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BRUNCH MENU
MORMNING BREADS, PASTRIES & CEREALS
IRISH CUT OATMEAL WITH CINNAMON TOAST
House MADE CINNAMON AND SUGAR POP TART
ALMOND LEMON TEA CAKE WITH ALMOND STREUSEL
POLENTA, ORANGE AND CURRANT MORNING COOKIE
JAM AND CHOCOLATE SKIVERS WITH VANILLA CREAM

THREE PANCAKES WITH MAINE MAPLE SYRUP OR HONEY
WARM LOST BREAD WITH MAINE MAPLE SYRUP
HOUSE MADE GRANOLA WIT
ADD ~ FR

EGGS
THE WEST SIDE ~

AUSAGE, TOAST AND HOME FRIES

BIRD’S NEST ~ H SAUSAGE GRAVY AND ROASTED

EGGS BENEDI BREAD, HOLLANDAISE AND HO

VEGGIE BEN ES, TOASTED BREAD, HOL

OMELETTES
OMELETTES ~ ONE CHOI
ADD ~ GOAT CHEESE, G

SUNDRIED TOMATOES,
ADD~ BACON, SAUSAGE, HAM

SOUP @ SAMNDWICHES & SALADS
DAILY SOoUP

CHEESE BOARD SERVED WITH FRUIT AND NUTS
GRILLED CHICKEN AND ROMAINE SALAD WITH SMOKED ALMOND
BACON, EGG AND SPINACH SALAD WITH GORGONZOLA AND FRIED S
OYSTER PO BOY ~ FRIED SPICY OYSTERS ON A GRILLED ROLL WITH ION AIOLI, SLAW AND POTATO STICKS
SMOKED SALMON CROQUE MONSIEUR WITH A BEET AND FIELD GREE
CAIOLA’S BURGER WITH BACON, CHEDDAR CHEESE AND HOUSE MADE

CAJUN FisH TACOS WITH AVOCADO, CHIPOTLE AIOLI AND A BLACK BEA

SWEET TREAT

PEANUT BUTTER AND HONEY ICE CREAM SUNDAE WITH WARM BANANAS

GREEK YOGURT MAPLE BACON

EGG CREAM
SIDES

FRESH FRUIT PLATE 6. ENGLISH MUFFIN
HOME FRIES 3. CROISSANT
SMOKED SALMON 6. TOAST
CORN TORTILLA 1. SAUSAGE
MARKET SALAD 5. BACON
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