RESTAURANT

former’s brunch
$z2.00

per person

irst Courve
served family style

FARM YOGURT
dried cranberries, honey, house made granola

BREAD & PASTRIES
assorted, fresh butter

SALMON
smoked, traditional garnishes, bagels

Fain Plates
choice of

VIRGINIA HAM OR NORTH DAKOTA BEEF
honey glazed ham OR flat iron steak, two eggs

FRENCH TOAST
sliced brioche, seasonal fruit topping, walnut cream

FRITTATA
fresh ingredients of the day

Hides
served family style
choice of two
apple wood smoked bacon
cheddar grits

home fries
house salad

Sweet Plate

mini tarts, chocolates



AGRARIA

RESTAURANT

Eavter Dinner
$49

per person

irot Course
choice of

WARM SPINACH SALAD
lightly wilted bapspinals with applewod bacon, candiedalmuts gorgonzola and@den apples

or
MIXED GREENS
early spring leas tossed with juliennercas cucumbers and peeledpe tomotoes

second Course
choice of

CHARCUTERIE
an assément of speciality cured meats
or
MUSSELS
wild Maine rassels in a white wine basil butter broth

Entreée
choice of

VIRGINIA HAM
sliced honey glazed ham with appleéney and lussel sprouts
or
COLORADO LAMB
a halfrad, gilled to yur liking, sliced with mashed potatbasicot eit, sewved with a mint demi-glace
or
SALMON
rolled in pistddo dust, seed with autabag gatin and séde pear basil salad

Desvert
choice of

PUMPKIN CHEESECAKE
atop a pecanrgham aust and whitetocolatesewed with anilla bean sauce
or
APPLE COBBLER
topped with anilla ice cream



