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Cold Plates

House Smoked Mackerel Pate,  
Classic Garnish  10

Burrata & Caviar, Grilled Bread  10

Beef Carpaccio, Shaved Parm, Arugula 12

Duo of Hummus & Fava Spreads 8

Hot Plates

Fennel Sausage Gravy, Swiss Chard, Brioche  
11

Med “Shrimp & Grits”  16

French Toast, Housemade Brioche studded 
with dried fruit 10

Crepes filled with Spanish Chocolate 8

Uova, Huevos, OuefS

Eggs Poached in San Marzano Tomato,  
Sausage, Peppers & Polenta 10

Cazuela of Poached Eggs, Potatoes, Onion, 
Chorizo for Two or Four  12/24

Olive Oil Fried Eggs, Shaved Speck, Arugula-
Crusty Bread  11

Classic French Omelette,  Petit Bibb Lettuce 

Salad, Farmer’s Cheese 10

&
Wood Grilled Bacon Steak 6

Neevik : Spinach, Chickpeas  
sauteed w lemon, garlic & olive oil 5

Great Scrambled Eggs, Black Truffle  8

Warm Housemade Crumbcake 4

Ju ice

Fresh squeezed Orange or Grapefruit   4

Organic Apple, Pomegranate or Cranberry 
3.50

Coffee                                 

We Proudly Serve Bridgeport Coffee 

French Press for 2 (Reg or Decaf)     5

Espresso     3

Cappuccino/Macchiato  3.50

Tea /Tisanes

We Proudly Serve Todd & Holland Tea 

Mediterranean Chamomile*                                         
Chamomile, Orange Peel, Hibiscus  3.50

Sweet & Savory Mint*                          
Peppermint, Cardamom, Licorice Root, Natural 
Oils of Basil and Clove   3.50

Pear Helene*                                            
Pears Pieces, Chocolate Bits, Papaya and          
Sunflowers 3.50

 Earl Grey Double Bergamot                       
For the Serious Earl Grey Drinker 4

Pink Kashmiri Chai 
 Green Tea with Ginger, Cloves, Cardamom & 
Hibiscus give this warming green tea a decidedly 
pink hue!       4

Chefs Beth Partridge & Dan Pancake 

All pastas & flatbreads are made wholly in house and to order, wherever possible ingredients come  
from our own Greenhouse & Cakeridge Farms or are locally & sustainably sourced.  Menu is seasonal and subject to change without notice

20% gratuity will be added to parties of 6 or more
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Beers                   
Effes, Pilsner, Turkey 6 

Trout Slayer, Wheat Ale, Big Sky Brewing, MT    6 

Founders, Centennial IPA, Grand Rapids MI	 6 

Goose Island Matilda,  Belgian Style Ale, Chicago  6 

Arcadia Ales Loch Down, Scotch Ale, Battle Creek, MI  6 

Great Lakes Brewing Co, Edmund Fitzgerald, Porter, Cleveland, OH  6 

Wyder’s Dry Apple, Hard Cider, VT  6 * 

Green’s Gluten Free, Tripel Blonde, Belgium *   8 

Enkir, Coriander Ale, (Saison Style), Italy  12 

Verdi Imperial Stout, Chili Stout, Italy 12 

Super Baladin, Belgian Style, Italy 29 

Clown Shoes, Eagle Claw Fist, Imperial Amber Ale, MA 12

cocktails	  
 
Bloody Mary   9 
Housemade Bloody Mary Mix, Valentine Vodka, 
Seasonal Garnish of Pickled Veg

Bellini 10 
Santome Prosecco, White Peach Puree 

The Persephone  10 
Juice from Freshly Squeezed Clementines, Organic Pomegranate Juice, 
Silver Tequila,  Jo Snow Cardamom Rose Syrup, Fresh lime

Espresso Especia 11 
Espresso, Exchange Vodka, Bitterman’s Xocolatl Bitters, Kahlua, Cardinal Mendoza, Cream

Eldergin Fizz 10 
North Shore Eldergin, Koval’s Rosehip Liquor, Fresh Lime Sour, Splash Soda 

Carajillo  6 
Espresso, Cardinal Mendoza Brandy

 
 

 


