad Croutons, Parmesan 8
The Salad Bar Crunch, Marinated Vegetables, Lettuces 8
Pea and Ricotta Agnolotti Morel Mushrooms, Peas, Herbs 9
Parfait Fresh Spring Fruit, Granola and Yogurt 8
Oysters, 1/2 dozen Celery Mignonette, Lemon 10

COEEIMBILIS 1T

Buttermilk Pancakes Fresh Spring Fruit, Local Maple Syrup 9
Omelet Sauteed Mushrooms, Mixed Greens 11
House Smoked Salmon Traditional Garnishes, Bagel 12
“BLT" Avocado, Over Easy Egg, Frites 9

Hamburger Lancaster Cheddar, Lettuce 11
Mu_shrooms and/or Bacon 2/ea

French Toast Anglaise Soaked Brioche, Rum Chantilly, Rhubarb Butter 10
Soft Scrambled Eggs House Made Pork Sausage, Toast 10
Wild Halibut Lemon Risotto, Herbs 17
Steak Frites Grilled Hanger Steak, Rosemary Fries 18

Granola 4 - One Egg, Any Style 2 - Homemade Sausage 5
Toast 2 - Frites 4 - Bacon 4



