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BRUNCH MENU

STARTERS
ANTIPASTO AND GRILLED VEGETABLES
TOMATO AND MOZZARELLA SALAD WITH
BALSAMIC VINAIGRETTE
SEASONAL SLICED FRUIT
BREAKFAST BREADS AND
HOMEMADE PASTRIES
SELECTION OF AMERICAN AND
INTERNATIONAL FARMSTEAD CHEESE
FRESH SQUEEZED BREAKFAST JUICES

APPETIZERS

QUICHE LORRAINE
LEEKS, BacoN, CANTAL CHEESE

SPANISH CAESAR SALAD,
BLACK OLIVE CROUTON, M ARINATED
WHITE ANCHOVY AND
SHAVED MANCHEGO*

LLEFT BANK BRUNCH PARFAIT
ORGANIC YOGURT WITH GRANOLA AND
SEASONAL BERRIES

MEDJOOL DATE SALAD, ARUGULA,
TOASTED WALNUTS, GOAT CHEESE,
POMEGRANATE CHAMPAGNE VINAIGRETTE

SMOKED ATLANTIC SALMON
WwWITH EGG, RED ONION, CAPERS,
BoURSIN CHEESE*

SWEET CORN SOUP
CORN KERNELS AND ROASTED RED PEFPPER
CREAM ON CROSTINI

ENTREES

EGGS BENEDICT WITH CANADIAN BACON
ON A WOLFERMAN'S ENGLISH MUFFIN
WITH BROWN BUTTER HOLLANDAISE AND
HOMEFRIES*

CINNAMON SPICED W AFFLES
WITH WARM BANANA COMPOTE AND
MAPLE SYRUP

FARM FRESH EGG OMELET
BERKSHIRE HAM, CARAMELIZED ONION,
GRUYERE CHFESE AND HOMEFRIES

8 0z. ANGUS BEEF BURGER ON A
MILLTOWNE ROLL
WITH TRADITIONAL GARNISHES*
SERVED WITH CHOICE OF FRENCH FRIES OR
HoOUsE CHIPS

THREE EGGS ANY STYLE SERVED WITH

APPLE SMOKED BACON, HAM STEAK OR

BREAKFAST SAUSAGE, HOMEFRIES AND
ToAST OR ENGLISH MUFFIN*

STONEHEDGE INN BREAKFAST SANDWICH
GRILLED HAND CUT SOURDOUGH BREAD
WITH FARM FRESH EGGS,

APPLE SMOKED BACON, GRILLED TOMATO,
AGED VERMONT CHEDDAR CHEESE AND
HOMEFRIES

PAN ROASTED ATLANTIC SALMON WITH
TABBOULEH SALAD MADE WITH
TOMATOES, LEMON, SHAVED RED ONION,
CILANTRO, MINT, DILL AND LEMON SOY
VINAIGRETTE, PLAIN YOGURT*

FOR DESSERT OUR EXECUTIVE CHEF
HAS CREATED A WONDERFUL
SELECTION OF SWEETS
FOR YOUR INDULGENCE. ENjOY!

ONE COURSE 25.
TwoO COURSE 29.
CHILDREN (ONE COURSE) 19.

FCONSUMING RAW OR UNDERCOQKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGCGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESFECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



