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BRUNCH

Housemade Doughnuts  spiced chocolate sauce										












      	

        	
   5

Housemade Granola  seasonal fruit, vanilla yogurt, honey 										












       	

   7

Biscuits & Gravy  buttermilk chive biscuits, housemade sausage gravy, poached eggs, greens							








   9

Fresh Raspberry & Chocolate Pancakes lemon butter, maple bourbon reduction, vanilla bean whipped cream				





 12

Long Farm Pork Green Chili  poached egg, creme fraiche, cilantro, avocado, grill bread					





 	
      	

 12

Hazel Dell Mushroom Omelette  goat cheese, rosemary, lyonnaise potatoes, mixed greens						






      	

 10

Rock Shrimp & Bacon Frittata avocado, dried tomato, grilled onions, lyonnaise potatoes							








 14

Vegetable Eggs Benedict grilled asparagus, farm fresh eggs, local organic chard, dried tomatoes, pesto hollandaise	          	
  	

 13

Long Farm Ham & Eggs  grilled housemade ham, eggs over easy, braised greens, cornbread, white cheddar mornay			


      	
 12

Meyer Ranch Steak & Eggs  rotisserie sirloin, poached eggs, lyonnaise potatoes, truffled bernaise, mixed greens 				



 16

Rotisserie Steak Sandwich   sweet onion jam, manchego cheese, mixed greens, champagne aioli, housemade foccacia			


 14

Fresh Housemade Fettucini   local shiitake mushrooms, roasted asparagus, garlic, shaved parmigiano            
            

            
            

       12

All Natural Chicken Sandwich  avocado, bacon, fontina cheese, warm bread	    				





            
           	

            
  10

Tom’s Tavern Grassfed Burger  pickled onion, grafton cheddar, housemade fries & ketchup					





         	
 12

Ahi Tuna Nicoise Salad   local greens, Rouge Farm egg, snap pea, kalamata, bermuda onion, champagne vinaigrette	            		


 14

Vegetable Tasting   fava bean crostini, roasted asparagus, beet risotto cake, sugar snap peas, braised leeks,	         	
           	

            
  14

tuscan roasted beans, potato gnocchi, savoy cabbage, shiitake mushroom

SIDES

Bruléed Half Grapefruit    		
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Long Farm Bacon															
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Housemade Sausage              
              

              
          		


 								











              

              
   4

Mixed Green Salad  balsamic vinaigrette              
              

              
  		

              
             				





              

        		


   5

Housemade Fries 																





















   4

   
   

  0
6.

 0
6.

 1
0

There is still a simple and natural way to bring food to the table. This starts with local farmers and ranchers that have a deep respect for the land they cultivate. We source 

organically whenever possible, from small producers, never factory farms, and believe in humane animal husbandry. Our gratitude to the folks at Full Circle, Oxford, HayStack 

Mountain, Cure and First Fruits as well as Meyer Ranch Lasater Ranch and Rosen Farms, for taking the time to nurture and grow the ingredients that in turn do the same for us


