
GEYSERVILLE SCRAMBLE                                       18 
Farmer Pat’s Culinary Garden Vegetables &
Local Goat Cheese with Roasted Potatoes                                             

CHILAQUILES                                                                                    23
Tortilla Chips, Salsa Roja, Sunny Side Egg, Pecorino, 
& Avocado

BISCUITS & GRAVY                                                      22                                                
Housemade Biscuits and Pork Sausage Gravy 
with Roasted Potatoes

EGGS BENEDICT                                                                           25 
Choice of Prosciutto Cotto or Creamed Garden Kale 
with Poached Eggs, Herbed Hollandaise, Toasted Mu�n, 
& Roasted Potato

CHICKEN & WAFFLES                                               24                                                
Crispy, Brined Chicken Breast, House Made Wa�e, 
& Vermont Maple Syrup
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BRUNCH SERVED SUNDAYS
11 AM - 3 PM

BRUNCH MENU

Automatic 2% Kitchen Service Charge | Automatic 20% Gratuity for Parties of 6 guests or more
Please inform your server of any food allergies. | *Consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your risk of foodborne illness.
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