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Brunch
Granola and. Gmpeﬁ'uif Brulee §9

Our own housemade ﬂmno/a blend of steel cut ontmeal, almonds, walnuts, filberts, coconut and raisins, /ﬂyere/
with fresh berries and lemon yoqurt, served with bruleed pink ﬂmpeﬁﬂm‘f shices

Irish Oatmeal Brulee $8
Steel cut oatmeal finished with a crisp sugar crust and fresh seasonal bervies

Deach Ginger French Toast §9
Sweet ﬂpﬁ/e bread in a cinmamon batter, finished with caramelized [ ginger peacﬁey

and served with a side of sweef cream

Eﬂy ?lny J’@/e "$9
Three £49s p;ﬂeﬁmﬂe/ to your ﬁ'ﬁinﬂ with white cheddar /aupﬁz’noiye pofafoey, Your choice of hacon,
sausage or ham and toast or an Eryﬁyﬁ muffin

Smoked Ham and White Cheddar Omelet $10
Nueske's smoked ham with white cheddar cheese, our /aupﬁz’noiye pafm‘oey
and. your choice of toast or an Enﬂ/iyﬁ muffin

Seafood Omelet $12
Guﬁ[yﬁrimﬁ, blue crab, asparagus, dill and fresh mozzarelln cheese, served with ;/&mﬁﬁinoiye frotatoes
And your choice of toast or an Eifyﬁyﬁ muffin

Vejefarian Omelet $10

Seared mushroom, tomato, onion, asparagus, wilted spinacﬁ and, ﬁﬂeyﬁ mozzarell cheese, served with
ﬁ/ﬂupﬁinoﬁ'e fpotatoes and. your choice of toast or an Enﬂﬁyﬁ muffin

Andrew's Eqgs Benedict” $13
Gen@ ﬁ(mcﬁe/ £49s served over toasted brioche with Nueske's ham and camembert cheese, fopﬁe&/ with
hollandaise, crisp hacon and| ﬁﬂeyﬁ chives ﬂccom/mnieﬂ/ @ a ﬁﬂeyﬁ ﬁﬂm’f meﬁ/@

Coum‘q RBenedict” S

Housemade éiycim'fy foppe/ with sausage, fried eqqs, country gravy and fresh scallions
Flccamp&mie;/ @ a fresh fruit meo//ey

Steak and Eqgs” $12
Two £q9s p;ﬂeﬁmﬂe/ to your ﬁﬁii/y with white cheddar ;/&mﬁﬁinaiye ﬁofafoey ond ﬂm'//e/, marinated Sivloin steak
with Qoque/[a:ﬂf butter and your choice of toast or an Enﬂﬁ}'ﬁ muffin



Quiche du Jour $9
Evpem'ence our chef’s creativity, accomﬁanie&/ @ a fresh fruit me&//ey

Tomato and Shiitake Mushroom Bisque 7

Smoked Ham and Cheese Panini $10
Shaved Nue%e 'y maaéeﬁ/ ham with white cheddar cheese and @]ﬂm on your choice 0@%}'/[%/ mu/leymin or
JWW/oogﬁ bread

Turéey Cﬁipof/e?’anini S0
Roasted fm%ey bhreast with cmnéemywﬁiﬁo% cheddar, j:ﬂi[[%/ pepper relish and | /m[e ale mustard
on your choice ofj'omﬂ /oogﬁ or mu/ﬁﬂmin bread

Delnfield Burger” $10
Seasoned Black Flnﬂw’ beef char ﬂm'//e// and foﬁﬁe/ with sautéed wild mushrooms
and Gmye:ﬂe cheese. Available without fopﬁinﬂy ~$’g

Caesar Salad"

Fresh Romaine lettuce, Nicoise olives, grape fomatoes, jmfe/ Fb’i@o cheese,
Caesar ﬁﬁﬂeyyiry and your choice aﬁ

Grilled Chicken $13
Grilled, marinated Sivloim steak $12
Grilled Atlantic salmon $14

Chicken and Wild Maine Blucherries §13

Grilled chicken breast ﬁ;ﬂeyenfef/ atop salad of mesclun greens tossed in a wild Maine é/ueéemy vinaigrette
with candied walnuts, Roclue/[a:ﬂf crumbles and a é/ueéemy reduction

Beef Bo@neye $14
Beef tenderloin braised with wine, tomatoes, ﬂmﬂﬁc and fresh herbs, tossed with Piave cheese and | frenne pasta

Andrew's Black Anqus Filet" $15
Grilled ﬁ‘/ef medallions served on brioche with sauce Bordelnise, wild mushroom
sauté and crispy ﬁﬂieﬁ/ red onions

Brunch is served from 7:00a.m. fo 2:00p.m. Sundays
Ask your server for fw/ay s Jpecmé'

We will ﬂ/m@ cook with olive oil, substitute Ejﬂéeﬂfelfﬂ' and accommodate any ﬁﬁel‘my :ﬂequeyfy,

“Whether pﬁm’nj out or prrefraring foods at home, consuming undercooked meats, ﬁou/fly, seafood or eqgs may
increase your risk 0][ foa&/ horne illness.



