
FARMHOUSE  EXPERIENCE– 35 

G L A S S  O F  F R E S H  S Q U E E Z E D  O R A N G E  J U I C E ,  T E A  A N D  C O F F E E  I N C L U S I V E  W I T H  TW O  CO U R S E  B R E A K F A S T  

L imi t l ess  Mimosas -1 2   

FIRST COURSE IS OUR PASTRY OF THE DAY. PLEASE CHOOSE ONE OF THE BELOW 

ENTRÉE MENU ITEMS FOR YOUR MAIN COURSE. 

Farmhouse Plate 

Two Eggs, Choice of Protein, Potatoes 

17 

Chocolate Hazelnut Dutch Baby 

Poached Pears and Vanilla Pastry Cream 

18 

Brioche French Toast 

Orange Bourbon Custard, Berries 

18 

Five Grain Porridge 

Hemp, Buckwheat, Barley, Oats, Rye 

Apple, Pear, Currant Compote 

15 

Macro Bowl 

Poached Eggs, Avocado, Tempeh, Collards, 

Adzuki Beans, Brown Rice, Green Salsa 

18 

Corn, Mushroom and Leek Quiche 

 Little Gems, Cherry Tomatoes,  

Buttermilk Dressing, Candied Bacon 

18 

Beans And Greens 

Chicken Apple Sausage, Poached Eggs, 

Country Toast, Parmesan  

20 

 Ala Carte 

 Pastry of the Day 10   

Granola and Yogurt 12   

Seasonal Fruit  8 

Cottage Cheese 6 

Country Sausage Patty 8 

Hobbs Bacon 8   

Ham Steak 8 

Sourdough Toast  6 

Liberty Five Gluten Free Toast 6 

Tea Selections 

Vital Green 

Jasmine 

Yunnan Black  

Earl Grey 

Chamomile 

Rooibos  

Pure Peppermint 

4 

Chef De Cuisine    Neil Corsten 

Morning Pastry  Vanessa Garrido 

For your convenience, a 20% Gratuity has been 

added to your bill  


