Brunch Menu
1st Course
Choice of

Caesar Salad
or
Chopped Mediterranean Salad

with assorted breads
pastries, jams &
butters

2nd Course

Cheesy Grits
or
Roasted Potatoes
&
Bacon, Sausage & Ham
or
Parmesan Fettuccini

with unlimited tapas

Apple Ricotta Stuffed French Toast
sweet cream/maple syrup

Pecan Waffles
caramelized bananas/brown sugar

Poached Egg Benedict
fococcia/serrano ham

Greek Omelet
feta/tomatoes/peppers

Pecan Crusted Trout
potato puree/apple chutney

Grilled Flat Iron Steak
warm potato salad/fennel

Griled Chicken Pita
moroccan bbg/charred peppers

Fresh Fruit Yogurt
oatmeal streusel

3rd Course
Assorted Dessert Tapas
served family style

18.95 for adult
10.95 for kids under six

All tapas available ala carte with choice of
two sides - $10.95

Build Your Own Mimosa
choose your ‘;aa/%//)gz & yowr futee
$5

Sunday “Mary”
$5

edmond bullock :: sous chef
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small plates
Acorn Squash & Red Lentil Soup...pumpkin seeds
Hummus...fresh baked pita
Greek Dips (3)...fresh baked pita
Crispy Shrimp Spanakopita...feta, spinach & shrimp
House stuffed Grape Leaves

Antipasti of Prosciutto di Parma...vegetables & bread

salads

Simple Organic, mixed greens, blueberries, pinenuts
Chopped Mediterranean, matza, red wine vinaigrette
Warm Goat Cheese, baby spinach, currants

Grilled Scottish Salmon
romaine, radicchio, green beans, fennel, herbs

Grilled Chicken or Shrimp Caesar
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flatbreads
Prosciutto & Fig

1 12

Tomato & Mozzarella

10 Leek & Sweet Shrimp

12

Mushroom & Sausage

Roasted Three Cheese

Pasta & Entrees

Chicken Rigatoni
peas, prosciutto & pesto

Baked Penne
bolognese, basil & mozzarella

Sweet Shrimp Fettuccini
peas, pine nuts parmesan cream sauce

Spagettini & Meatballs
marinara, charred tomatoes & shaved paramesan

Grilled Chicken Sandwich
provolone, pancetta, tomato & charred onions

Grilled Angus Burger
bacon, cheese, lettuce, tomato

/ Sandwiches served with Steak House ”ﬁmf ”F/‘/é@/

Market Feature of the day
inspired by the sea & farm

Grilled Spinger Mountain Chicken Breast
potato gnocchi, mushrooms & cipollini onions

scott wallen :: chef
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stephen schmitt :: sous chef



