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seasonal soup
8
red leaf lettuce salad
candied pistachios, red beets, champagne vinaigrette
9
heirloom tomato b.l.t.
basil aioli, french fries
14
grilled grass-finished hamburger
blue cheese, french fries
14
pan roasted north carolina wreckfish
jalapefo-peach relish, summer vegetable ragout
16
rhode island dayboat scallops po’ boy
pickled chiles, french fries
14
organic sour milk pancakes or brioche french toast
vermont maple syrup
9
steel cut oatmeal
whole organic milk, vermont maple syrup

8
sides
applewood smoked bacon 4 potatoes
biscuit 3 grits
vermont pork sausage 4

we use only hormone-~ and antibiotic-free meats and Pou]tr&

our seafood is alwags wild and never farmed.

the following include choice of grits or potatoes, biscuit or toast.
add $1.00 for egg whites.

grilled grass-finished flatiron steak
sunny-side-up organic eggs, thyme jus
16
charred rhode island squid omelet
fresh herbs, lemon-chive fondue
14
pan roasted summer vegetable omelet
green beans, sautéed greens, oven-dried tomatoes
12
braised beef shortribs omelet
green kale, summer squash, pickled mustard seeds
15
crispy braised vermont pork belly omelet
basil pesto, parmesan cheese, smoked pepper relish
14
free-range vermont veal bolognese
poached organic eggs, extra virgin olive oil

14
three organic eggs
9
kids menu
scrambled eggs 5
pancakes or french toast 5
grilled cheese sandwich 5

we accept mastercard, visa, and discover

20% gratuitg is added to Partics of six or more
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