
FEVE BRUNCH 
February 4 and 5 

9:30 - 2:30 
 

croque royale  
French bread with béchamel, proscuitto and gruyere topped with 2 eggs 

served with Yukon golds and salad – 9.5 
 

machaca n’ eggs 
slow simmered  Mexican beef with peppers and onions with 2 eggs to order 

served with yukon golds, salad and tortillas -9 
 

white chocolate pomegranate pancakes 
two cakes with fresh pomegranate and Belgian white chocolate- 6.75 

add three bacon, three sausage links or two veggie sausage patties - 8.75 
 

manchego and fig pancakes 
two cakes with black mission fig Spanish manchego and toasted walnuts -6.75 

add three bacon, three sausage links or two veggie sausage patties - 8.75 
 

plain cakes 
two pancakes, plain, simple, delicious - 4.5 

add three bacon, three sausage links or two veggie sausage patties - 6.25 
 

tuscan  egg scramble 
sun dried tomatoes, artichokes, zucchini and fresh mozzarella  

served with yukons, salad and bread-8.75 
 

carnitas scramble 
carnitas pork, Mexican white onion, mama sauce and avocado 

served with yukon golds, salad and tortilla -8.75 
 

house salad 
romas, sun dried cranberries and cherries, crumbled danish blue and walnuts 

served on a bed of mixed greens with garlic balsamic vinaigrette - 6 
 

aloo gobi cornish pasty 
2 Handmade pastry stuffed with Indian spiced potato, cauliflower, peas and carrots 

Served with tamarind, raita and green chili chutney 
 

Char grilled garlic ribeye steak sandwich 
Char grilled ribeye on roasted garlic bread, with caramelized onion, mixed greens and tomato 

served with a side of danish blue mayo, Yukon golds and salad -11 
 

conways irish ale beer & cheese soup 
 always homemade cup (veg) - 3 bowl-5  

 
seared tuna burger  

char grilled miso marinated tuna with sprouts, avocado and wasabi aioli  
served with yukon golds and salad –10 

 

brunch burger 
half-pound burger topped with fried egg, bacon, and american cheese with chimichurri mayo 

served with yukon golds and salad - 8.75 
 

 
turn the page over for even more food choices… 

all our eggs are from happy, free range, and yes, local chickens. 



FEVE CLASSICS 
 

basic breakfast 
two eggs to order, yukon golds, salad and bread – 5.5 

add three bacon, three sausage links, or two veggie sausage patties – 7.5 
 

one, two, three 
one pancake, two eggs to order with your choice of  

three bacon, three sausage links or three veggie sausage patties - 7 
make it a fancy cake - 8.25 

 

fruit, yogurt & granola extravaganza 
fresh seasonal fruit, stonyfield farm vanilla yogurt and granola - 6 

 

steel cut oatmeal 
served with dried fruit, walnuts and brown sugar 

cup - 2.5 bowl - 5 
 

build your own…choose your sides 
three bacon - 2.25 

three sausage links - 2.25 
two veggie sausage patties - 

2.25 

one plain pancake - 2.25 
one fancy pancake - 4 

side of yukon golds – 2 
one egg - 1 

side of bread/butter - 1 
side salad - 3 
fruit cup - 3.5 

 
BEVERAGES 

 
fresh squeezed juice  3.25 

orange or grapefruit 
 

brunch bloody mary  8.00 
double shot of stoli in an oversized glass, spiced rim and shrimp skewer 

basic bloody mary available upon request 
 

apple juice  1.50 
 

two percent milk   1.50 
 

soymilk    2.00 
  

mimosa  5.00 
orange, grapefruit, mango, peach or pomegranate 

 
champagne  5.00 

 
white wine spritzer  3.75 

house white & seven-up 
 

hot tea  1.50 
chamomile, caribe (guava-strawberry), bangkok (coconut-ginger), paris (black currant),  

sencha green, peppermint, earl grey, peach ginger, english breakfast, white grapefruit vanilla 
 

coffee  1.50 
 

fountain soda   1.50 
coke, diet coke, 7-up or ginger ale 

   
chai  2.50 

 
hot chocolate   1.50 

 
raspberry iced tea   1.50 

 
irish coffee 

irish whiskey, crème de menthe & coffee topped with whipped cream 
 

hot toddy 
bourbon, hot tea & honey with lemon 

 
 

let your server know you would like to be added to our weekly brunch menu e-mail list 
our menu contains peanut products, so please consult your server regarding allergies 

consuming raw or undercooked meat, poultry, eggs or seafood may cause food borne illness 


