STARTER

spinach & mushroom frittata \/ $8

)

5
BRUNCH

phyllo, Claddagh Hill Farm egg, boursin, garlicky Dunk’s mushrooms and spinach

smoked salmon & asparagus toasts S$18

scratch baguette, whipped dill ricotta, house-cured salmon, asparagus ribbons

trio of pork belly tacos ¢} $12

pork belly, spring slaw, garlic-chili herb aioli, corn tortillas

chicken & waffle $8

TaleSpinner Brewery spent grain waffle, crispy chicken wings, smoked maple sriracha

crab cakes $16
fan favorite with Claddagh Hill Farm hollandaise sauce

SOUP & SALAD
Atlantic lobster bisque cup $9 | bowl $12
cognac, cream, shallot

carrot-ginger soup \/ 3 @) cup $6 | bowl $9

spiced carrot soup, créme fraiche

oasis salad V‘;\@ $12

Oasis Springs greens, heirloom tomato, carrots,
cucumbers, croutons, extra-virgin olive oil & balsamic
drizzle

spring gem salad /7 3§ $14

Oasis Springs greens, watermelon radish, artichoke,
sweet peas, asparagus & carrots with mint shallot
vinaigrette

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.

Please inform of us any allergies in your party prior to
placing your order. We offer products with peanuts, tree
nuts, soy, milk, eggs and wheat. While we take steps to
minimize the risk of cross contamination, we cannot guarantee
that any of our products are safe to consume for people with

peanut, tree nut, soy, milk, egg or gluten allergies.

v vegetarian ‘V’ vegetarian upon request

.\::{ gluten-friendly* Q gluten-friendly™ upon

request
\;\ dairy-free

@ dairy-free upon request

BAR SPECIALS

rosé colored glasses sangria

dry rosé, Cointreau, St. Germain, fresh
strawberries, mixed berries, orange,
lemon, Prosecco

bloody Mary
house vodka & bloody mix

bloody bunny
vodka or gin, ginger-carrot juice &
house bloody mix

tangerine thyme mimosa
tangerine juice, thyme simple syrup,
Prosecco

Asian pear bellini
Asian pear shrub, fresh muddled ginger,
simple syrup, sake, champagne

KoKo Love brunch stout float
TaleSpinner Brewery Koko Love:
Second Breakfast stout topped with a
scoop of bourbon vanilla ice cream

TaleSpinner Brews
ask what's on tap



ENTREETE

Jersey duck ¢ $32

)

5
BRUNCH

crisp twin breast, local squash gratin, raspberry-lavender gastrique; One side of choice

brioche French toast \/ $13

house-made cream cheese stuffed brioche, mixed berry compote, fresh whipped cream, bacon [add

Claddagh Hill Farm fresh egg +5$1.50]

buttermilk biscuit sandwich \/ $13

Claddagh Hill Farm egg, cheddar, house tomato jam, pork belly, scratch buttermilk biscuit [add

double roasted potatoes +S7]

Faroe Island salmon Florentine @528

fresh filet, scratch English muffin, Oasis Springs arugula, tomato, Claddagh Hill Farm egg,

hollandaise [add double roasted potatoes +S7]

garden risotto ¢ (fy $24

creamy lemon risotto, spinach, parmesan, crispy
prosciutto lardon, Dunk’s Mushrooms [add chicken
+S7, shrimp +S12, salmon +S18, or scallops +$20]

garlic & rosemary crusted lamb 3 "\ $42
Claddagh Hill Farm lamb chops, herb garlic crusted,
pan sauce; Two sides of choice

prime rib 160z S50 | 140z $45
queen (160z) or king (140z) cut, TaleSpinner Brewery
au jus: get 'em while they last! Two sides of choice

daily butcher board
changes daily; ask your server

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.

Please inform of us any allergies in your party prior to
placing your order. We offer products with peanuts, tree
nuts, soy, milk, eggs and wheat. While we take steps to
minimize the risk of cross contamination, we cannot guarantee
that any of our products are safe to consume for people with
peanut, tree nut, soy, milk, egg or gluten allergies.

v vegetarian ‘V’ vegetarian upon request

.\::{ gluten-friendly* Q gluten-friendly™ upon

request
\;\ dairy-free

@ dairy-free upon request

SIDES ¥

creamy mashed potatoes
double roasted potatoes
lemon & garlic asparagus
roasted carrots

garlic parmesan fries

DESSERT

cinnamon roll S3
Sous Chef Karyn's warm cinnamon roll

lime margarita cheesecake S8

spiced carrot cake trifle ¢ S8
vanilla cream cheese custard, walnuts &
toffee pieces, fresh whipped cream

house brownie sundae S10
house brownie topped with small-batch
ice cream of choice

house ice cream $2.50/scoop

lemon cream, roasted strawberry,
double chocolate, bourbon vanilla, mint
chocolate chip



BRUNCH YuMS RAMBLING £3YHOUSE

Cheeseburger sliders $12 FOOD & GATHERING
2 Claddagh Hill Farm 4oz beef patties with

cheddar cheese on parker house rolls, served
with fries & carrot sticks

Chicken wings ¢ $8

2 fried wings served with fries & carrot sticks

French toast \7 $6
slice of brioche French toast topped with
choice of mixed berry compote & whipped
cream or local maple syrup

[add bacon: +$3]

[add Claddagh Hill Farm fresh egg: +$1.50]

Breakfast sandwich (Jp @ $11
Claddagh Hill Farm egg, cheddar, bacon,
scratch buttermilk biscuit

SIPN N NP URPY

$1.50

e Orange juice e Sprite

e Cranberry juice « Coke

o Milk » Ginger Ale

SwWEE] JoolH

cinnamon roll $3
Sous Chef Karyn's warm cinnamon roll

house brownie sundae S10
(shareable!) house brownie topped with
small-batch ice cream of choice

house ice cream $2.50/scoop
lemon cream, roasted strawberry,
double chocolate, mint chocolate chip

o

-

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

Please inform of us any allergies in your party prior to ) v )
placing your order. We offer products with peanuts, tree v vegetarian " vegetarian upon request

nuts, soy, milk, eggs and wheat. While we take steps to .\;2{ gluten-friendly” @ gluten-friendly* upon

minimize the risk of cross contamination, we cannot guarantee request
that any of our product? are safe to consume f?r people with \;\ dairy-free @ dairy-free upon request
peanut, tree nut, soy, milk, egg or gluten allergies.




