CHEESES

STARTERS

CHARCUTERIE

BAY BLUE - Point Reyes Farm, CA - 7
mild & mellow, salted caramel finish, aged 90 days

BISCUITS WITH SAGE HONEY BUTTER 4

LANDAFF - Jasper Hill Farm, VT - 7
semi-firm, bright buttermilk & savory brown butter notes

FRENCH ONION SOUP 8
melted gruyère & crostini

TEAHIVE- Beehive Cheese Co., UT - 7
creamy, fragrances of orange blossoms, tea-rubbed rind

P.E.I. MUSSELS 14
bacon, shallots, apples, cider cream
PESTO BRIE FRIES 8 SM / 13 LG
hand cut and twice fried with pine nut basil
pesto, melted brie, tomatoes
ROASTED OYSTERS* 12
kale compound butter, prosciutto, parmesan
BURRATA 12
olive oil, smoked salt, brûléed lemon, lemon
zest, grilled bread (+ prosciutto +4)

SAVORY BUCKWHEAT CRÊPES

ROCKET’S ROBIOLA - Boxcarr Farm, NC - 7
ash-dusted, gentle almond & bright mushroom, chalky & silky

CANS

MEATS

JOSÉ GOURMET SARDINES 16
olive oil
tomato
olive oil with lemon
smoked, in olive oil

PROSCIUTTO
AMERICANO 9
SPECK 6
BRESAOLA 6

TROUT PÂTÈ IN PORT WINE 12

- all savory crêpes are gluten sensitive -

served w/ home fries, grits, french fries, or slaw

SMOKED SALMON 12.5
smoked salmon, egg, spinach, caramelized
shallots, gruyére, hollandaise
SAUSAGE & EGG 12
egg, housemade breakfast sausage, roasted
red peppers, shallots, cheddar
HAM & GRUYÈRE 12.5
béchamel & maple dijon glaze

SALADS

( add chicken +4 or salmon +8 )
HOUSE 5 SM / 10 LG
mixed greens, shallots, tomato, crostini,
house vinaigrette
CAESAR* 7 SM / 12 LG
romaine, parmesan, crostini, caesar dressing

SPINACH & WILD MUSHROOM 12
caramelized shallots, gruyère, sherry
vinegar aioli* (add chicken +2)

BABY ARUGULA 7 SM / 12 LG
toasted pine nuts, tunisian dates, fried
manchego cheese, fig balsamic dressing

QUEEN CITY 12
roasted chicken, bacon, cheddar, tomatoes
oven roasted tomato dressing

ENDIVE & APPLE 7 SM/ 12 LG
mixed greens, candied walnuts, goat cheese,
ginger-maple dressing

SANDWICHES & BURGERS

( served with home fries, grits, french fries, or slaw )

BREAKFAST SANDWICH 10

scrambled egg, ham, gruyére, garlic aioli, salad greens

SIDES

FRENCH CLUB 12

Smoked turkey, bacon, gruyère, lettuce, tomato, mayo on a baguette

home fries 4

BLACK BEAN & CARROT VEGGIE BURGER 13

cucumbers, romaine, sweet potato aioli*, on a potato bun

grits 4

CRÊPE CELLAR BURGER* 15

gruyère, onion straws, garlic aioli* on a potato bun

cheese grits 4

BRUNCH PLATES

two eggs 3

TWO EGGS ANY STYLE* 8

bacon 3.5
housemade
sausage 3.5

your choice of Bacon or housemade Sausage & Toast
served home fries or Grits

EGGS BENEDICT 12.5

brussels sprouts
6 sm / lg 10
hand cut french
fries 4

Poached eggs, Black forest ham, hollandaise, on french Baguette
served with home fries or Grits

EGGS FLORENTINE 14

Poached eggs, baby spinach, Smoked salmon, Hollandaise, on Baguette
served with home fries or Grits

FRENCH TOAST 13

kahlua bAttered brioche served with real maple syrup
your choice of bacon or housemade sausage
served with home fries or Grits

purple slaw 4

FISH & CHIPS 16

seasonal
vegetable 5

battered and fried, served with hand cut fries & purple slaw

STEAK & EGGS* 25

10 oz Hanger Steak, Hollandaise, 2 eggs any style, toast
served with home fries or Grits

fruit cup 5

DESSERT CRÊPES

(add Vanilla Bean ice cream to any dessert crêpe +2.5)

BUTTER SUGAR 5.5

BANANA FOSTERS 10

MASCARPONE & BERRIES 10

BROWNIE IN A BLANKET 12

NUTELLA & BANANAS 8

CRÊPE SUZETTE 12

(add strawberries +2)

*Consuming raw or undercooked meats, poultry, seafood, shell fish, or eggs may increase your risk for foodborne illness*

