FARM RESTAURANT

Local. Sustainable. Fresh

SUNDAY BRUNCH
(SAMPLE MENU)

House Mimosa (after 11AM)

Warm House made Breakfast Pastries
Granola with Golden Pineapple & Yogurt
Our House made Muesli
Fresh Seasonal Fruit
Ruby Red Grapefruit Sections
Shrimp Cocktail

Chef’s Breakfast Station

Chef’s Omelet Station
Eggs Benedict
Nodine’s Bacon & Sausage
Corned Beef Hash
Belgian Waffles with Strawberries & Whipped Cream
Cheese Blintzes with Fruit Compote
French Toast with Maple Syrup
Country Breakfast Potatoes

Chef’s Carvery

Sliced Niman Ranch Prime Rib of Beef Horseradish Cream
...plus a seasonal selection of additional carved meats

Assorted Hot Entrees
Potatoes & Vegetables
Seasonal Pasta Dish
Buttery Dinner Rolls
Assorted Salads
Bagels & Lox

Assorted Cake, Pies, Cookies and other Desserts

$23.95- Adults
$12- Children 7-12
Children 6 and Under Free
Prices exclusive of tax and gratuity



