SWIS: |z
WATERS

breakfast

toasts & bowls

AVOCADO TOAST | 15
tomato jam, sheep’s milk feta, shaved radish, sesame
seeds, multigrain, little gem greens vg

SALMON TOAST | 15
cold smoked salmon, pickled red onion, fried capers, dill
céme fraiche, rye, little gem greens

GRANOLA BOWL | 12
greek yogurt, raw honey, vanilla almond granola, cherry
compote vg/gf

STEEL CUT OATS | 11
preserved fruit, brown sugar, cream vg/gf

cagde free ¢ggs

GARDEN SCRAMBLE* | 16
cremini mushroom, red pepper, spinach, jack cheese,
caispy gold potatoes, choice of toast vg

OMELET* | 16
asparagus, carmelized onion, boursin, little gem greens,
choice of toast vg

CLASSIC BENNY | 18
english muffin, shaved ham, poached egg*, hollandaise,
little gem greens

BREAKFAST PLATE | 16
two eggs”, applewood smoked bacon or breakfast
sausage, crispy gold potatoes, choice of toast

beverages

SOUTH FORK COFFEE | 4
STEVEN SMITH HOT TEA | 4
HOT CHOCOLATE | 4

ESPRESSO DRINKS
latte, mocha, cappuccino, macchiato

MIMOSA | 12

JUICE | 4

orange, grapefruit

orange, apple, cranberry

mains

CROQUE MADAME | 18
brioche, shaved ham, gruyeére, fried egg*, béchamel sauce
little gem greens

BREAKFAST SANDWICH | 16
chopped pork belly burnt ends, two fried eggs, american
cheese, white bread

BUTTERMILK PANCAKES | 14
organic maple syrup, salted butter vg
add fresh blueberries | 2

FRENCH TOAST | 16
baguette, strawberry, lemon créme anglaise, organic maple

syrup vg

BISCUITS & GRAVY | 12
scratch made biscuit, sausage gravy, aged white cheddar, chive vg
add fried egg* | 3

HAND-CUT STEAK & EGGS* | 30
8oz riverbend ranch prime strip steak, two eggs®, crispy gold
potatoes, bearnaise, choice of toast

extiras

APPLEWOOD SMOKED BACON OR SAUSAGE ¢f | 5
SEASONAL FRUIT vg/gf | 5

CRISPY GOLD POTATOES vg/of | 4

ONE EGG* ANY WAY vg/gf | 3

SCRATCH MADE BISCUIT OR TOAST vg | 4
rye, sourdough, wheat, english muffin

SPANISH COFFEE | 13

borghetti cafe liquor, orange liquor,
south fork dark roast, whipped cream,
winter spice, burnt sugar rim

vg/ vegetarian gf/ gluten-free
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw
or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Please inform your server of any allergens or dietary restrictions. A 22% gratuity will automatically be applied for all parties of 6 or more.



