THE GRIL,

Eva Claros-Melara

B RUNCH Chef de Cuisine

STARTERS

SOUP DU JOUR cup orbowl B/8
FIRECRACKER SHRIMP fried shrimp, bang bang sauce 18
SIGNATURE PEPPERONI ROLLS pomodoro sauce, chimichurri, parmesan 16

SMOKE IN CHIMNEY SMOKED TROUT CROSTINI* horseradish creme fraiche, quail egg, micro greens,
radishes, pickled ramps, baguette 19

SPECIALS

Substitute biscuit or english muffin for toast, substitute fresh fruit for potatoes for additional charge.

BISCUITS AND SAUSAGE GRAVY 8
THE JEFFERSON* two eggs, home fries, bacon, toast 12
BELGIAN WAFFLE butter, syrup, fresh strawberries 8

BREAKFAST SANDWICH* egg, cheese, toast 7
Add bacon, ham or sausage patty for additional charge.

CLASSIC EGGS BENEDICT* two poached eggs, canadian bacon, hollandaise, english muffin, home fries 9.5

Substitute edwards country ham for additional charge.

THREE-EGG OMELETS

Served with home fries and toast.
Substitute biscuit or english muffin for toast, substitute fresh fruit for potatoes for additional charge.

PLAIN* 5.75

CHEESE* cheddar, swiss, provolone, feta, or american B.50
GREEK* spinach, feta, tomato 7.50

MEAT LOVERS* bacon, sausage, ham 8.50

LUMP CRAB AND AVOCADO* MKT

SMOKED SALMON* onion, capers 12

GARDEN* tomato, bell pepper, onion, spinach, broccoli, mushroom 8.50

Add tomato, onion, bell pepper, spinach, mushroom, broccoli, avocado, cheddar, swiss, provolone, feta,

bacon, sausage, black forest ham, edwards country ham, smoked salmon for additional charge.

KiIbDs BREAKFAST

Served with choice of milk or juice.

FROG FUEL one scrambled egg, toast S
STICK TO YOUR RIBBITS one pancake, one scrambled egg, bacon B

O Gluten-Free @ Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodboorne illness.
Please inform your server of any food / cross-contact allergies or dietary restrictions.



THE GRIL,

Eva Claros-Melara

B RUNCH Chef de Cuisine

SALADS

Half portions available. Add grilled chicken, shrimp, salmon or steak for additional charge.*
FCC GREENS mixed greens, carrot, red onion, cucumber, tomato, white balsamic vinaigrette 12 @@
CAESAR romaine, croutons, tomato, parmesan crisp, caesar dressing 13
COBB romaine, grilled chicken, egg, tomato, bacon, bleu cheese, avocado, white balsamic vinaigrette 17 O
DELI SALAD PLATE turkey, tuna, or egg salad, baby iceberg, tomato, cucumber, fresh fruit 13 @

STRAWBERRY RHUBARB SALMON SALAD* grilled loch duart salmon, baby arugula, ricotta salata, pistachios,
thyme preserve lemon vinaigrette 27 ©

STEAK WEDGE™* grilled creekstone farms prime bistro filet, baby iceberg, tomato, bleu cheese, bacon,
pickled red onion, crispy onion, gorgonzola dressing 32

SOUTHWEST FAJITA corn and black bean salsa, avocado, cheddar, pepper jack, tortilla strips, cilantro lime
and jalapefio dressing 15 @@ Add fajita shrimp, chicken or steak for additional charge*

SANDWICHES

Served with dill pickle and choice of kettle chips, beer-battered fries or coleslaw.
KOREAN FRIED CHICKEN SANDWICH gochujang bbq sauce, pickled vegetable slaw, brioche bun 16
FARMINGTON CLUB turkey, edwards country ham, bacon, lettuce, tomato, mayonnaise, whole wheat toast 16

19™ HOLE BURGER* all-natural brandt beef, lettuce, tomato, onion, potato bun 17

Choice of cheese, bacon, mushroom, carmelized onions

PASTRAMI REUBEN sauerkraut, swiss cheese, thousand island, marbled rye 17

Pi1zzE AL FORNO

Individual or large. Gluten-free cauliflower crust available. Oven used for cooking is not gluten-free.

CLASSIC NEAPOLITAN san marzano tomato sauce, fiore di latte, basil, sea salt, olive oil 15/19 ©

Add mushroom, onion, black olive, banana pepper, bell pepper, tomato, sweet sausage, pepperont,
bacon, grilled chicken, black forest ham, plant-based sausage, grilled shrimp for additional charge*

SIDES AND ADD-ONS

BACON 450 O CEREAL AND MILK 4
TURKEY BACON 4 O TOAST 2.50

SAUSAGE LINKS 4 © ENGLISH MUFFIN 3
SAUSAGE PATTIES 4 © BISCUITS 5

EDWARDS COUNTRY HAM 5.25 YOGURT PARFAIT 7.50
TWO EGGS* 5 @O HALF GRAPEFRUIT 4 O
HOME FRIES 4 FRESH FRUIT 6 ©
SMOKED SALMON 10 © CORN BEEF HASH B
GRITS 4 O

O Gluten-Free @ Vegetarian

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodboorne illness.
Please inform your server of any food / cross-contact allergies or dietary restrictions.



