
BUILD YOUR OWN OMELET $18

Heirloom Tomatoes

 

GREENFINCH PLATE $18
Two Eggs prepared your way, Breakfast
Potatoes, Kumato Heirloom Tomatoes, Choice
of bacon, country pork or chicken cranberry
sausage, and toast

Three Cage Free Eggs, Arugula,

SELECT UP TO 4 FILLINGS:
 Bacon, Pork Sausage, Chicken Cranberry
Sausage, Ham, Tomato, Onion,
Bell  Pepper, Spinach, Mushroom, Broccoli,
Cauliflower, Cheddar,
Swiss, Provolone, Goat Cheese
 
CRACKED WHISKEY 
BARREL SMOKED SALMON FLATBREAD $19
Heirloom Tomato, Fried Capers, Hard Boiled
Egg, Onion & Cucumber Salad, Boursin Spread

AVOCADO TOAST $19
Griddled Focaccia, Tomato-Chipotle Jam, Baby
Arugula, Two Poached Eggs, Smashed
Avocado, Radish
*GF Available upon request

OATMEAL $15 
Brown Sugar, Nuts, Died Fruit

YOGURT PARFAIT $18 
Greek Yogurt, Acai,  Macerated Berries,
Homemade Granola

BUTTERMILK PANCAKES $16
Three Griddled Pancakes, Macerated Berries,
Warm Maple Syrup 
*GF Available upon request

CRISPY CHICKEN SANDWICH $16
Fried Chicken Thigh, Spicy Slaw,
Brioche Bun, Fries

GREENFINCH SALAD $16 
Organic Greens, Hard Boiled Eggs, Edamame,
Cherry Tomatoes,
Yellow Beets, Avocado Dressing
Add-On:
Chicken $8 or Shrimp $12

GREENFINCH BURGER $21
Brioche Bun, Aged Hook’s Cheddar, Lettuce,
Tomato, House Sauce, 
French Fries, Pickle

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne il lness.

18% gratuity added to parties of 6 guests

WEEKDAY BRUNCH

Restaurant & Bar


