
E g g s  B e n e d i c t  13.50
Poached Eggs over Honey Roasted Ham on Toasted Farm Brioche 

with Hollandaise Sauce, Hash Browns & Fruit

F r i e d  E g g  S a n d w i c h  12.50
Fried Eggs, Applewood Smoked Bacon, Shallot Aioli & Jack Cheese 

on a Toasted Croissant with Hash Browns & Fruit

T h r ee   E g g s  A n y  S t y l e  9.75
With Applewood Smoked Bacon, Turkey Sausage or Honey Roasted Ham, 

Hash Browns, Fruit & choice of Toast  Substitute Farm Steak add 5.00

C h i l a q u i l e s  10.75
Poached Eggs over Corn Tortilla Chips marinated in a Spicy Tomato Sauce 

with Sour Cream, Queso Fresco & Fruit

B r i o c h e  F r e n c h  T o a s t  8.75
Thick Cut Brioche French Toast with Vermont Maple Syrup

 & Sweet Butter

C a l i f o r n i a n  O m e l e t  9.75
Tomato, Corn, Black Beans, Pico de Gallo with Ranchero Sauce, Jack 

Cheese & Avocado with Hash Browns, Fruit & choice of Toast

B r e a k f a s t  Q u e s a d i l l a  10.25
Scrambled Eggs, Black Beans, Cheddar & Jack Cheeses with Grilled Corn

 & Black Bean Salsa, Sour Cream & Avocado

D e n v e r  O m e l e t   10.25
Sautéed Bell Peppers, Onions & Diced Ham with Melted Jack Cheese 

& Sliced Green Onions with Hash Browns, Fruit & choice of Toast

B r e a k f a s t  P i z z a  11.25
Farm Flat Bread topped with Ranchero Sauce, Cheddar & Jack Cheeses, 

Scrambled Eggs, Red Onions & Applewood Smoked Bacon 

F a r m  O m e l e t  o r  F r i t t a t a  11.50
Build a Farm Omelet or Frittata with your choice of four items:

B e l g i a n  W a ff  l e  8.50
A Thick Belgian Waffle with Vermont Maple Syrup 

& Sweet Butter

V e g e t a b l e  O m e l e t  9.25
Artichokes, Asparagus, Oven-Roasted Tomatoes, Grilled Vegetables

& Goat Cheese with Hashbrowns, Fruit & choice of Toast

B u t t e r m i l k  P a n c a k e s  8.25
Three Pancakes with Vermont Maple Syrup & Sweet Butter 

Blueberry or Banana Pancakes 8.75 

H u e v o s  R a n c h e r o s  11.25
Basted Eggs on a Crisp Corn Tortilla with a Black Bean Potato Cake, 

Avocado, Jack Cheese & Tomato Ranchero Sauce with Fruit

O a t m e a l  w i t h  B r o w n  S u g a r  & R a i s i n s  6.50

S m o k e d  S a l m o n  P l a t e  15.75
Hand Sliced Smoked Salmon, Capers, Red Onion, Tomato & 

Cream Cheese with a Plain, Onion or Sesame Seed Bagel

Aged Cheddar
Brie Cheese
Goat Cheese
Swiss Cheese
Jack Cheese
Queso Fresco

Feta Cheese
Mozzarella Cheese
Provolone Cheese

Honey Roasted Ham
BBQ Beef Brisket
Applewood Bacon

Turkey Sausage
Grilled Chicken
Roasted Turkey
Smoked Salmon

Artichokes
Asparagus

L u m be  r  J a c k  O m e l e t  10.50
Turkey Sausage, Bacon Bits, Peppers, Onions &

 Cheddar Cheese with Hashbrowns, Fruit & choice of Toast

B r e a k f a s t  B u r r i t o  10.75
Scrambled Eggs, Applewood Smoked Bacon, Oven-Roasted Tomatoes,

 Cheddar Cheese & Pico de Gallo with Fruit

S t u ffe   d  F r e n c h  T o a s t  10.50
Brioche French Toast stuffed with Caramelized Bananas & Peanut Butter 

topped with Peanut Butter Caramel Drizzle, Powdered Sugar & Fresh Mint

S t u ffe   d  C r ê pe   10.75
A Crêpe stuffed with Scrambled Eggs, Wild Mushrooms & Swiss Cheese 

topped with Champagne Hollandaise Sauce

C h ee  s e  B l i n t z e s   8.75
Ricotta Cheese filled Blintzes with Sour Cream, 

Brown Sugar & Berry Compote

H a l f  o f  a  R u b y  R e d  G r a pef   r u i t  450

Country Fresh Eggs

Farm Breakfast Favorites

F a r m  G r a n o l a  9.25 
Oatmeal, Cashews, Almonds, Coconut, Vermont Maple Syrup & Honey 

topped with Non-Fat Vanilla Bean Yogurt & Fresh Berries

Avocado
Broccolini

Red Onions
Green Onions

Roasted Peppers
Fresh Tomatoes

Roasted Tomatoes
Bell Peppers
Grilled Corn
Guacamole

Sautéed Spinach
Wild Mushrooms

Black Beans
Fresh Basil
Jalapeños

Pico de Gallo
Ranchero Sauce

Sour Cream

For Egg Whites add 1.00


