Fred’s Brunch
Bloody Mary, Mimosa, sparkling wine or any soft drink.
Basket of scones, muffins, toasted country breads & foccacia.
Your choice of any entrée below & side salad.
Any dessert of the day with coffee.
$26.50

Taittinger Brunch
Glass of Taittinger Champagne.

Basket of scones, muffins, toasted country breads & foccacia.
Your choice of any entrée below & a breakfast side.
Any dessert of the day with coffee, cookies & truftles
$38

KR

Fred’s Organic Farm Egg Omelet

From local, humanly raised, movable pen eggs
“They lay them because they want to not because they have to”
*Cheddar *Swiss *Blue *Parmesan
*Mushrooms *Peppers *Spinach *Onions *Tomatoes
(Choose your favorite two)

Four Cheese Fritatta
Swiss, brie, goat & parmesan cheeses with home fries

Eggs alla Campagna

Three eggs poached in a spicy garlicky tomato sauce with fresh
basil & served on peasant bruschetta with home fries

Homemade Brioche French Toast

Plain or with caramelized bananas

Mark’s Homemade Artisan Bagel
Served with scallion cream cheese or whipped cream cheese

Smoked Salmon Plate
Wild Smoked Salmon with traditional garnish

The Bagel Club with a Smear

Wild smoked salmon with whipped cream cheese, side of
tomato, onion & cucumber salad

Tuna Salad Bagel
With Belgian Pommes Frites

Sides
Double smoked organic & hormone free bacon
House salad
Breakfast sausage
Home fries

Sunday 11am-6pm
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