
BREAKFAST

Golden Raisin & Vanilla Scone with Clotted Cream & Honey                    5

PBR Breakfast: Two Eggs Any Style, Nueske’s Bacon
or House-made Sausage, House Potatoes, Ice-cold Can Of PBR   8 
{without Can Of PBR}         7

Peeky Toe Crab Benedict with One Hour Eggs, Old Bay Infused Hollandaise
{Choice of House Potatoes or Mixed Greens}     13

Sunny Side Duck Egg Hash with Duck Confit, Nichols Farm Spring Onions,
Yukon Gold Potato, Black Truffle Vinaigrette     12

Market Omelet of English Peas, Market Mushrooms, Ramps, 
Housemade Fromage Blanc
{Choice of House Potatoes or Mixed Greens}     13

Market Scramble of Roasted Peppers, Arugula, 
Market Mushrooms, and Feta
Served Over a Croissant
{Choice of House Potatoes or Mixed Greens}     11

Strada with Housemade Chorizo, Piquillo Peppers,
Manchego, Dates, Sunnyside Up Egg                                             11      

Spiced Brioche French Toast with Bacon Pudding and 
Peach Compote                   9

House Made Biscuits and Slagel Family Farms Pork Sausage Gravy   8
{with 2 Eggs}          11

Head on Prawns & Cheese Grits, Collared Greens, One Hour Egg,
Black Pepper Sauce                            15

Tete de Cochon, Brioche, Arugula, Pickled Red Onion,
Sunny Side Duck Egg, 5 Spice Mustard Sauce
{Choice of House Potatoes or Mixed Greens}     10

Fried Chicken, Waffles, Sweet Potato & Pork Belly Hash, Maple Syrup      12             

Toast with Preserves & Whipped Butter      3
Yogurt & Granola with Seasonal Fruit      6
Housemade Breakfast Sausage       4
Nueske’s Bacon        3
House Potatoes        4
Cheese Grits         6 

Work is the curse of the drinking class.
- Oscar Wilde

SIDES

LUNCH 
 
Smoked Pork Rillettes, Golden Raisin Mostarda, Tartines, Grain Mustard  8

Nichols Farm Sweet Corn Soup, Market Mushrooms, Bacon 
Smoked Paprika Oil                            7

Salad of Compressed Melon & Fig, Werp Farm Greens, Humbolt Fog, 
Toasted Pine Nuts, Honey-Chili Vinaigrette                11

Greek Salad of Marjoram, Arugula, Fennel, Red Onion, Kalamata Olive, 
Cucumber, Heirloom Tomato, French Feta, Red Wine Vinaigrette       9

Organic Werp Farm Greens, Fine Herbs, Sea Salt, 
Meyer Lemon Vinaigrette            8

Mac & Cheese with Cherry Tomato Confit, Arugula, Market Mushrooms
Mornay Sauce, Dunbarton Blue, Bread Crumbs, Basil Oil                          11
                                               

SANDWICHES 

Swan Creek Pork Belly Blt, Arugula, Tomato Fennel Jam,
Pickled Red Onion, Secret Sauce        9
{ add an Egg }         11

Wild Boar Sloppy Joe, Crispy Sage and Onion, Pickled Jalapeno  10

Slagel Family Farms Burger, Aged Widmer’s Cheddar,
Neuske’s Bacon, Brioche Bun          12
{ add an Egg }         14

Croque Madame, Ham, Gruyere, Mornay Sauce, Sunnyside Up Egg          12

        

{ all sandwiches served with beef fat fries or mixed greens }


