Winter 2012
Brunch Special Event Menus

All menus may be customized with titles, logos and/or pictures
Items may change due to availability and seasonality

Menu #1

$25 Per Person++

For The Table
Biscuits, Muffins, Cinnamon Rolls
House Made Jam and Sweet Butter

Entrée
Pan Roasted Blue Ridge Trout
Spiced Crimson Lentils, Roasted Brussels Sprouts, Mustard Vinaigrette
or
Cornmeal Pancakes
Bartlett Pear Maple Syrup, Vanilla Creme Fraiche, Candied Pecans
or
Breakfast Counter
2 Eggs, Heirloom White Corn Grits, Thick Toast, House Sausage
or
“Red Flannel” Hash
48 hour Brisket, Fried Farm Egg, Beets, Fingerlings, Caraway Hollandaise
or
Veal Schnitzel
Fried Farm Egg, Spaetzle, Wilted Spinach, Citrus-Caper Brown Butter

Dessert
Toffee & Coffee
Warm English Sticky Toffee Pudding, Sweetened Coffee Cream
or
Manjari Chocolate Crémeux
Nutella Gelato, Chocolate Crumble



Menu #2

335 per person++

For The Table
Biscuits, Muffins, Cinnamon Rolls
House Made Jam and Sweet Butter

1st Course
Crispy Brussels Sprouts Salad
Apple Cider Reduction, Whipped Créme Fraiche, Toasted Pistachios
or
Grass Fed Beef Tartare
Wood Grilled Brioche, Caper Berries, Egg Yolk Mustard
or
Crab Fritters
Piquillo, Baby Arugula, Meyer Lemon Aioli
or
Creamy Sunchoke Soup
Lump Crab, Radish, Chervil, Vadouvan Spice

Entrée
Pan Roasted Blue Ridge Trout
Spiced Crimson Lentils, Roasted Brussels Sprouts, Mustard Vinaigrette
or
“Pain Perdu”
Brioche Egg Toast, Red Wine-Poached Pears, Mascarpone, Hobb’s Bacon, Mint
or
Breakfast Counter
2 Eggs, Heirloom White Corn Grits, Thick Toast, House Sausage
or
“Red Flannel” Hash
48 hour Brisket, Fried Farm Egg, Beets, Fingerlings, Caraway Hollandaise
or
Veal Schnitzel
Fried Farm Egg, Spaetzle, Wilted Spinach, Citrus-Caper Brown Butter

Dessert
Toffee & Coffee
Warm English Sticky Toffee Pudding, Sweetened Coffee Cream
or
Manjari Chocolate Crémeux
Nutella Gelato, Chocolate Crumble



