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Brunch Soups, Snacks & Apps
Mushroom Soup>

Minced mushrooms, herbs & a touch of cream.
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Southwestern Chili>>
A bean chili with peppers, onions, tomatoes & spices.
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Tomato Soup>>
A smooth blend of tomato & onion topped with a garlic basil puree.
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Soup Special

Please ask us what this weekend's soup du jour is!

prices vary

Fruit Bowl>>
Mixed fruit, cashew cream, pecan cookies & a brulee tuile.

6

Petite Salad>>
An appetizer version of any of our signature salads. These salads do not include your choice of topping.

6

Cornflake French Toast Sticks>
Fried cornflake crusted french toast with powdered sugar & maple syrup.

7

Pot o' Gold Fries>>
Yukon Gold fries with an aji Amarillo aioli.

7

Baked Spinach Spread>
Mixed cheeses, spinach & herbs served with carrots, celery & warm pitas.

7.5

Tapas Platter>>
Hummus, Mediterranean tomato salad, eggplant salad & warm pitas.

8.5

Boneless "Wings">>
Your choice of breaded fried Chicken or Seitan tossed in our house made Buffalo sauce. 
Served with carrots, celery & blue cheese dressing.

9.5

Crab Fondue

Crab, lemon, white wine & herbs served with apples & fresh whole grain focaccia.

10

Sides
Home Fries>> 3 Bacon 3

Sausage 3 Vegan Bacon>> 3

Vegan Sausage>> 3 Multigrain  

or  Brioche Toast

> 1.50

Two Eggs  (any style) 2

Can be prepared or is vegetarian.>
Can be prepared or is vegan.

Vegan Bacon & Vegan Cheese can be substituted.

>>

We are happy to accommodate most changes to our menu.

Additions or substitutions may have an additional fee.

Please alert your server of any food allergies.

Consuming raw or undercooked foods may be hazardous to your health.



Brunch Entrées
           All Brunch Entrées are served with home fries unless otherwise specified.

                                    We have many vegan Brunch options featuring 
                             Tofu Scramble or our housemade Vegan Egg Substitute.

The Best B.L.T. Ever>>
Bacon, lettuce, tomato, mayo, cheese & an over-easy egg or tofu scramble.

8

Home Grown Breakfast>>
Two eggs your way or Tofu Scramble, 
toast & your choice of bacon, sausage, vegan bacon or vegan sausage.

8

Featured Flavored Pancakes>
3 flavored pancakes, maple syrup & butter. Ask about today's flavor!

8

Shortstack>
Three pancakes, maple syrup & butter.      

8

Breakfast Quesadilla>>
Eggs or Tofu Scramble, red pepper, onion, black beans, 
bacon, potatoes & cheese in a flour tortilla. Served with a side of guacamole.

9

Brioche French Toast>
Brioche bread in a sweet cinnamon egg batter with pecan butter & syrup.

9

Garden Veggie Omelet>>
Zucchini, yellow squash, red peppers, onions, tomatoes & cheese.

9

Tex Mex Omelet>>
Black beans, red pepper, onion, tomato & cheese. Topped with guacamole.

9

Chili Hash>>
Home fries with scrambles eggs or tofu scramble, bacon, 
cheese, scallions, jalapeño peppers & sour cream.

10

Down Home Omelet>>
Bacon, sausage, red peppers, onions, diced tomatoes & cheese.

10

Mushroom Madness Omelet>>
Portabella, oyster & cremini mushrooms with baby Swiss cheese.

10

Chesapeake Omelet

Crab, onions, pepper & cream cheese. Dusted with Old Bay.

11

Steak & Eggs

Hanger steak with hotel butter, 2 eggs your way, home fries & toast.

12

Please note our policies:

-An 18% gratuity will be added to any party of six or more.

-Checks may not be split more than 3 ways.

-We gladly validate parking for each guest up to one hour.

Wraps & Sandwiches include your choice of 
greens with house vinaigrette or house fried chips.   Choose fries for $2.

Let us know if you would prefer a whole wheat wrap or multi grain bread.



Salads & Wraps
Our Salads & Wraps feature your choice of

Plain for $9       Portabella or Tofu for $10     
Grilled Chicken or Seitan for $11       Hanger Steak or Ahi Tuna for $12

Classic Ranch>
Cucumbers, tomatoes, roasted red onion, bacon, cheese & a buttermilk ranch dressing.

Balsamic >>
Spiced pecans, mandarin oranges, scallions, red peppers, alfalfa sprouts & balsamic vinaigrette.

Greco-Roman Caesar>
Romaine, garbanzo beans, artichokes, Mediterranean salad, pita croutons, feta cheese & Greek dressing.

Green Apple>>
Granny Smith apples, brie, walnuts, tomatoes & apple vinaigrette.

Southern California Cobb>
Blackened with avocado, pico, cheese, black beans, tortilla croutons & chipotle ranch dressing.

Thai >>
Red peppers, bean sprouts, scallions, daikon radish, carrots, red onion, peanuts & a peanut vinaigrette.

Signature Sandwiches
Falafel>>

Garbanzo fritters on pita with lettuce, tahini sauce, alfalfa sprouts & tomato cucumber salad. 

7

Power House>>
Red peppers, carrots, red onion, alfalfa sprouts, lettuce, tomato, cucumber, Provolone & smoked
gouda cheese with honeycomb mustard on whole grain focaccia.

7

Grilled Cheese>>
Cheese bread with Cheddar Jack, Parmesan, provolone, feta, tomato & pesto.

7.5

Banh Mi>>
Marinated Tofu or Grilled Thai Chicken with pickled vegetables, 
cucumbers, spicy aioli & jalapeños on a grilled pita.

8

Sloppy Joe>>
Beer braised shredded Beef or Seitan
simmered in our house made sauce, topped with caramelized onions & served on a country roll.

8.5

Create Your Own Sandwich
All C.Y.O. Sandwiches come on a country roll with lettuce & tomato. 

Create Your Own Sandwiches feature your choice of:
Portabella or Tofu for $9       Ahi Tuna for $11

Burger, Veggie Burger. Grilled Chicken or Seitan for $10
All American>>

House made BBQ sauce, bacon & Cheddar Jack cheese.

Caprese>
House made mozzarella & a garlic basil puree.

Kennett Square>>
Mushroom confit & Brie

Creole>>
Served blackened with bacon & Creole mustard.

Southwestern>>
Guacamole & pepper Jack cheese.




