
CONSUMING RAW OR UNDERCOOKED MEATS OR SHELLFISH MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS. 

18% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE GUESTS,  
INCLUDING SEPARATE CHECKS.  

from  
the 
bake
house 
B A K E D  
O AT M E A L 
apple cinnamon,   
maple glazed walnuts, 
steamed milk

Q U I C H E  
O F  T H E  D AY 
daily quiche, 
served with a small 
green salad

• 1 OR 3  •

PA S T R I E S
daily selection

V E G A N  S PA G H E T T I 
spaghetti-cut squash and zucchini, 
slow-cooked tomato sauce,  
falafel balls, mushrooms

P R E S S R O O M  W I N G S
“hot chicken” glaze, pickle relish

T H E  B U R G E R  
tomato confit, chimichurri, sharp cheddar, 
crispy fried onions, potato roll

• 10 INCH PIZZAS  •

C L A S S I C O  
tomato sauce, fresh mozzarella,  
basil, red pepper flakes,  
Parmigiano-Reggiano

M A X I M U S 
chorizo, roasted poblanos, fromage,  
lime crema, cilantro, queso fresco

F U N G H I
local mushrooms, fromage, mozzarella,  
cipollini onions, Parmigiano-Reggiano,  
baby arugula, truffle oil
add duck confit 3

Lunch

AV O C A D O  T O A S T
lump crab, avocado, bloody mary aioli, brioche

B R U N C H  F R I E S
duck fat fries, chorizo gravy, fried eggs 

P U M P K I N  PA N C A K E S
bourbon apple compote, candied pecans

O M E L E T T E  O F  T H E  D AY 
daily omelette, served with homefries  

P O R K  B E L LY  S A N D W I C H   
eggs, pepper jack cheese, chili aioli, scallions, 
everything potato roll, served with homefries 

D U C K  C O N F I T  H A S H
duck confit, Brussels sprouts, butternut squash, 
pearl onions, potatoes, poached eggs 

S O U T H E R N  B R E A K FA S T
fried “hot chicken” thigh, corn bread,  
maple chorizo gravy, fried eggs

S M O K E D  S A L M O N  B E N E D I C T
smoked salmon, guacamole, poached eggs, 
chipotle hollandaise, micro cilantro,  
served with homefries 

Breakfast

brunch drinks 

• SMALL PLATES  •

C R E A M Y  C R A B  B I S Q U E 

F R E S H  G U A C A M O L E
toasted cumin tortilla chips

O V E N - R O A S T E D  
L O C A L  A S PA R A G U S
poached egg, truffle aioli,  
fleur de sel 

• GREENS •

K A L E  C A E S A R 
Parmigiano-Reggiano,  
creamy Caesar, grilled bread

M A R K E T  S A L A D 
local organic mixed greens, carrots,  
cucumbers, tomatoes, radish,  
lemon vinaigrette

add grilled chicken 4.5  
add falafel balls 4.5 
add white anchovies 5 
add shrimp 10 
add salmon 11
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B L O O DY  M A R Y
vodka, house bloody mary mix

B U I L D  YO U R  O W N 
B L O O DY  M A R Y 
makes two strong bloodys, 
with all the toppings 
upgrade your spirit 2

M I M O S A 
prosecco, fresh orange juice

B U I L D  YO U R  O W N  
M I M O S A 
makes two mimosas,  
choice of fresh juices and fruit 
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M O N T E C C I N O
Montenegro Amaro, genepy liqueur, 
creme de cacao, Galliano,  
frothed Maplehofe milk,  
LCCR espresso 

I R I S H  C O F F E E   
Irish whiskey, fresh brewed  
LCCR coffee, Bailey’s whip

also serving coffee drinks from Lancaster County Coffee Roasters


