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Old Fashioned Ricotta-Lemon Blintzes					     16
Bartlett Pear & Black Currant Compote

House Made Bakery Basket						      18
Croissant, Muffin, Brioche, Danish, Pain au Chocolat, French Butter

Seasonal Farmer’s Market Fruit & Grapefruit Granita				    19

Seven-Grain Granola & Greek Yogurt Parfait				    14
Wild Flower Honey, Red Raspberries

Steel Cut Irish Oatmeal						      14
Candied Walnuts, Banana, Muscovado Sugar

Assorted Toasted Grains and Cereals					     12
Strauss Family Farm’s Organic Milk

BATTERS & BREADS

Blueberry-Buttermilk Pancakes 					     18
100% Pure Vermont Maple Syrup, Salted Maple Butter

Brioche French Toast						      19
Almonds, Tahitian Vanilla, Clotted Cream, Salted Caramel Creme Fraiche

Macadamia Nut Waffles						      19
Coconut Syrup, “Bananas  Foster” Ice Cream, Macadamia Nut Brittle

The Continental						      27
House Made Breakfast Pastry Basket of Pain au Chocolate, Scone, Raisin Danish,  
Croissant, Coffee Cake, Chocolate Banana Muffin, Échiré Butter with Fleur de Sel & Raspberry 
Preserves.  
Freshly Squeezed Juices & Choice of Tea, Coffee, Hot Chocolate or Milk

MORNING JUICES 			   COFFEE

Smoothie Of The Day 12 			   French Press 8
Freshly Squeezed Juice Of The Day 10		  Decaffeinated 8
Freshly Squeezed Orange Juice 7 		  Cappuccino 8
Freshly Squeezed Grapefruit Juice 7		  Latte 8
Apple, Tomato  or Cranberry 7			   Espresso 8
			   Hot Chocolate 8

THE EGGS

All Eggs are 100% Organic Sunflower Sprout Fed from Lily’s Farm

90 Minute Slow Poached “Onsen” Eggs				   28
Creamy Parmesan Polenta, Black Truffle Emulsion

Soft French Style Omelet				   22
Chanterelle Mushrooms, Gruyere, Smoked Confit Bacon , Fingerling Potatoes

“Huevos Rancheros”				   22
Black Beans, Ranchero Salsa, Avocado, Cotija Cheese, Corn Tostadas

Fried Egg Sandwich				   23
Vermont Cheddar, Crispy Bacon, Tomato-Quince Chutney, Toasted Ciabatta

Corned Beef Hash Cake “Benedict”				   24
Poached Organic Eggs, Crispy Leeks, Sauce Hollandaise

Egg White Frittata				   22
Asparagus & Sun Dried Tomatoes, Goat Cheese, Basil Pesto Aioli

Two Free Range Organic Eggs Prepared Any Style	 18
Roasted Tomato, Crispy Potato-Thyme Hash

HOUSE SPECIALTIES

House Cured Smoked Salmon,  
Toasted Sesame Bagel, Capers, Herbed Cream Cheese	 24

The “H.B.A. Benedict” 				   25
Poached Eggs, Kurobuta Pork Cheeks, White Cheddar Biscuit, 
Maple-Bacon Hollandaise

THE SIDES 	 FROM THE OVEN

One Organic Egg, Prepared Any Style  7	 White, Wheat or Rye Toast  6
Sage & Black Pepper Pork Sausage  9	 Bacon-Cheddar Biscuit  7
‘Double Thick’ Apple Wood Smoked Bacon  8	 Toasted Sesame Bagel  9
Fingerling Potatoes, Caramelized Onions  8	 Brioche  8
Yukon Gold Potato Hash Cake  7	 English Muffin  7
Chicken-Apple Sausage  9	
Sautéed “Boudin Noir“  11	
Kurobuta Pork Ham Steak  12	
Creamy Parmesan Polenta  11	


