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TUESDAY — SATURDAY UNTIL 3PM
SuNnDAY ALL DAYy

Jam & Butter
Chevre & Honey

Gouda & Preserves

Wisconsin
Bacon, egg, cheese, stoneground mustard,
buttermilk biscuit

Southern Add an egg
Fried ham, peach preserves, aged cheddar,
black pepper biscuit

Homegrown Add an egg
Roasted sweet potato, caramelized onion,
fresh greens, curried cream cheese, biscuit

Black Pepper & Sausage
Buttermilk biscuit, local sausage, black
pepper gravy Add an egg

Mushroom
Tender vegan & gluten free biscuit, creamy
mushroom gravy

Seasonal Salad
Inspired by the seasons

House Salad

Seasonal greens, pickled red onion, tangy
vinaigrette

Classic Buttermilk Waffle
Salted honey butter, maple syrup

Seasonal Sweet
Ask for the daily!

French Toast
Sweet cream biscuit soaked in custard,
maple syrup, spiced pecans

Seasonal Soup
Available Tues-Fri 1lam-3pm

Seasonal Sandwich
House made bread, inspired by the seasons,

ask for the daily! Available Tues - Fri
llam - 3pm

Cubano
slow cooked pork, sliced ham, swiss, house
mustard, house pickle, pickled red onion, on
Aaky pastry flat bread

Hummus & Beet
House made hummus, roasted beets, micro-
greens, on flaky pastry flat bread

Many dishes can be accommodated for vegan & gluten free—
please just ask. = Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness. * We are not peanut or tree nut free.

Yogurt Parfait

Seasonal jam, granola

Housemade Granola
Cow or almond milk

Breakfast Rice Porridge

Hearty, warm, inspired by the seasons,

ask for the daily!

Poached Eggs & Fried
Hash Cakes

Classic Canadian Benedict
Biscuit, cured ham, poached eggs,
hollandaise

Bloom Benedict
Biscuit, poached eggs, seared chevre, spicy
micro greens, honey drizzle, black pepper

Daily Scramble / Omelet
Ask for the daily!

Two Eggs
biscuit & pick one side
biscuit & pick two sides

Fried Hash Cakes
Add an Egg

Bacon, Canadian Bacon,
or Sausage Link

Side of Fresh Greens
Biscuit

Seasonal Jam & Butter



