PETITE BISCUITS

TOMATO BASIL SOUP

savory (sausage gravy) or sweet (butter & jelly) - 6

roasted tomato basil soup, grilled cheese garnish - 7C/9B

“LEOLA’S” CINNAMON ROLL

FRENCH ONION SOUP

in-house cinnamon roll, golden raisins, warm pecan caramel glaze - 7

caramelized onion, rich beef broth, gouda - 6C/8B

FRITTO MISTO

TOMATO BASIL FLATBREAD PIZZA GF V

lightly breaded scallops, shrimp, calamari; basil,

roasted roma tomatoes, basil, ricotta, gouda - 12

garlic lemon butter sauce, in-house marinara, lemon wedge - 16

ARTICHOKE & SPINACH FLATBREAD PIZZA GF V

HUMMUS GF V

artichokes, spinach, red onion, olive oil, gouda - 13

house hummus, grilled flat bread, fresh-cut vegetables - 12
SUNRISE TRIO

FARM HAUS FLATBREAD PIZZA GF
sausage, oven roasted tomatoes, mushrooms, mozzarella - 13

cinnamon-sugar oatmeal: sweet cream oats, toasted pecans, berries

SPINACH ARTICHOKE DIP

fresh fruit: chef’s choice of grapes, berries, oranges, seasonal fruit

melted cheese, spinach, artichokes, grilled flatbread - 13

yogurt parfait: vanilla yogurt, granola, fresh cut strawberries - 12

HERB FARM SALAD GF

B.L.T. SALAD GF

mixed greens, cherry tomatoes, sliced red onions, cucumbers,

bacon, lettuce, tomatoes, blue cheese, grilled corn,

pecan crusted goat cheese medallion, balsamic vinaigrette - 9

red onion, avocado, buttermilk dressing - 12

add grilled chicken or salmon filet - 3

add grilled chicken or salmon filet - 3

CRANBERRY CHICKEN SALAD GF

TOMATO ROQUEFORT SALAD GF

mixed greens, chicken salad, cranberries, pecans,

heirloom tomatoes, sliced red onions, Roquefort blue cheese,

diced red onions, cilantro-lime dressing - 10

arugula, alfalfa sprouts, olive oil, balsamic reduction - 14

make it a wrap - 2

add jumbo lump crab meat - 3/ salmon croquet - 4

ICED BLACK TEA - 3

MILK - 3 ADD CHOCOLATE - 1

COFFEE/HOT TEA - 3

ICED HERBAL TEA - 4

SPARKLING WATER - 4

ESPRESSO - 3/DBL 5

ARNOLD PALMER - 4

SANGRIA - 8

FLAVORED ESPRESSO - ADD .50

LEMONADE - 3

MIMOSA - 8

CAPPUCCINO - 5/DBL - 7

COKE, DIET COKE, SPRITE, DR. PEPPER - 3

BLOODY MARY - 10

LATTE - 5/DBL - 7

ORANGE, PINEAPPLE, CRANBERRY JUICE - 3

MIMOSA FLIGHT - 13

ALMOND WAFFLE

CHICKEN POT PIE

belgian waffle, chantilly cream, fresh fruit - 10

puff pastry, chicken, green peas, carrots, potatoes,

EGGS YOUR WAY

mushrooms, onions, garden herbs, choice of side - 12

two eggs, sausage or bacon, home fries, biscuit or toast - 12

FARM HAUS QUICHE

FARM HAUS OMELET

savory custard, cheese, bacon, spinach, mushrooms,

bacon, ham, breakfast sausage, red potatoes,

red potatoes, fresh garden herbs

gouda cheese, home fries - 12

choice of fresh fruit or salad greens with cilantro lime vinaigrette - 11

HILL COUNTRY OMELET

CRANBERRY CHICKEN SALAD WRAP

spinach, artichokes, mushrooms, topped with avocado

mixed greens, chicken salad, cranberries, pecans, diced red on-

chevre goat cheese, served with home fries - 12

cilantro-lime dressing, choice of side - 12

EGGS FLORENTINE
english muffin, sautéed spinach, poached eggs,
herb hollandaise, home fries - 13

FISH & CHIPS
beer battered fish, crispy thin fries, tarter sauce, lemon wedge - 13

EGGS BENEDICT

pan seared portobello, lettuce, tomato, onion, avocado,

english muffin, smoked ham, poached eggs, herb hollandaise,

brioche bun, choice of side - 11

home fries - 13

HERB FARM BURGER

EGGS HEMINGWAY

8 oz black angus beef, lettuce, tomato, onion, pickles,

english muffin, smoked salmon, poached eggs, caper hollandaise,

toasted brioche bun, choice of side - 11

home fries - 14

add avocado, bacon, blue cheese, cheddar, mushrooms,

CRAB CAKES

caramelized onions - 1/each

PORTOBELLO BURGER

three crab cakes, mixed greens, pico de gallo, chipotle aioli - 14

ENGLISH MUFFIN - 1

BISCUITS & GRAVY - 6

HOUSE SALAD - 6

TOASTED FOCACCIA - 1

FRESH FRUIT - 6

MAC & CHEESE - 6

EGG - 2

HOME FRIES - 6

PARMESAN FRENCH FRIES - 6

BACON - 5

SAUTEED BRUSSEL SPROUTS - 6

SAUSAGE - 5

VEGGIE CHIPS - 6

ICE CREAM SUNDAE - 6 GF

ROSEMARY ORANGE RUM CAKE - 8

VANILLA BEAN CRÈME BRULEE - 7 GF V

SEASONAL CHEESECAKE - 8

A $5 charge will be applied to split plates. A 20% service charge may be added to parties of 8 or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

