
Farmer’s Brunch
$32.00

per person

First Course
served family style

FARM YOGURT
dried cranberries, honey, house made granola

BREAD & PASTRIES
assorted, fresh butter

SALMON
smoked, traditional garnishes, bagels

Main 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

Sides
served family style 

choice of  two
apple wood smoked bacon

 cheddar grits
home fries

house salad

Sweet Plate
mini tarts, chocolates



Easter Dinner
$49

per person

First Course
choice of

WARM SPINACH SALAD
lightly wilted baby spinach with applewood bacon, candied walnuts, gorgonzola and golden apples

or
MIXED GREENS

early spring leaves tossed with julienne carrots, cucumbers and peeled grape tomotoes

second Course
choice of

CHARCUTERIE
 an assortment of speciality cured meats

or
MUSSELS

wild Maine mussels in a white wine basil butter broth

Entrée
choice of

VIRGINIA HAM 
sliced honey glazed ham with apple chutney and brussel sprouts

or
COLORADO LAMB

a half rack, grilled to your liking, sliced with mashed potatoes, haricot vert, served with a mint demi-glace
or

SALMON
rolled in pistachio dust, served with a rutabaga gratin and seckle pear basil salad 

Dessert
choice of

PUMPKIN CHEESECAKE 
atop a pecan-graham crust and white chocolate, served with vanilla bean sauce 

or
APPLE COBBLER

topped with vanilla ice cream 


