The Original
dry vermouth, caper berries

+HQGULFNTV *LQ Y\D

Cal Metro C

alvados,
Cointreau, fresh squeezed
lemon, cranberry juice,
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Bistro Manhattan Woodford sugared rim
Reserve, vya sweet vermouth, OL[ 3 “Grey Goose Poire,
Angostura bitters, stirred :icor 43, white grape juice,
emon
*UD 0DV &3mdd Marnier, RovalRik &KDPERUG
Cointreau, sour mix, sugared rim B R U N C H Ap%cot Brandy, Champagne
[ ]
APPETIZERS BRUNCH ENTREES
HOT Croque Madame two poached eggs, ham 10
Warm Beignets  with powdered 5 and cheese sauce over toasted challah,
Sugar served with hashbrowns
Print Works Flatbreads 9 )
1 Bacon, onions & cheese Eggs Norwegian two poached eggs over smoked 12
+ Spinach, mushrooms & cheese salmon and toasted challah with hollandaise
T Local tomato, fresh basil & cheese
Smoked Tomato and Goat Lady 10 Scrambled Eggs with mushrooms, spinach and 10
Cheese Gratin  with toasts ROLRQV LQ D SDVWU\ FXS ZLWK 1XHVNHYV DSSOF
Champagne Fried Oysters 12 smoked bacon
with remoulade and cocktail
sauce Thick Sliced French Toast with warm pure maple 9
Onion Soup  topped with 5
melted cheese VIUXS DQG 1XHVNHYVY DSSOHZRRG VPRNHG EDFRC
Soup du jour MKT Southern Breakfast two eggs any style, 10
COLD I1XHVNHTfVY DSSOHZRRG VPRNHG EDFRQ WRDVW D
hashbrowns
Heirloom Tomatoes with 9
fresh béll,SIL S,ela salt and extra Steak and Eggs seared Hanger steak with two 14
virgin olive ol .
g poached eggs, hollandaise and hashbrowns
Shrimp Cocktail 11
Carolina coast wild shrimp
with fennel slaw and
cocktail sauce LUNCH PLATES & Entrees
House Cured Salmon with 9
capers, red onion, boiled egg Duck Confit Salad with spinach, shallot confit, 11
and mustard sauce
IDUPHUYYV FKHHVH FUDQEHUULHV FURXWRQV D
Charcuterie Plate of cured 12 T
meats with Dijon mustard, orange vinaigrette
cornichon and onions
) Salad of Ham, cheese and toasted walnuts , 10
Spreads: Chickpea,Tapenade 10 .
and roasted red pepper with seasonal greens and roasted
with toasts lemon vinaigrette
Roasted Beets, mixed greens, 7 ., .
Roquefort crouton and 9 Salad Frisée  with bacon, two poached eggs, 11
walnut vinaigrette croutons and vinaigrette
e it vinaigrene e " | Chicken Salad with sliced chicken, shaved fennel, 11
Walnut Crusted Goat Cheese 7 oranges, shallot confit, toasted hazelnuts and
over mixed greens with walnut seasonal greens
vinaigrette
Cheeseburger served with fries, available 11
: with cheddar, Roquefort or Emmentaler
Sides 3 a
. ! Croque Monsieur , toasted ham and cheese 10
Ratatouille Fries dwich d with fri
Brussels Mixed Green sandwich, served with fries
Sprouts Salad Chicken Sandwich grilled, with herb cream 10
Hashbrowns Bacon cheese, shallot confit and lettuce,
Spring Onion Slow Cooked d with fri
Rice Red Cabbage served with fries
Fingerling Potatoes & Onions Fresh Fish Du Jour MKT
DessertsS Pan Roasted Trout with lemon caper buerre 13
Seasonal Fruit Tart 5 blgnc a'nd bread crumbs, served with spring
Fresh fruits from the onion rice and Brussels sprouts
YDUPHUTV ODUNHWTV
Profiteroles with vanilla 6 Grilled Salmon with ratatouille, spring onion 13
ice cream and lots of hot rice and smoked tomato cream sauce
chocolate sauce
Lemon Tart  with braléed top 6 Grilled Tuna with fingerling potatoes & onions, 12
Pot De Créme . tiny pots of 6 stuffed tomato and olive tapenade
gﬁgefaﬁf”s;ard' chocolate Lemon Chicken Paillard , with shallots, preserved 12
Decadent Chocolate Mousse 6 lemon, spring onion rice and slow cooked

with a hazelnut biscotti

red cabbage



