Cream of Mushroom Soup with Poached Free Range Egg, Crispy Tarragon, Soy Bean Oil
-10-

Chardonnay Steamed P.E.I. Mussels with Fennel Pollen Cream
-13 / 16 with Fries and Mayonnaise-

Roasted Heirloom Beet Salad with “Monforte” Feta and Dill Hazelnut Vinaigrette
14

Homemade Potato and Lemon Gnocchi with Wild Mushrooms and Soy Truffle Froth
-15 / 20 main course-

“Vik’s” Organic Greens with Honey and Citrus Vinaigrette, Black Pepper Cracker, Crumbled Blue Cheese
12-

“Treadwell’s” Ever Changing Sunday Roast with all the Trimmings
-Priced Accordingly-

Lobster “Club” on Duck Fat Fried Bread with “Monforte” Goat’s Cheese, “Vik’s” Watercress, Lemon Mayo
20-

Selection of Homemade and Local Charcuterie with “Treadwell’s” Piccalilli and Toast
20-

Brioche French Toast with Pulled Pork, Preserved “Whitty Farms” Blackberries, “Colbey’s” Maple Syrup
16 -

Pan Roasted Whitefish on Scrambled Eggs, Dill Fingerling Potatoes, “Kozlik’s” Crunchy Mustard
18-

Eggs Benedict with Poached Free Range Eggs, “Cumbrae Farms” Pork Belly, Homemade English Muffin, Hollandaise Sauce
-15-

Chef’s Breakfast with Two Fried Eggs, Double Smoked Bacon, Homemade Duck Sausage, Oven Dried Tomato, Fried Bread
-16-

Free Range Egg Omelette with “Vik’s” Spinach and “Monforte” Chevre
-15-

Daily Feature Created by our Talented Kitchen Team
-priced daily-

Nutmeg Créme Brulée with Eggnog Ice Cream
-10-

Sticky Toffee Pudding with Date Ice Cream and Rosemary Caramel
-10-

Vanilla and Blackberry Rice Pudding with Blackberry Sorbet and Crumbled Amaretti Cookie
-10-

Daily Selection of Housemade Ice Creams and Sorbets
-10-

Selection of Artisan Cheeses with Pecan Bread and Homemade Preserves
3 Choices -16-
5 Choices -21-

due to food being cooked to order, there may be a short wait during busy periods
please inform your server of any allergies or dietary restrictions
a discretionary gratuity of 18% will be added to tables of six or more guests

Chef-Owner Stephen Treadwell
Chef de Cuisine Jason Williams



