Fresh Shucked Oysters half or full dozen mkt
Mussels Mariniere* half or full pound garlic, thyme, white wine, frites [GF] 8|14
French Onion Soup [GFO] 8
Cheese Plate assorted cheeses, fresh fruit, honey, accoutrements 11
Beet & Orange Salad greens, roasted beets, orange supreme, walnuts, citrus vinaigrette [GF|VE] 9
Kale Caesar Salad baby tender kale, shaved asiago, roasted garlic cloves, parmesan crisp, anchovies, sweet
onion, house-made dressing (salmon* +6, chicken* +3, candied bacon* +2) [GF] 11

BRUNCH
Pastry Chef’s weekend selection 4
Nutella & Candied Bacon Stuffed French Toast cashews, strawberries, whipped cream 11
Countryman* 2 eggs any style, breakfast potatoes, bacon or sausage, your choice of toast or biscuit,
house-made jam [GFO] 11

Breakfast Biscuit Sandwich buttermilk biscuit, over easy egg, fried chicken, bacon chedar, pickles, breakfast
potatoes $9

Breakfast Burrito* mild green chili, black beans, breakfast potatoes, eggs, Tillamook cheddar, pico de gallo
(chopped bacon +1) 10
Huevos Rancheros* crispy spiced corn tortillas, 2 eggs, black beans, pork green chili, topped with pico and
jalapenos, tortilla on the side [GF] 10
Shrimp & Grits cheddar jack grits, sliced prosciutto, grilled shrimp skewer, over easy egg 14
Brunch Burger* bacon, over easy egg, American cheese, potatoes or brussels 13
Cauliflower Hash* asparagus, squash, peppers, carrots, green onion, potatoes, curry, coconut crème fraiche,
two eggs (chopped bacon +2) [VO|GF] 11
Breakfast Brussels* chili agave, dried cherries, over easy egg, parmesan (chopped bacon +2) [VO|GFO] 10
Crab Cake Benedict* Maryland style crab cakes, tomato, poached egg, chipotle hollandaise 14
Rocky Mountain Biscuits* honey biscuits, shredded tender pork, poached eggs, spiced green chili sauce 12
Duck Confit Skillet* carrot, parsnip, butternut, potatoes, mushrooms, cheddar, red wine crimini sauce,
two eggs 14
Pork Belly & Apple Skillet shaved brussel sprouts, red pepper, onion, grilled corn, apples, potatoes 13

SIDES
Truffle Frites with Egg 8
House Biscuits (2) + honey 3

Bacon or Sausage 4
Biscuits + green chili 6

GF: gluten free | V: vegetarian | VE: vegan | O: optional
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness, especially if you have certain medical conditions.
	
  

MORNING LIBATIONS
Sangria red wine, brandy, orange, apple, pineapple 5
Tank 7 Espresso hangover cure-all 8
Espresso Martini espresso, vodka, coffee liqueur 9
French 75.1 raspberry, gin, bubbles 8
Berries & Bubbles berries soaked in grand marnier & st. germain, bubbles 8
Sazerac demerara, rittenhouse rye, peychaud’s, lemon 12
Dominicana anejo rum, kahlua, cream, simple syrup 8
Pimm’s Cup muddled cucumber & lemon, pimm’s #1, gin, rosemary simple, sprite 8
Negroni gin, campari, sweet vermouth 9
Mimosa orange or grapefruit 4 carafe 12
Bloody Mary regular or spice 6

Holy Bloody Mary bacon, cherry pepper, pickle & olive skewer 9

MOCKTAILS
Berry Limeade muddled berries, lemon & lime juice, simple, soda water 5
Rosemary Lemonade rosemary simple syrup, lemon juice, soda water 5
Mint Citrus Fizz mint, orange juice, soda water 5
JUICE
orange, grapefruit, cranberry, apple, pineapple, tomato 3
COFFEE
Regular or Decaf Coffee 3
Espresso 2
Cocoa 3
Bhakti Chai 4
Tea black, green, herbal 2

	
  

KIDS BRUNCH
Country Kid* one egg your way, bacon, breakfast potatoes, toast, honey or jam 6
Waffle strawberries, butter, syrup 6
Froot Loops 3
Milk Bar regular, vanilla wafer, moo town mocha, black cherry swizzle 3

