
Breakfast Menu
Classic Breakfasts

Two Egg Breakfast 8.95
Two Eggs any Style Served with Breakfast Meat, Toast,

and Your Choice of Potatoes, Cheddar Grits, or Fruit

The Healthy Alternative 9.95
Fluffy Scrambled Cholesterol Free Eggs Served with Toast, Fresh Fruit,

 Turkey Sausage and Berry Yogurt

Create an Omelet 10.95
Three Egg Omelet, with any combination of Bacon, Sausage

Ham, Bell Pepper, Onion, Tomatoes, Mushrooms, American, Provolone, Swiss and Cheddar
Served with Toast, and Your Choice of Potatoes, Cheddar Grits, or Fruit

The Lumberjack 10.95
Two Hearty Buttermilk Pancakes and Two Eggs any Style Served with Breakfast Meat, 

and Your Choice of Potatoes, Cheddar Grits, or Fruit 

Eggs Benedict “One if by Land Two if by Sea” 10.95
Poached Eggs Atop a Toasted English Muffin

with Griddled Canadian Bacon on One Side and Smoked Salmon on the Other
Topped with Our House Made Hollandaise and Served with Your Choice of Potatoes or Fruit

Buttermilk Pancakes 8.95
Hot Cakes Served with Butter and Your Choice of Syrup, Blueberry or Strawberry Sauce

Classic Cinnamon French Toast 8.95
House Classic French Toast, Served with Butter and Your Choice of Syrup, 

Blueberry or Strawberry Sauce



Hash & Eggs 9.95
Griddled Breakfast Potatoes & Corned Beef Hash

 Topped with Over Easy Eggs and Served with Your Choice of Toast 

Fruit and Yogurt Platter 8.95
Seasonal Sliced Fruit, Served with Stoneyfield Organic Vanilla Yogurt, 

and Sliced Cinnamon Coffee Cake

Gratuity of 18% Will Be Added to Parties of 6 or More

Breakfast Specialties

Belgian Waffle 9.95
Fluffy Homemade Waffle, with Butter and your Choice of Syrup 

or Fresh Strawberries & Whipped Cream

Muffin Explosion 8.95
Custard Battered Jumbo Blueberry Muffin, Split & Griddled French Toast Style 

Smothered with Fresh Berries and Stoneyfield Organic Vanilla Yogurt

Tuscan Fritatta 9.95
Baked Open Faced Omelet with Roast Tomatoes, Spinach, Basil & Fresh Mozzarella Cheese

Served with Your Choice of Breakfast Potatoes or Fruit

Mini Croissant Melt 8.95
Duo of Miniature Croissant, Stuffed with Melted Jarlesberg Cheese and Sliced Black Forest

Ham, Served with Dijon Mustard and a Side of Fresh Fruit

Western Skillet 9.95
Two Eggs Any Style & Country Ham over Griddled Western Potatoes 

with Melted Pepper Jack Cheese

Southern Skillet 8.95
Two Eggs Any Style, Served over a Split Buttermilk Biscuit and Hash Potatoes, 

 Smothered with Our Country Sausage Gravy



A la Carte Choices
Bowl of Fruit or Stoneyfield Organic Yogurt 3.95

Side Bacon, Breakfast Sausage or Turkey Sausage 3.95

Hash Potatoes or Cheddar Grits 2.95

One Egg Any Style 2.95                                                       Short Stack of Pancakes 5.95

Toast or English Muffin 2.95                                                   Pure Vermont Maple Syrup 1.95

Cold Cereal or Hot Oatmeal 3.95                                             Side Corned Beef Hash 4.95

Beverages
Orange, Grapefruit, Apple, Cranberry, Pineapple, V8 or Tomato Juice 2.50

Milk, Chocolate Milk or Hot Chocolate 2.25
Spring Water 3.25

Espresso 2.00, Double Espresso 3.00
Regular or Decaffeinated Coffee 2.75

Cappuccino or Coffee Late 3.25

Ask Your Server about our Breakfast Buffet

Executive Chef Rachel Mabb

Gratuity of 18% Will Be Added to Parties of 6 or More


