Soup & Salad & Sides

Leek, Lemon & Tarragon Soup, sunflower seeds (gf)
~sautéed oyster mushroom, sliced baguette, 7 / 10

Shaved beet, goat cheese, arugula, pistachio, orange supreme, bistro dressing (gf) 12

Sautéed shaved brussels sprouts, herb & brandy soaked cranberry & apricot, hazelnuts
Spinach, arugula & apple cider vinaigrette (gf) 14

Fig & pearl onion, bacon, bleu cheese, greens, thyme & white balsamic reduction (gf) 13
Warm gruyere & herbed gougeres, brown butter, berry jam 10 (gf)

Side of bacon, french fries or crispy potatoes 5

Brunch Entrees

Eggs Benedict — served w/ crispy potatoes*
“Spice” Ground Chorizo, sliced avocado, chipotle hollandaise 17

“Du Jour” ~ Roasted Lamb, eggplant, grilled tomato, hollandaise 17

Sandwiches — served w/ house cut frites
Warm hand cut Roast Beef, sautéed mushroom & onion
~ Gruyere cheese & horseradish~thyme aioli 16.5

“Reuben’s Cousin” — Pastrami, gruyere cheese, tomato, spinach, red onion
~ Chipotle aioli 17
Savory Crepes —
“C’est le Brie” - sautéed mushrooms, asparagus, onion, spinach (gf)
...brie cheese, creamy basil vinaigrette 16.5
...w/ Canadian bacon 18
“Dijon” — Ham, provolone, mushroom, spinach, tomato & dijonnaise (gf) 17

Sweet crepes
French crepes, butter, sugar & lemon (gf) 10

Pumpkin crepes w/ sautéed apple, caramel, cream cheese icing, pecans (gf) 15
Other entrees —
Omelette ~ Sautéed Brussels sprouts, asparagus, shallot, bacon, hollandaise
... served w/ crispy potatoes & toasted baguette 16

Huevos & Bravas potatoes, poached eggs, paprika aioli
...spiced tomato jam & manchego cheese 15
Brunch Cocktails & Beverages
House Made Bloody Mary or Classic Mimosa 10 Autumn Pear Bellini 10

“French Press Martini”~ Chocolate & Vanilla vodka, coffee liqueur, Italian Coffee 14
“Susquehanna Sunset Martini”~ Vodka, orange juice, cranberry & champagne 12

***Please notify us of all food sensitivities, thank you!!






