
 
 
 

 
 
 

Buttermilk Pancakes 
rhubarb compôte, maple walnut mascarpone.   8. 

 
Eggs Benedict 

grilled O-Bread, Vermont ham,  
hollandaise, home fries.   12. 

 
Farmhouse Breakfast 

two eggs any style, home fries,  
bacon, ham or house-made chicken sausage, O-Bread toast.   10. 

 
Asparagus Omelet 

mushrooms, roasted tomato, Shelburne Farms Cheddar,  
home fries, O-Bread toast.   11. 

 
Fiddlehead Frittata 

grilled onions, goat cheese, pea shoots, radishes,  
home fries, O-Bread toast.   11. 

 
Poached Eggs 

mushrooms, ramps, grilled O-Bread,  
chive hollandaise, home fries.   8. 

 
Oatmeal Crème Brûlée 

seasonal fruit, cinnamon,  
Shelburne Farms Maple Syrup.   7. 

 
House-made Maple Granola 
Vermont yogurt, fresh fruit.   7. 

 
 

Sides 
ham, bacon, or house-made sausage.   4. 

fresh fruit plate.   7. 
home fries.   4. 

 
coffee, tea, juice.   2. 

mimosa or bloody mary.   10. 
 
 

An 18% gratuity will be added to parties of six or more guests. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, 

especially if you have certain medical conditions. 


