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BRUNC

YOGURT & GRANOLA housemade granola, berries, amish honey

DUCK CONFIT HASH potato, turnip, onion, herb butter, two over-easy eggs

CHARMANT BREAKFAST* two eggs to order, sourdough, choice of: st.joe's bacon or sausage
CORNMEAL PANCAKES lemon curd, ricotta

GRAVLAX* cured salmon, pickled red onion, caper, dill, hard boiled egg, cream cheese, bagel
SHAKSHUKA* fry-bread, poached eggs. peppers, tomatoes, feta, cilantro

OATMEAL steel-cut oats, streusel, berries

ST. JOE'S BACON & EGG FOCACCIA SANDWICH* garlic aioli

BRIOCHE FRENCH TOAST br0léed custard, berries

FARM SCRAMBLE* farm vegetables, fingerling potatoes, sourdough

SMOKED SALMON BENEDICT* poached eggs, english muffin, hollandaise, greens

CROQUE MONSIEUR brioche, st.joe's ham, gruyere, mornay, greens

CHICKEN & BISCUIT togarashi butter, amish honey
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FRENCH TOAST amish maple, butter 8 ST. JOE'S BACON 8
COUNTRY POTATOES 6 ST.JOE'S SAUSAGE LINKS 7
ENGLISH MUFFIN butter 4 PANCAKE amish maple, butter 8
BAGEL everything ORplain,creamcheese 5 FRUIT PLATE seasonalfruit & berries 8
SPRECHER ROOT BEER 5 FRESH ORANGE JUICE 5
ICED TEA 3 FRESH GRAPEFRUIT JUICE 5
RISHI TEA 35 TOMATO JUICE 3
ESPRESSO 3 HOT CHOCOLATE 5
BOTTOMLESS "UP" COFFEE 4.25 CRANBERRY JUICE 3
LATTE OR CAPPUCCINO 5 SAN PELLEGRINO 500mL/1L 6/9
MOCHA 5.25 BLOODY MARY 10
MILK 3 MIMOSA 10

We are proud to partner with local farmers and artisans whose efforts inspire our vision.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, as well as unpasteurized milk, may increase your risk of food-borne illness.

“Charmant”



