forkésfire

FOR THE TABLE

EAST COAST OYSTERS (GF, R) I ALL DAY
Champagne Mignonette / Homemade Cocktail Sauce

*¥not available on holidays**

MARINATED OLIVES (VG,GF) 4
Garlic / Paprika / Rosemary

LOCAL BURRATA 13
Toasted Sourdough / Prosciutto / Tomato Oul / Arugula / Pesto

CHARCUTERIE BOARD 22

Cato Corner: Womanchego / Dutch Farmstead / Bloomsday
Prosciutto / Fennel Salumi / Seasonal Accoutrements

SOUP & SALAD

SOUP OF THE DAY 8
Ask Your Server For Today’s Selection

ROMAINE CAESAR SALAD (V, CGF) 12
House Caesar Dressing / Toasted Breadcrumbs
Parmigiano Reggiano /' Crispy Egg

BABY FARM GREENS (V, GF) 12
Granny Smith Apples/ Goat Cheese/ Curried Pepitas
Shaved Fennel / Red Onion /Craisins / Pistachio Vinaigrette

ROASTED BEET SALAD 3 (V, GF)
Golden Beets / Whipped Feta / Lemon / Mint
Pomegranate Seeds / EVOO

Add: cHICKEN 7 SHRIMP || SALMON [2

SANDWICHES

BREAKFAST SANDWICH 12 _
Fried Eggs / American Cheese / Brioche Bun
Your Choice of Bacon or Sausage / Home Fries

SMOKED BRISKET SANDWICH 19
Maple BBQ Glaze / Pickled Jalapeno Slaw
Toasted Sourdough / Vermont Cheddar / Fries

THE VERMONTER " 18 )

Burger Patty / Toasted English Mu{ﬁn .
Smoked Bacon Vermont Cheddar / Sunny Side Egg
Maple Aioly /" French Fries

VEGAN / GLUTEN FREE BUN AVAILABLE UPON REQUEST

BRUNCH BEVVIES

BLOODY MARY (MILD OR SPICY) 9
Add Bacon + 1 Add Oyster + 1

MIMOSA 8 CARAFE 30

FLAVORED MIMOSA 9 CARAFE 36
Peach / Blackberry / Grapefruit / Pineapple

ESPRESSO MARTINI )
Fresh Espresso / Vodka / Tia Maria / Tuaca
Add Bailey’s, RumChata, or Peanut Butter Whiskey + 1

SUNDAY BRUNCH O
]

OFFERED TILL 2 PM

LARGE PLATES

BANANA & PEANUT BUTTER STUFFED FRENCH TOAST 18

Challah / Seasonal Berry Jam / Vanilla Bean Creme Anglaise
Powdered Sugar

BUTTERMILK WAFFLE 14

Large Buttermuilk Waffle / Whipped Cream
Fresh Berries / Maple Syrup - add Chocolate Sauce for §1

EGGS YOUR WAY 15

3 Eggs Made Your Wg / Bacon or Sausage
Home Fries / Bagel, Brioche Bun, or Whole Grain Toast

“cLASSIC” BENNY 18
Canadian Bacon OR Wilted Spinach / Hollandaise / Homies

JUMBO LUMP CRAB BENNY 23
Baby Arugula / Old Bay Spice / Hollandaise / Homies

PIEROGIES AND EGGS 20

2 Eggs Your Way / Buttermilk Sour Cream / Smoked Bacon
Chives / Caramelized Onions / Homies

SHRIMP AND GRITS (GF) 24
Pan Seared Shrimp/ Tasso Ham/ Lobster Fennel Sauce
Cheddar / Marsh Hen Muill Grits /' Scallion

STEAK AND EGGS 24

Cast Iron Seared NY Strip /' 2 Eggs Your Way / Chimichurre / Homues

SMALL PLATES

AVOGADO TOAST (V) 14

Toasted Seven Grain Bread / Whipped Avocado /
Cherry Tomato / Radish / Everything Bagel Spice
Add a Fried Egg + 2 Add Crumblengacon + 1

CRISPY CHIGKEN WINGS 6 for 13 / 10 for 20
Choice of: Sriracha Honey/ House Buffalo Sauce / General Tsao’s
Kitchen Sink Sauce/ Roasted Garlic Parmesan

SMOKED BRISKET CHILAQUILES 16

Guajillo / Plum Tomato / Corn Tortillas / Queso Fresco
Add a Sunny Side Up Egg for §2

SPICY TUNA TARTARE 18
Crispy Sushi Rice / Avocado / Sriracha Mayo / Scallion

ROASTED GARLIC HUMMUS (V, CGF) 13
Warm Naan / Baby Radish / Heirloom Carrot / Harissa / EVOO

HAND HELDS

SOPPRESSATA FLATBREAD 16
Crushed Plum Tomato / Arugula / Mozzarella
Hot Honey Drizzle

SMOKED SALMON 19

Toasted Everything Bagel / Whipped Cream Cheese
Lemon / Capers ;Shaved Red Onion /" Scallions

SIDES

BACON 4 BREAKFAST SAUSAGE 5 HOME FRIES D
PLAIN OR EVERYTHING BAGEL 3 ENGLISH MUFFIN 3

WHOLE GRAIN TOAST 3 FRESH FRUIT 0O

R: RAW PRODUCT V: VEGETARIAN VG: VEGAN GF: GLUTEN FREE

# THESE MENU ITEMS MAY BE COOKED TO YOUR LIKING. THOROUGHLY COOKING MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS REDUCES THE RISK OF FOOD-BORNE ILLNESs 11/21.





