EYE OPENERS

BREAKFAST

3 Bloody Mary / 12
Titos handmade vodka, guinness stout, house made
bloody, ultimate garnish

Rise n’ Shine Old Fashioned / 12
Redemption rye, rumchata,
van gogh espresso vodka,
brown sugar, chocolate bitters

“Brunch without champagne is just a
sad breakfast.” - Unknown

SALADS/APPS
9
10
10

Organic mesclun greens, arugula, frisée, raspberries,
strawberries, blueberries, spiced almonds, Vermont
goat cheese, vanilla bean vinaigrette

Local Chilled Oysters *

3 ea

Caribbean Chicken Tenders

11

Spicy Caribbean barbecue sauce, blue cheese dip

Vegetable Spring Rolls

Spanish Omelet / 12
Organic eggs, tasso ham, peppers, cheddar-jack cheese blend
Vermont cheddar, apple wood smoked bacon, sunny side up
organic egg, maple aioli, brioche bun, hand cut french fries

Steak Fried Chicken and Eggs / 14

Crisp romaine, sourdough croutons, shaved pecorino

Fresh Berry, Fig & Goat Cheese

Farmer’s Omelet / 12
Organic eggs, spinach, havarti cheese, mushrooms

Breakfast Burger * / 14

Parmesan-peppercorn dressing

“Eat some
brunch, then
change the
world.”
- Unknown

Grilled Chicken Prosciutto Sandwich

Cinnamon brioche, strawberries, blueberries,
mascarpone cheese, whipped cream, Vermont maple syrup

Zardetto prosecco, orange juice

Caesar

Chef Muffin’s Sandwich / 12

Stuffed French Toast / 13

Mimosa / 9

12

13

Two fried organic eggs, maple ham, sausage patty,
Vermont cheddar, chipotle aioli, griddled english muffin

Soufflé Pancakes / 12

Zardetto prosecco, grand marnier,
raspberry & peach liquor, peach purée

The 3 Burger *
Vermont cheddar, 3 special sauce,
lettuce, tomato, house pickles, brioche bun,
hand cut french fries

Powdered sugar, Vermont maple syrup
(“Bananas Foster Style” add 2)

Grand Bellini / 11

Simple Garden

Served with home fries

LUNCH

Fried boneless chicken breast, house gravy, house made biscuit,
two sunny side up organic eggs

Eggs Benedict / 14
Two poached organic eggs, tasso ham, two gulf shrimp,
roasted red peppers, hollandaise

Parfait / 8
Vanilla bean yogurt, fresh berries, granola
Home fries not included

Steak & Eggs * / 17
Bourbon BBQ marinated steak tips,
two sunny side up organic eggs, potatoes

13

Provolone, roasted red peppers, basil aioli,
ciabatta, hand cut french fries

Shrimp & Scallop Ravioli

18

Sherry leek lobster cream sauce

Chicken Parmesan

18

Marinara, mozzarella, penne with buttery
cheese sauce

Spicy Fish Tacos

22

Grilled mahi mahi, cabbage, pineapple
mango salsa, cilantro aioli, soft shell flour tortillas

Steak Tips *

20

Bourbon BBQ marinade, grilled balsamic
onions, hand cut french fries

Pan Seared Salmon*

25

Sugar snap peas, fennel, cous cous,
lemon preserve vinaigrette

Bacon Cheeseburger Flatbread

14

Ground beef, bacon chopped tomatoes,
pickles, iceberg lettuce, special sauce,
cheddar-jack cheese blend

Pear and Gorgonzola Flatbread

14

Roasted pears, crumbled gorgonzola and
mozzarella cheese, arugula, balsamic glaze

Truffled Steak & “3” Cheese Flatbread 15
Shaved steak, caramelized onions,
mushrooms, 3 cheese blend, truffle oil

Ponzu glaze, orange chili dipping sauce

Nachos

12

Tortilla chips, cheddar and jack cheeses, tomatoes,
black bean chili, salsa, sour cream, guacamole
(add spicy beef 4)

Calamari

13

Cherry peppers, marinara, basil aioli, pecorino romano

BREAKFAST SIDES
Home Fries / 4
Bacon / 4
English Muffin / 2.5

Toast / 2.5
Biscuit and Gravy / 4
Sausage Patty / 3

New Items
*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne Illness.
Before placing your order, please inform your server if a person
in your party has a food allergy. 05022018

