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To Start 
 

Butternut Squash Soup 9. 
Roasted butternut squash, cinnamon, brown sugar, nutmeg, and a touch of cream 

 
Fresh Fruit Plate 10. 

Seasonal fruit, yogurt, and house made granola 
 

PB Cobb Salad 11. 
Confit chicken, smoked ham, blue cheese, avocado, hard boiled egg, romaine lettuce, 

And house made buttermilk dressing. 
 

Mac ‘N Cheese 11. 
A blend of bacons, house made biscuit, and truffle oil 

 

PB Burgers 11. 
8 oz patty, all served with traditional garnish and French fries 

 
Signature  

choice of pepper jack, swiss, cheddar, blue, or American cheese 
Add bacon 3. 

 
Grilled Portobello Mushroom 

onion confit, oven dried tomatoes, and parmesan crisp 
 

Lamb  
Feta cheese, lemon mayonnaise, tomato and watercress 

 
The Mexican  

Monterey Jack cheese, sour cream, guacamole, and pickled jalapeños 
 

Veggie  
avocado, alfalfa sprouts, and cucumber yogurt sauce 

 
Turkey BLT 

turkey bacon, lettuce tomato and spicy chipotle mayo 
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Entrees 
 

Fried Chicken and Waffles 14. 
House made fried chicken served with fluffy waffles, caramelized seasonal fruit 

 
Ham and cheese stuffed toast 13. 

Hatfield smoked ham, white cheddar cheese, dijon maple jus, and Jumbo onion rings 
 

Sweet French Toast 12. 
Home made French toast served with fresh fruit and mascarpone cheese 

 
Buttermilk Pancakes 12. 

Fluffy buttermilk pancakes served with real Vermont maple syrup and fresh fruit 
 

Daily open-faced omelet 12. 
Made with keepsake farms organic eggs and daily fresh ingredients, 

served with hash browns and toast 
 

Smoked Salmon Club 14. 
Smoked salmon, avocado, tomato, lettuce, and chive crème fresh 

served on 7-grain bread. Add bacon 3. Add fried egg 3. 
 

Chicken Confit 12. 
Served with house made buttermilk biscuit, gravy and fried egg 

 
PB Grilled Cheese 9. 

Creamy Oaxaca cheese, American cheese, tomato and jumbo onion rings 
 

Two eggs any style 12. 
Two eggs, hash browns, and market greens served with sherry shallot vinaigrette 

 
 

Artisanal Bacon Bar 3. 
3 pc pr order 

New Braunfelds Smokehouse, Texas 
Burgers Smokehouse, Tennessee 

Mechams, Kentucky 
 

Sides 
Basket of baked goods 7. 

Hash Browns 3. 
Onion rings 3. 
French Fries 3. 

 


