Mefhev's By Eracts

Glarers

Warm Apricot & Goat Cheese $13

Whipped goat cheese, apricot jam, and toasted pistachios
served with sourdough crostini

Blackberry Honey Baked Brie $16
Melted brie swirled with wild blackberry compote and
walnuts served with sourdough crostini

Roasted Strawberry Crostini $16

Savory pepper-bourbon cheese topped with roasted
strawberries served with sourdough crostini

Gruyere & Apricot Pastry $14
Flaky puff pastry filled with melted Gruyere and apricot
preserves

Muin

G

Blueberry Basil $14

Spring greens, wocado, and blueberries with chipotle
vinaigrette

Chopped Spring Harvest & $14

Romaine, garbanzo, fresh herbs, cherry tomatoes and feta
tossed in herb-red wine vinaigrette

Blueberry & Parmesan Crisp & $15

Field greens, blueberries, fresh mint, and crushed walnuts
topped with a crisp Parmesan lace

’

“*Choice of sourdough, raisin, or gluten-free sourdough (GF'+$2)

Spring Harvest Omelette™ S $24

Three-egg omelette with spinach, peppers, and herbed goat
cheese, served with garlic-herb roasted home fries

Savory Quiche™ @ $22

Filled with bacon, roasted mushrooms, and Gruyere, served
with garlic-herb roasted home fries

Garden Quiche™ @ $22

Vegetarian bake filled with feta, sun-dried tomatoes, and
artichoke, served with garlic-herb roasted home fries

Gides

Juniper Venison Sausage

& 99

House-made venison sausage links made with juniper and

black pepper

Applewood Smoked Bacon & 99
Maple Sage Sausage Links & 99
" ~ Garlic-Herb Roasted Home Fries $6
\i&; Spring Asparagus @ 6

Grilled asparagus with lemon zest

Eggs Benedict” $26

Poached eggs and maple pork belly with hollandaise and
orange zest on an english muffin, served with garlic-herb
roasted home fries

Caprese Benedict* $24

Poached eggs and roasted tomatoes with balsamic glaze and
mozzarella cheese on an english muffin, served with garlic-herb
roasted home fries

Smoked Salmon Benedict* $26

Atlantic salmon and poached eggs with lemon-dill
hollandaise on an english muffin with garlic-herb roasted

home fries

Strawberry Rhubarb Pavlova & $14

Crisp meringue, vanilla bean pastry cream, gin-macerated
Sfruit, micro-mint

Russian Honey Cake $14
Layers of honey sponge cake and orange infused pastry
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