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Omelettes.

Choose or Combine, Cremini Mushrooms, Tomato,
Sweet Peppers, Leeks, Cheddar Cheese. Spinach,
Add, Sausage, Bacon, Or Ham.

Burrito.
Eggs And Any Vegetable Combination Cheese And
Salsa Wrapped In A Flour Or Whole Wheat Tortilla.

Belgian Waffles.
Served With Maple Syrup.

Rice Krispies French Toast
Texas Toast, Tossed In A Vanilla Spice Egg Batter,
Coated With Rice Krispies And Sautéed.

Oatmeal
With Maple And Cinnamon.

Other Stuff

Toast, Breakfast Sandwiches, On Fresh Baked Rolls,
Seven Grain, Rye, Whole Wheat Or White Bread,
Grilled Cheese, Or A Joe Special.

BLT

You Know! On Toast of your choice Or
Burrito?
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Turkey Breast With Molasss And Spice.

Organic Turkey Breast, Roasted With Montreal Spice And Black Strap

Molasss.

= Mlantic (od Filet Nantug

Roasted With Olive Oil Sea Salt And Pepper. Finished With A Tomato,
Garlic, Lobster Sauce.

Shell Fasta With Fear And Chessnut Cream.

Medium Shells Tossed With Bosk Pears, Red Onion, Madeira, And
Stilton Blue Cheese

fatatouille

Pan Roasted Eggplant, Zucchine, Tomato, Onion, Garlic And Fresh
Thyme Simmered With White Wine.

(auliffower With Caraway.

Roasted With Extra Virgin Olive Oil, And Toasted Caraway.

Butter Mot Squash.

Braised With Maple, Purple Sage And Orange.

Field Greens

Organic Romaine Hearts, Micro Greens, Grape Tomato, And
Cucumber.

Mushroom Barley Soup

Baby Portabella's, And Root Vegetables Simmered With Tomato And
Fresh Herbs In A Natural Mushroom Broth.
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Duck With Soy, Honey, And Ginger.

_ Oven Roasted Hudson Valley Duck, Legs And Thighs,
v Finished With Soy Honey, And Ginger Sauce.

ST (e el Wi 0By M e,

W p ¥ Florida Grouper, Roasted With Old Bay Spice And Lemon.

[arfalle Fasta (on Feperonata All" Arrabbianata

A Spicy Tomato Sauce With, Garlic, Basil, Yellow And Red
Pepper And Capers.

"edon. Italian Five Grains.

Simmered With Tomato And Herbs.

faricot Verte Amanding

French Beans, Roasted With Shallots, And Extra Virgin
Olive Oil, Topped With Maple Glazed Toasted Almonds.

Asparagus foasted With Lemon.

Wild Asparagus Roasted With Garlic, Extra Virgin Olive Oil,
And Lemon.

Tield Greens

Organic Romaine Hearts, Micro Greens, Grape Tomato,
And Cucumber.

Beet Vegetable Soup.

Angus Beef, Root Vegetables Simmered With Natural Broth
And Fresh Parsley.
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Lamb Chops With Herds De Frovence

Domestic Lamb Chops Seasoned With Fresh Herbs And , Finished
With A Red Wine,Black Current Demi Glace.

Alaskan Halibut With Roasted Tomato.

Halibut Filet,Topped With Roasted Grape Tomato, Extra Virgin Olive
Oil, Garlic And Fresh Parsley.

(nocchi on ficotta Marinara

Ricotta, Parmesan, And Black Pepper Dumpling, Finished With A
Plum Tomato And Basil Sauce.

Broccol Di fape.

Steamed With Garlic, And Extra Virgin Olive Oil.

Nale Chips:

Roasted Crispy Tri Color Kale With Olive Oil And Sea Salt.

Logplant Rolltine

Breaded Eggplant Stuffed With Mozzarella, Ricotta, Parmesan
Cheese And Fresh Parsley, Finished With A Plum Tomato Sauce.

Fearl Darley Filaf

Pearl Barley, Simmered With Shallots, Herbs And Sun dried Tomato.

Field Greens

Organic Romaine Hearts, Micro Greens, Grape Tomato, And
Cucumber.

(aulflower And Caraway Soup.

Puree of Cauliflower, Onion, Garlic, Celery, Toasted Caraway Seeds
And Fresh Parsley, Finished With A Touch Of Cream.
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Free fange Chicken Stutfed With Wild fice, Tomato And Spinach

Breast Of Chicken Stuffed With Baby Spinach, Wild Brown Rice, Basil
And Tomato. Finished With A Natural Stock Reduction.

& Wlantic Sea Scallops With 01d Bay

Diver Scallops Roasted With A Old Bay Butter And Lemon Crumb
Crust, Finished With Lemon And Parsley.

Migatoni With A Mushroom Ragout

Portabella, Cremini, Oyster And Porcini Mushrooms Simmered With
Plumb Tomato, Garlic, And Basil.

Brussels Sprous.

Roasted Brussels Sprouts, Seasoned With, Shallots, And Brown
Sugar.

Fennel Braised Au gratin.

Fresh Fennel, Shallots, Olive Oil, And Cream, Braised And Finished
With Parmesan Cheese.

fied Beets With Bermuda Onion.

Roasted With Red Bermuda Onion, Honey And Spice.

(uinog

The Perfect Grain, All Protein Grain From The Himalayan Mountains,
Simmered With Onion, Tomato, And Thyme.

Wild Asparagus And fed Fotato Soup.

Young Asparagus, Red potato, Onion, Celery, Garlic And Fresh
Parley.
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Black Angus Siloin With Forfabella

"Hudson Valley" Angus Roasted With A Black Pepper Crust,
Accompanied By Roasted Portabella Mushrooms.

6= i Tuna With Cajun Spice With Flum BB

Grilled With Cajun Spice Finished With A Plum Barbeque.

< 5 (recchiette Fasta With Arfichokes, Olives And Tomato.

Baby Artichokes, Sicilian Olives, Onion, Garlic, Extra Virgin Olive Oil
And Plum Tomato Finished With Fresh Oregano.

[scarole With White Deans.

Escarole, Navy Beans, Garlic, Extra Virgin Olive Oil, Plum Tomato
And Fresh Parsley Simmered With Vegetable Stock.

Fortabella Mushrooms

Roasted Portabella, With Garlic, Extra Virgin Olive Qil, And Fresh
Basil.

Broccolin ( Baby Broccol)

With Roasted Shallots And Extra Virgin Olive Oil.

Siweet Fofatoes

Roasted With Rosemary And Spice.

Field Greens

Organic Romaine Hearts, Micro Greens, Grape Tomato, And
Cucumber.

Butternut Squash Soup.

Puree Of Squash, Orange, Carrot, Sage, And Spice.
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