APPETIZERS

THE GARDEN

BRIE EN CROUTE 26
warm honey ∙ apples ∙ pears ∙ grapes
strawberries ∙ candied walnuts

CAESAR 14
romaine ∙ parmesan ∙ tortilla strips
caesar dressing

CALAMARI 18
tomato leek wine sauce
focaccia grilled cheese

CAFÉ CHAMPAGNE 17 *
mixed greens ∙ tomatoes ∙ golden raisins
spiced pecans ∙blue cheese ∙ Thornton
champagne vinaigrette

GOAT CHEESE 16
marinated olives ∙ herbs ∙ grilled bread
CRISPY BRUSSELS 18 *
bacon bits ∙ candied walnuts
sherry vinegar ∙ goat cheese crumbles
Thorny’s Coat Red balsamic reduction
CRISPY ARTICHOKES 14
marinated artichokes ∙ lemon aioli
ACAI BOWL 18
honey granola ∙ fresh fruit
BLACK AND WHITE
TRUFFLE MAC N CHEESE 22
penne ∙ taleggio ∙ panko
bacon ∙ poblano ∙ black truffle powder
white truffle oil

STONE FRUIT AND
WATERMELON SALAD 21
peaches ∙ plums ∙ cherries ∙ apricots
nectarines ∙ watermelon ∙ baby spinach
candied walnuts ∙ mango vinaigrette
DRAGON FRUIT 24 *
mixed greens ∙ blueberries
orange segments ∙ strawberries ∙ goat cheese
bacon bridle dust ∙ wild berry vinaigrette
ADD
chicken 7 ∙ steak 10 ∙ shrimp 9
scallops 12 ∙ salmon 12
HOUSEMADE SOUP
seasonal ingredients
cup 6 ∙ bowl 9

WARM FRENCH BAGUETTE 6

CHARCUTERIE BOARD 34

FARMERS MARKET*
VEGETABLES -MARKET PRICE

variety of cheese ∙ black forest ham ∙ salami
prosciutto ∙ duck confit ∙ dijon mustard
marinated olives ∙ walnuts ∙ fruit
savory cracker bread ∙ black truffle honey
gherkins

for two

BREAKFAST SANDWICHES

ENTREES

CROISSANT BREAKFAST SANDWICH 18
croissant ∙ black forest ham ∙ swiss cheese
fig jam ∙ over easy eggs ∙ breakfast potatoes
fruit cup

RICOTTA CHEESE WITH LEMON OIL
PANCAKES 20
strawberry jam ∙ applewood bacon
warm syrup ∙ fresh fruit

SANDWICHES

choice of beer battered fries,
sweet potato fries, onion rings
café champagne salad, caesar salad
BACON CHEESEBURGER 23
angus beef ∙ lettuce ∙ tomato ∙ pickles
red onion ∙ white cheddar ∙ house sauce
toasted brioche
add stuffed poblano 3 ∙ egg 2
FRENCH DIP 25
roast beef ∙ caramelized onions ∙ sweet peppers
horseradish aioli ∙ hoagie roll
provolone ∙ au jus
TURKEY CLUB 21
bacon ∙ avocado ∙ shaved red onion
cheddar ∙ tomato ∙ lettuce ∙ cranberry aioli
squaw bread
LOBSTER PANINI 25
butter poached lobster
smoked cheddar cheese ∙ caramelized onions
applewood smoked bacon
sourdough bread ∙ lemon aioli
CHICKEN BURGER 23
all-natural chicken breast ∙ lettuce ∙ tomato
pickles ∙ red onion ∙ avocado ∙ bacon ∙ pepper
jack cheese ∙ pesto aioli ∙ pretzel bun
* GLUTEN FREE MEALS
OUR CHEF WOULD BE HAPPY TO SPLIT
PLATES AT AN ADDITIONAL $4
FOR YOUR CONVENIENCE A
20% GRATUITY IS ADDED TO
PARTIES OF 6 OR MORE

CREME BRULEE FRENCH TOAST 20
brioche bread ∙ fresh apples ∙ candied walnuts
warm syrup ∙ marinated cherry coulis
applewood smoked bacon ∙ fresh fruit
NEW YORK STEAK & Eggs 34 *
grilled N.Y. ∙ peppers ∙ onions ∙ tomatoes
two fried eggs ∙ breakfast potatoes ∙ fresh fruit
COUNTRY BENEDICT 20
buttermilk biscuits ∙ poached eggs
andouille sausage gravy ∙ breakfast potatoes
fresh fruit

NOVA LOX BENEDICT 22
english muffins ∙smoked salmon
poached eggs ∙ tomato ∙ hollandaise sauce
breakfast potatoes ∙ fresh fruit
TRADITIONAL EGGS BENEDICT 20
english muffins ∙ canadian bacon
poached egg ∙ hollandaise sauce
breakfast potatoes ∙ fresh fruit
BREAKFAST BURRITO 18
chorizo ∙ scrambled eggs ∙ potatoes
sweet peppers ∙ red onion ∙ poblano peppers
muenster cheese ∙ poblano salsa ∙ fresh fruit
CRAB OMELET 19 *
crab meat ∙ sweet peppers ∙ red onion
muenster cheese ∙ breakfast potatoes
fresh fruit
CODDLED EGGS 24 *
asparagus ∙ bacon ∙ two over easy eggs
muenster cheese ∙ pico de gallo
guacamole ∙ breakfast potatoes ∙ fresh fruit
SUBSTITUTE EGG WHITES add $3.50

