
H i b i s c u s ,  Champagne and   
cranberry juice 

Persephone, Prairie organic 
vodka, Organic Pomegranate,  
Licor 43, Cointreau,  
sugared rim 

Mimosa,  Champagne and fresh 
squeezed orange juice B R U N C H  

Bloody Mary, Pinnacle  
vodka, bistro bloody mary 
mix, cucumber, celery, olives 
Mix “43”, Grey Goose Poire, 
Licor 43, white grape juice, and 
lemon   
St Germain, Elderflower 
liqueur, white Bordeaux, and 
Champagne 

A P P E T I Z E R S  
 

H O T  
 

Warm Beignets with powdered 5 
sugar and honey 

Baked Brie miniature wheels of  12 
brie topped with lemon-raisin  
compote and baked in brick dough 

Escargot Bourguignonne            12 
sautéed snails in white wine 
garlic butter 

Print Works Flatbreads  9    
    •Duck Confit, Farmer’s  
      cheese & shallots 
 
 

    •Bacon, onions & cheese 
 
 

    Smoked pear, Roquefort, 
 walnuts & arugula 

Pan Seared Foie G r a s  15       
with Cabernet poached pears 

Crispy Fried Calamari            10 
with lemon aïoli and cocktail 
sauce 

Lobster Fricassee Dip 12 
with crispy toasts 

Onion Soup  topped with            5 
melted cheese 

Soup du jour 5 
 

C O L D  
 

Mixed Green Salad with  5 
radish, cucumber, celery and  
creamy herb dressing 

Roasted Beet Salad with mixed   7 
greens, Roquefort crouton  
and vinaigrette 

Salad Frisée with bacon, poached    8 
egg, croutons and vinaigrette 

Salad Roquefort with mixed  7 
greens and walnut vinaigrette 

Chef’s Charcuterie Board       12 
cured and prepared meats with   
Dijon mustard and cornichon  

Items designated with an asterisk are part of our Winter features   

LUNCH PLATES & EntrÉes 
Quiche Lorraine, all-natural bacon and Emmentaler,          9 
served with mixed greens 

Salad Nicoise with poached tuna, French green       12 
beans, kalamata olives, anchovies, boiled egg 
and potatoes 

Grilled Chicken Salad with roasted pears,   12 
Farmer’s cheese, hazelnuts and lemon 
vinaigrette 

Black Forest Ham, Parrano and Toasted Walnuts 10 
with seasonal greens and roasted lemon vinaigrette 

Cheeseburger served with fries, available with                   11 
cheddar, Roquefort or Emmentaler 

Croque monsieur, toasted ham and Emmentaler       10 
sandwich, served with fries 

French Dip, gently roasted beef sliced thin                   11 
with Emmentaler on a baguette with jus and fries 

Grilled Chicken Sandwich, caramelized onions,     10 
sautéed mushrooms, white cheddar and roasted red pepper  
rouille on a French baguette, served with fries 

Fresh Fish Du Jour               MKT 

Cassoulet of sausage, duck confit, bacon and  12 
white beans, served with Brussels sprouts 

NC Mountain Trout with lemon caper beurre 13 
blanc, herb bread crumbs, roasted potatoes  
and cauliflower gratin 

Black Pepper Grilled Salmon  with honey-lime  13 
butter sauce, crème fraiche mashed potatoes and  
French green beans 

Tarragon seared Scallops with kumquat  15 
marmalade sauce, crème fraiche mashed potatoes  
and sautéed spinach 

Forbidden Black R i c e  w i t h  b u t t e r e d  l e e k s ,           10   
roasted pumpkin, grilled portabello mushroom  
and toasted walnuts 

Lemon Chicken Paillard  with shallots, preserved     12 
lemon, crème fraiche mashed potatoes and sautéed spinach  

Grilled  Pork Tenderloin with curry-apple cream 12 
sauce and Marcona almonds over dried apricot couscous 

B e v e r a g e s  

Fresh Squeezed Juice 2.50 
orange &  Grapefruit 

Apple, Cranberry & V-8 juice 2.50 

Coffee , Print Works Blend 2.25 

Hot or Iced Tea, 2.25 

Hot Chocolate 2.25 

Espresso, or double 2.75/3.75 

Cappuccino & Latte, or double  3.75/4.75 

Milk, 2% or no fat 2.25 

A l a  C a r t e  
F r e s h  F r u i t  3 
 
Selection of Cereals with milk 4 
 
S t e e l  C u t  O a t s  w i t h  b r o w n   5  
s u g a r ,  r a i s i n s  &   w a l n u t s  
 
Plain Yogurt  with local honey  3  
 
T w o  e g g s ,  a n y  s t y l e  3  
 
A l l - N a t u r a l  B a c o n  3  
 
B i s t r o  P o t a t o e s  3  
 
B a g e l  w i t h  c r e a m  c h e e s e  3  
 
E n g l i s h  M u f f i n ,  t o a s t e d  w i t h   2  
b u t t e r  &  p r e s e r v e s   
 
T o a s t ,  w h o l e  w h e a t  o r  w h i t e   2  
w i t h  b u t t e r  &  p r e s e r v e s  

B R U N C H  E N T R É E S  
Confit Duck hash with bistro potatoes,    10 
mushrooms, and caramelized onions, topped  
with poached eggs and hollandaise 

Ham & Brie Omelet, served with bistro potatoes           1 0 

Bistro Breakfast Sandwich, scrambled eggs,  11 
Giacomo’s sausage, white cheddar and Dijon rouille 
on a croissant, served with bistro potatoes 

Eggs Benedict, two poached eggs over Black   11  
Forest ham on a toasted English muffin with 
hollandaise, served with bistro potatoes 

Thick Sliced French Toast  with warm pure maple  9 
syrup and all-natural bacon 

Shrimp & Crab Quiche with mixed greens dressed 12 
with red wine vinaigrette 

Croque Madame, ham, two poached eggs and   12 
cheese sauce over toasted challah with  
bistro potatoes 

Bistro Breakfast, scrambled eggs, bacon,   10 
bistro potatoes and toast 

Eggs Norwegian, two poached eggs over smoked 12 
salmon and toasted challah with hollandaise 

Steak and Eggs seared hanger steak with   14 
two poached eggs, hollandaise and bistro potatoes 


