BRUNCH Week of 5.28.18

BRUNCH
FOOD

SANDWICHES
Fries or salad

Add

Avocado s2
Bacon s2

APPS

SALADS

PIZZA

Add

2 eggs
cooked

your way s3

EXTRA STUFF

House made granola | yogurt, market fruit, honey 8

Avocado & smoked salmon toast | poached egg, brioche,
tomato confit, herbs 14

Local combo | 2 eggs, bacon or sausage, english muffin, jam,
salad, potatoes 15

Egg white scramble | mushrooms, spinach, asparagus, salad, potatoes 15
Buttermilk pancakes | pure maple syrup 12
Berry & ricotta pancakes | slow roasted strawberries, pure maple suryp 15

Steak burrito | scrambled eggs, mozzarella, tomatillo salsa, guacamole,
potato, black beans 14

Biscuits and gravy | poached eggs, spinach, chorizo, Italian sausage gravy 15
Buttermilk fried chicken and egg sandwich | jalapeno-cabbage slaw,

pickled red onion 15

Local’s brunch burger | fried egg, yellow onion, special sauce 15

The impossible burger | fried egg, avocado, lettuce, tomato,
special sauce 18

Cauliflower soup | croutons, espelette, herb oil 8
Meatballs | spicy tomato sauce 9
Spicy & smokey chicken nugget bowl | shishito peppers black garlic aioli 12

Crispy Brussels sprouts | dijon caper dipping sauce ¢

Local salad | aruqula, frisee, radicchio, pancetta,
parmesan, walnuts, 13

Kale & red quinoa salad | broccoli, cauliflower, grapes,
sunflower seeds, tahini 13

Margherita | san marzano, basil, fior di latte, extra virgin olive oil 16
Salsiccia | san marzano, pork sausage, fennel, calabrian chilies 19
Funghi | béchamel sauce, wild mushrooms, arugula 20

Pepperoni | san marzano, mozzarella 18

Local | sausage, pepperoni, goat cheese, grape tomatoes,
mozzarella, san Marzano 19

Fresh fruit 6

Apple wood smoked bacon 5

Chicken apple sausage 5

Breakfast potato 5

Kennebec fries 5

Smoky & spicy fries | five spices, aioli 6

Truffle & parmesan fries | truffle oil, parmesan cheese 8
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