CRABCAKE EGGS BENEDEICT [$14.00

Jumbo lump crabcake, grilled baby

asparagus, buttery English muffin
homemade hollandaise, served with crispy
potatoes or fresh fruit

VANILLA YOGURT PARFAIT [$10.00 *GF/V

Cinnamon-sugar pecans, crunchy granola,

fresh strawberries & crispy banana chips
SPANIKOPITA 1§15.00 *V

Layers of flaky phyllo dough, feta cheese
& sauteed spinach served with a green
salad or fresh fruit

CORN BEEF EGGS BENEDICT $19.00 *GF

Corn beef hash, homemade hollandaise,
buttery English muffin & served with
crispy potatoes or fresh fruit

POTATO CRUSTED HADDOCK |$21.00 *GF

Buttery, crispy seared haddock, served
over corn & potato chowder

BAGEL & LOX [$518.00

Chewy bagel, whipped cream cheese,
smoked salmon, red onion, capers &

chives. Topped with everything bagel
seasoning & a little bit of hot honey

CHICKEN CORDON BLEU [$18.00

Buttermilk fried chicken, Black Forest

ham, melty Swiss cheese, Little Leaf
lettuce & honey mustard on brioche bun

CREPES [515.00 *V

Filled with lemon whipped mascarpone &
ricotta cheese, topped with sugared
blueberries & finished with lavender honey,
served with fresh fruit

STRAWBERRY SALAD [$19.00 *GF/V

Little Leaf lettuce, crumbled goat cheese, fresh
sliced strawberries, cinnamon-sugar pecans,
pickled red onion, dried cranberries & honey
vinaigrette

With your choice of:

* buttermilk fried chicken

* herb roasted chicken

e orange-rosemary brined turkey
e Old Bay seasoneed salmon

BBAQ SMASH BURGER [S19.00 *GF

Two smashed patties, Smith’s Country cheddar,
caramelized onions & bacon served with fresh
fruit, green salad or fries

HUEVOS RANCHEROS [$16.00 *GV/V

Yellow corn tortillas, layered with refried beans,
sauteed spinach, avocado & roasted corn Pico
de Gallo

CHICKEN POT PIE [$19.00

Roasted chicken, carrots, celery, onions & peas
in a thick homemade chicken broth, topped
with rosemary-buttered biscuits

CHICKEN POT PIE [$19.00

Mustard & apple cider braised pulled pork,
Black Forest ham, melty Swiss cheese, honey-
mustard, dill pickles on pressed ciabatta
served with French fries, fresh fruit or side
salad

CAPRESE TARTINE [$18.00 *V

Roasted garlic ciabatta toast, sliced heirloom
tomatoes, basil marinated mozzarella, sweet
balsamic glaze & served with fresh fruit or
green salad

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.

*GF-GLUTEN FREE OR CAN BE MODIFIED TO BE
«,; *\- VEGETARIAN OR CAN BE MODIFIED TO BE
-\ *CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE
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Pustvies & Desseds

STRAWBERRY SHORTCAKE [$10.00 BLUEBERRY POPTART |$6.00

SUgOred buttermilk biSCUitS, fresh StrOWberrieS, Fresh b|ueberry f||||ng, lemon sugar g|Oze

PECAN-SALTED CARAMEL CINNAMON ROLL $16.00

whipped cream, lavender honey drizzle

CARLEY'S CHOCOLATE CREAM PIE_|$10.00 *GF

Cookie crust, chocolate custard, whipped icing
cream

Bevorages
Sppecially Cockfnily

MOM-0SA $11.00

choose flavor: orange, peach, pomegranate,
cider, or cranberry

BLOODY MARY $10.00
Deep Eddy vodka, HOMEMADE bloody mary mix

VANILLA VODKA BLUBERRY LEMONADE $11.00
house infused vanilla vodka, KRO’s blueberry lemonade
BOURBON PEACH ARNOLD PALMER $11.00

Berkshire bourbon whiskey, peach, simple syrup,
KRO’s lemonade, & Iced Tea

CUCUMBER LIME G&T $11.00
Greylock gin, lime, cucumber, tonic water
GRAPEFRUIT MOJITO §11.00

Deep Eddy grapefruit vodka, lime, mint, sprite

Cinnamon-sugar, sweet cream cheese

& sticky pecan caramel

o os® f%

OVERTSTIMULATED MOM-0SA FLIGHT

extra basic orange,
sassy peach bellini,
cranberry lime cape cod

2 QR

0(“
‘“o

Wou-Aleohofic Beew & Cidler

POON [PA

COKE, DIET COKE, SPRITE, OR GINGERALE $2.25 HAR $7.00

HOMEMADE LEMONADE $3.25 DOGFISH HEAD GRATEFUL DEAD PALE ALE g7 00
classic, blueberry, cranberry, strawberry, MILLER LITE $5.00
pomegranate or lavender UFO BLUEBERRY $6.00

FRESH BREWED ICED TEA $3.25 ANGRY ORCHARD CIDER $6.00
unsweet, sweet, pomegranate or peach

ARNOLD PALMER $3.25 W & Bublbfes
half lemonade half iced tea WOODBRIDGE CHARDONNAY

JUICES $3.25 $10.00
apple, cranberry, tomato, or orange WOODBRIDGE PINOT GRIGIO  $10.00

HOT OR ICED COFFEE $2 50 SPELLBOUND CABERNET $10.00
add mocha, caramel +$.75 '

HOT TEA $2.50 ROBERT MONDAVI PINOT NOIR $10.00

WHOLE MILK $3.00 ‘
CHOCOLATE MILK y $4.00 A

_CUPCAKE PROSECCO $10.00
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