
BRUNCH  
Appetizers   &   Salads  

 

Local   Farmstead   Cheese   Slate 18  

Flight   of   Deviled   Eggs 10  

Rosemary   Farinata   /   white   bean   purée,   onion   jam,   arugula   &   lemon 14  

Sweet   Potato   Cauli�ower   soup   (vegan) 9  

Split   Pea   &   Crispy   Duck   soup 11  

Baby   Kale   salad   with   beets   &   pistachio   gremolata   /   citrus   sherry   vinaigrette 11  

Shaved   Chestnut   &   Butterkin   Squash   salad   /   bacon   cider   vinaigrette                                 13    

Farm   salad   /   bleu   cheese,   toasted   walnuts   &   fried   leeks   /   lemon   thyme   vinaigrette 11  

Local   Burrata   of   the   Day                                                                                                   14  

Breakfast   Fare  
Always   Local   Organic   Free-range   Eggs  

Classic   Eggs   Benedict   /   Hollandaise,   house   made   English   mu�n  

---Prosciutto   Cotto     9  
---Crab   Cakes 19  
---Charred   Greens   12  

Wild   Boar   Benedict   /   black   garlic   Hollandaise,   Castle   Valley   cornbread   17  

Shakshuka   /   poached   eggs,   spiced   tomato   sauce,   local   feta,   focaccia 12  

Farmer’s   Skillet   /   sunny   side   up 10  

Shrimp   &   Grits   /   fried   eggs,   peppers   &   onions 18  

Breakaway   Farms   Biscuits   &   Gravy 14  

Caramelized   Onions,   exotic   mushrooms   &   goat   cheese   omelette 12  

Sun-dried   Tomato,   spinach   &   feta   omelette 12  

Ham,   Bacon,   Sausage   &   Brie   Frittata 10  

100%   Grass-fed   Ribeye   &   Eggs   32  

 



 

 

Sandwiches  
Substitute   whole   grain   bread   (no   charge)   or   Gluten   Free   bread   $3  

Sandwiches   come   with   coleslaw   and   roasted   potatoes  
 

Salad   /   ½   Sandwich   -   Salad   with   choice   of   Lee’s,   Cuban,   Cherry   Grove  
or   Blooming   Glen 9  

Lee’s   -   House   Roasted   Turkey,   buttercup   Brie,   sundried   tomato   aioli 11  

The   Cuban   -   mojo   pulled   pork,   ham,   Havilah   cheese,   pickles   and   mustard 11  

The   Cherry   Grove   -   Grilled   Cheese   with   a   mix   of   local   cheeses   including   Fulper  
Farms   Cheddar.   Optional   Add-ons:   ($2)   bacon   /   ($1)   tomatoes 8  

Blooming   Glen   -   Tomato   &   Mozzarella   Panini,   pesto   aioli   on   house   made   focaccia 9  

The   Beechtree   -   Grass-fed   Burger   with   lettuce   and   tomato   on   brioche  
Available   toppings:   bacon   ($2)   cheese   ($1)   jersey   onion   jam   ($2) 12  

Wagyu   Beef   Burger   /   bacon   &   smoked   cheddar 12  

Shredded   Wild   Boar   on   brioche   /   choice   of   housemate   bbq   sauce 10  

Curry   Chicken   Wrap   -   red   peppers,   cashews,   grapes,   mixed   greens 9  

Vegan   Panini   -   grilled   vegetables   and   hummus,   side   of   arugula 8  

--Add   cheese   (1),   bacon(2),   or   jersey   onion   jam   (2)   to   any   sandwich  

 

Sides   and   Other   Selections  
 

Thick   Sliced   Bacon   3 Chicken   Sausage   4 Extra   Egg   2  

Extra   Scones   .50   each Potatoes   2  

Beverages  
French   Press   Co�ee    6/8            Loose   Leaf   Tea   4                          Iced   Tea   2  

Orange   Juice   5                             Orange   Juice   Carafe   20              Lemonade   4  

Pellegrino   7                                  Aqua   Panna   7                               Pellegrino   Fruit   Soda   3  

Consuming   raw   or   undercooked   meats,   poultry,   seafood,   shell�sh,   eggs   or   unpasteurized   milk   may   increase   your   risk  
of   foodborne   illness.   Please   let   your   server   know   if   you   have   any   food   allergies.   Although   we   take   every   precaution,   we   cannot  
guarantee   against   cross-contamination.   Gratuity   of   20%   will   be   added   to   all   parties   of   6   or   more.  


