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BREAKFAST

house granola — 8
with organic vanilla yogurt
with fresh fruit — add 4

steel cut irish oatmeal — 9

sauteed apples, cinnamon sugar, organic lavender honey

two eggs any style —9
with hash browns and buttermilk biscuit
with bacon — add 2.5

buttermilk biscuit sandwich — 9
scrambled eggs, melted cheddar,
homemade tomato jam, with hash browns
with bacon — add 2.5

spanish biscuit sandwich — 10
scrambled eggs, melted jack, tomatillo sauce,
with hash browns with grilled chorizo — add 2.5

smoked salmon scramble — 14
petrossian smoked salmon, scallion cream cheese,
mixed greens, and 7 grain toast

country breakfast — 13
3 eggs any style, grilled ‘cure 81" ham steak,
hash browns, buttermilk biscuit

southern breakfast — 14
two eggs any style, sugar-cured bacon, cheese grits,
fried green tomatoes

farmer’s plate — 12
soft scrambled eggs, farmhouse cheese,
herb roasted tomatoes, sourdough toast

brioche french toast — 13
caramelized bananas, roasted pecans,
warm maple butter

pancakes — 1?2
wild maine blueberry or banana walnut,
with warm maple butter

clinton st. omelette — 12
with hash browns and sourdough toast

choice of two: swiss, cheddar, goat cheese, monterey jack,

muenster, spinach, chopped tomatoes, mushrooms,

bacon, ham, red peppers, caramelized onions, tomato jam

additional item, egg whites, or greens — add 2

BAKERY

buttermilk biscuit with house raspberry jam — 2
mixed berry or chocolate chunk scone — 2.5
goat cheese & herb scone — 2.5

fresh baked muffins — 2.5

toast: sourdough / rye / 7 grain — 2

SIDES

two eggs any style — 4

hash browns — 4

bacon: regular or sugar-cured — 4

grilled chorizo — 4

grilled ‘cure 81’ ham steak — 2

cheese grits — 5

fried green tomatoes with jalapeno sour cream — 7
sliced avocado — 4

fresh fruit —o6

HOT DRINKS
coffee —3

Harney & Sons teas — 2.5
english breakfast, earl grey, chamomile, red raspberry, passion plum,
tropical green, peppermint

espresso — 2.5
macchiato — 3.5
cappuccino/latte — 4
con leche —35
mocha — 45

hot chocolate — 4

hot mulled cider — 3.5

COLD DRINKS

fresh squeezed 0J or grapefruit — 3.5
cranberry juice —3

unsweetened iced tea — 2.5

herbal raspberry iced tea — 3

lime squash — 4

ithaca root heer — 25

boylan's ginger ale — 25

fresh cold cider — 3

We use organic free range chicken and cage free organic eggs. 18% gratuity added to parties of 5 or more. CASH ONLY. Please, no cell phones.



