BREAKFAST AT THE MAIN HOUSE

CHEF’'S SELECTION*
Sunny Side Farm Egg with Crispy Sweet Potato
Shaved Red Cabbage & Grilled Green Tomato & Pepper Relish

TODAY'S BLACKBERRY FARM GRIDDLE CAKES

Brown Sugar Sour Cream
Pecan Butter & Spiced Maple Syrup

OMELET
Bitter Greens, Farmstead Cheese & Herb Hollandaise
Whole Wheat Toast

FARM EGGs*
Served Any Style with Whole Wheat Toast

FOOTHILLS SAUSAGE GRAVY

Cruze Farm Buttermilk Biscuits

CONTINENTAL BREAKFAST PLATE

Served with Seasonal Fruit & Housemade Grain & Nut Cereal
Old Chatham Creamery Sheep’s Milk Yogurt or Cruze Farm Light Milk

FIELD GREEN SALAD*
Sunny Side Farm Egg, Citrus Mustard Vinaigrette & Whole Wheat Toast

OVERNIGHT OATS
Apples, Cherries, Grain & Nut & Farmstead Yogurt

Breakfast may be served with your choice of the following side items:

Seasonal Fruit

Old Chatham Creamery Sheep’s Milk Yogurt
Nueske's Bacon

Benton’s Country Ham

Blackberry Farm Housemade Pork Sausage
Blackberry Farm Housemade Smoked Pork Belly

Shelton Farm Grits
Add in: Bacon, Cheddar Cheese or Frizzled Leeks

Stone Cut Oatmeal
Add in: Plump Dried Fruit, Candied Pecans or Poached Pears

Main House Pastry
Chai Chocolate Chip Scone with Espresso Glaze

BLACKBERRYFARM

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



