FEVE BRUNCH
FEBRUARY 4 AND 5
9:30 - 2:30

CROQUE ROYALE
FRENCH BREAD WITH BECHAMEL, 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 ONE PLAIN PANCAKE - 2.25 SIDE OF BREAD/BUTTER - 1
THREE SAUSAGE LINKS - 2.25 ONE FANCY PANCAKE - 4 SIDE SALAD - 3
TWO VEGGIE SAUSAGE PATTIES - SIDE OF YUKON GOLDS — 2 FRUIT CUP - 3.5
2.25 ONE EGG - 1
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, CREME 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



