
S p l i t  p l a t e  f e e  $ 5  |  2 0 %  g r a t u i t y  a p p l i e d  f o r  p a r t i e s  o f  6 +  

Gf Toast Flight  18
Gf toasts topped with avocado créme, fig &

goat cheese, & cardamom honey ricotta.

Gf Roasted Potato Topper Flight  18
A sampler of our Rabbit’s Way, Queen’s Way,

& King’s Way potato toppers.
See descriptions under “Potato Toppers” below. 

Gf Mad Hatter Plate sm 18 | lg 22
Our version of the Rochester Plate. Gf french

toast topped with diced breakfast meats, roasted

potatoes, sautéed onions, scrambled eggs, &

spicy hollandaise.
Make vegetarian: substitute meats for veggies or tofu.

Gf Breakfast Sandwich  17
Fried egg, cheddar, & meat or avocado on

grilled gf bread. 

Gf Veggie Frittata  17
Spinach, green & red bell peppers, onions,

mushrooms, cheddar, & mozzarella. Served

with gf toast or gf English muffin.

Gf Breakfast Basics  17
A classic start to the day: eggs, a choice of

meat, & gf toast or gf English muffin.

brunch
G l u t e n - F r e e

Brunch flights
No substitutions.

Gf Benedict Flight  20
A sampler of half of our gf Alice’s Benedict,

Rabbit’s Benedict, & Hatter’s Benedict. 
See descriptions under “Gf Benedicts” below.

HouSE
Specialties

Upgrade an entree’s potatoes +3. | A la carte +7.

Potato toppers

Rabbit’s Way (vt)
Roasted potatoes topped with regular or spicy

hollandaise.

Queen’s Way (vt)
Roasted potatoes topped with ranch seasoning,

salsa, cheddar, & sour cream.

King’s Way (vt)
Roasted potatoes topped with buffalo sauce &

cheddar.

EggsB e n e d i c t s
Poached eggs & house hollandaise over a gluten-free

english muffin. Choice of fresh fruit or potatoes.

Gf Rabbit’s Benedict  17
Garlic-sautéed spinach & tomato.

Gf Alice’s Benedict  17
Thick cut ham. 

Gf Hatter’s Benedict  17
Applewood-smoked bacon, black beans, &
cheddar topped with our house spicy hollandaise.

Gf Queen’s  Benedict  17
Applewood-smoked bacon.

Gf Scrambles  17
Three scrambled eggs with some additions.

Served with gf toast or gf English muffin &

choice of fresh fruit or potatoes.

Gf Garden Scramble (vt): spinach, red &
green bell peppers, onions, mushrooms,
cheddar & mozzarella.

Gf Rabbit Hole Scramble (vt): garlic-
sautéed spinach, mushrooms, &
mozzarella.

Gf Queen’s Croquet Scramble: diced
applewood-smoked bacon, cheddar, &
mozzarella. 

Gf Duke Scramble: crumbled breakfast
sausage, cheddar, & mozzarella. 

Gf Wonderland Scramble: diced ham,
cheddar, & mozzarella.

Gf Meatlover’s Frittata  17
Diced applewood-smoked bacon, ham,

sausage, green & red bell peppers, & onions

topped with cheddar & mozzarella. Served

withgf toast or gf English muffin.

Gf Duchess’s Benedict  17
Maple Apple Chicken Banger.

Gf House Granola with yogurt &  15
Berries



brunch

GF & Vegan
ma ins

Gf House Granola with oatmilk &  13
Berries

Lunch  fare

Sweet  tooth

Gf BLT  18
Applewood smoked bacon, tomato, field

greens, avocado, & garlic aioli on grilled gf

bread.

S p l i t  p l a t e  f e e  $ 5  |  2 0 %  g r a t u i t y  a p p l i e d  f o r  p a r t i e s  o f  6 +  

Gf Pesto Chicken Sandwich  17
Shredded chicken, basil Parmesan pesto,

mozzarella, heirloom tomatoes, & field greens

on grilled gf bread. 

Gf Tuna Melt  17
White albacore tuna salad with caramelized

onions & cheddar on grilled gf bread. 

Gf Market Veggie Sandwich  (vt)  18
Balsamic-marinated eggplant, zucchini,

roasted red peppers, spinach, & goat cheese

on gf bread. 

Gf Soups of the Day  cup  6 | bowl  8

Gf applewood-smoked bacon   6              

Gf thick-cut ham   5

Seasonal fresh fruit   6

Gf roasted potatoes   5

Gf toast   5

Gf Costanza’s Maple Apple Chicken
Banger 6

sides

Gluten-free bread & English muffins are
locally sourced from Donna Marie’s

Gluten-free Bakery.

G l u t e n - F r e e

Brûléed grapefruit   6
with pistachios (vegan) 

Gf & Vegan Market Veggie  18
Sandwich
Balsamic-marinated eggplant, zucchini,

roasted red peppers, & spinach on grilled Gf

English Muffin. Choice of fresh fruit or mini

salad. 

Gf Tofu Scramble  18
Seasoned diced tofu sautéed with seasonal

vegetables. Served with Gf English Muffn.

Gf Steel-cut Oatmeal with  12
Berries 

Berry Crunch Salad  (vt)  17
Berries, pistachios, almonds, goat cheese, &

avocado over field greens paired with a

champagne vinaigrette. 
Can be prepared vegan upon request. 

Pear & Gorgonzola Salad  (vt)  17
Poached pears, gorgonzola, & pecans over

field greens paired with a balsamic

vinaigrette. 
Can be prepared vegan upon request, no cheese

Gf Brie & Pear Panini  (vt)  16
Poached pears & melted

brie on grilled gf bread. 

Gf Peach Stuffed French Toast  17
Gf bread soaked in a vanilla custard batter

stacked with sweet cream cheese filling &

topped with fresh peach syrup. 

Gf French Toast  17
Gf bread soaked in a vanilla

custard batter topped with fresh

berries. 

Sandwiches & wraps served with fresh fruit or a mini salad. Upgrade a cup of soup +3. 

Add Cummings real maple syrup +3. 
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