Winter Lunch

SOUP of the Day Petite 4 grancle

Sandwiches
Chicken Salad Sandwich

[Housemade chicken salad with toasted almonds served on a croissant with side salad or fresh seasonal fruit

Mediterranean Wrap
[Housemade hummus with roasted red peppers, artichoke hcarts, red onion, Ka|amata o|ivcs, romaine lettucc,

& feta cheese on Sundried T omato tortilla. Served with salad or fresh seasonal fruit & dill Pickle
~ add gri”ec{ chicken

T omato basil Goat Cl-lccsc Sanclwich
| ocal Thrcc (races [Tarm goat cheese with fresh basil and tomato on toasted ciabatta roll. Scr\/ed with side

salad or fresh seasonal fruit & dill Picue

UItimatc Grilled Cheese
Chcc{dar cheese on sourc{ough with ] omato &Bacor\ with cup of Tomato~Basi| soup & dill Picklc

Black Bean E)urgcr

(Girilled and served with side salad or fresh seasonal fruit & dill picl(le
~add Chcdc{ar, Frovolonc, Goat, Gorgonzola or Sautccd Onions, Sautccd Mushrooms

Grilled Angus Burger
Gri”cc{ to Pcrpcctions and served with Yukon GOId potato wcdgcs & dill Picuc

~add Chcdc{ar, Frovolonc, Goat, Gorgonzola or Sautccd Onions, Sautccd Mushrooms

Turl(cy, Bacon & Avocaclo

Roasted, sliced tur‘(eg on a toasted croissant with bacon and avocado toPPecl with melted cheddar. Served
With side salad or fresh seasonal fruit & dill Picl(!e

Roast bccmc & Cl-lcclclar
T ender slices of roast beef with melted cheddar on toasted rye bread with horseradish sauce. Served with
side salad or fresh seasonal fruit & dill Pickle

Salads
House Salad

Mixed organic greens with cucumber, tomato, red onion, sliced strawberries, toPPec{ with T hree Graces [Farm’s

local goat cheese and sweet & sPicg pecans. Served with housemade Poppgsecc{ c{rcssing.

Spinach Salad

Tender babg sPinach with sliced pears, red onion and crumbled gorgonzola. Served with housemade citrus vinaigrette

Caesar

Romaine tossed with (Caesar clressing and foccaccia croutons
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Winter Prunch

[Fried Green T omatoes Eggs Benedict 9.00

Served with sweet potato homefries and fresh seasonal fruit

Eggs A\nstasia

FPoached eggs served atop a whole grain English muffin with smoke salmon, sautéed 10.00

sPinach and hollandaise sauce

Bclgian Waffle .00

Served with warm syrup, bacon and fresh secasonal fruit

Crcatc Your Own Omclct 8.25

A thrcc~cgg omelet served with sweet potato homefries and fresh seasonal fruit
~ Add Swiss, [Feta, Mozzare”a, (heddar, Spinach, Mushrooms, Red Feppcrs, 50
Red Onion, Asparagus

Baked l:rench Toast Casscrole F25

Ser\/ed with warm syrup, bacon and fresh scasonal fruit

Quiche of the Dag .25

Served with sweet potato homefries and fresh seasonal fruit

Chicken Salad Sandwich A5
Fresh [Fruit or Side Salad and a Picl(le

T omato Basil Goat Cheese Sandwich .50

]:resh Three Graces Farm’s local goat cl’leese, sliced tomato & fresh basil on toasted ciabatta.

Served with [Truit or Side Salac{

UItimatc Girilled Cheese .00
T omato, (heddar &Bacon with cup of Tomato~Basi| Bisquc

Housc Salacl F.00

Mixed salad greens, fresh basil, tomatoes, red onion, red pepper, sliced
straw[aerries, crumbled goat cheese and sweet & spic3 pecans. Ser\/ecl with

hOUSC mac{c POPP\()SCCC{ C{FCSSiﬂg

Spinach Salad 6. 75
P 7
T ender babg sPinach with sliced pears, sliced red onion, crumbled

Gorgonzola, and sweet & sPicy pecans. SCrved with bleu cheese c{rcssing

*Mimosas 5.50 *Poinsettias 5.50

* Available after 12 pm



