B RUNC H

SNACKS

B R U N C H P L AT E S

Doughnuts

–5–

Lo n g roa d sta n da r d

cream cheese doughnuts, orange glaze, espresso powder

Fried buttermilk biscuits

–7–

“polish Rose” Deviled Eggs

| gf

–7–

dehydrated ham, coriander cream cheese, scallion
(6 halves per order)
| gf

–5–

house made fries, garlic aioli

F u l ly l o a d e d c h i p s

| gf | sub fries +2

–7–

creme fraiche, spring onion, house smoked bacon, spicy
cheddar seasoning, roasted tomato aioli, tomato

Chicken wings

–9–

LRD bourbon buffalo sauce, roasted garlic aioli, shaved
celery, blue cheese crumbles, bacon bits

–9–

Turkey Reuben

3 strips thick bacon, 2 sunny side eggs, brioche toast,
herbed redskin potatoes, roasted tomato aioli

french toast

jalapeño honey, pimento cheese

Fries

SANDWICHES

–8–

rosemary whipped butter, seasonal fruit compote,
LRD barrel aged maple syrup

Sw e e t p otato h a s h

| v | Add egg +2

–9–

maple and cayenne roasted sweet potatoes, cranberry
beans, grilled string beans, swiss chard, shoestring
potatoes

LRD Biscuits & Gravy

–10–

chorizo & redeye whisky gravy, buttermilk biscuit,
pickled red onion

Crab Cake benedict

–11–

house made english muffins, poached eggs, pickled
mustard seeds, red pepper hollandaise, shaved jalapeño,
dijonaise, micro cilantro

Creole croque madame

–12–

SOUP AND SALADS

house smoked tasso ham, redeye whisky mornay, sunny
egg, crispy cheddar herb crust, holy trinity

Add– chicken 6 / shrimp 7 / salmon 8 / steak 8

Shrimp & Waffles

S oup of the Day

–11–

hush puppy waffle, jalapeño honey, sautéed shrimp,
pickled red onion

–5/8–

ask server for today’s selection

To m ato & F e n n e l s o u p

–5/8–

heirloom tomato, bronze fennel, pepitas

THAI COCONUT SALAD

–12–

pastrami spiced turkey, swiss cheese, thousand island,
creamy coleslaw, whole wheat sunflower bread, seasoned
fries

Dagwood

–13–

salami, turkey, house smoked tasso ham, swiss, pickle,
tomato, mayo, mustard, red onion, lettuce, whole wheat
sunflower bread, seasoned fries

Pulled Pork

–12–

aquavit bbq sauce, scandinavian carrot slaw, bread and
butter pickles, poppyseed brioche bun, seasoned fries

V e g a n b lt

|

V

–13–

crispy eggplant bacon, heirloom tomato, veganaise,
dressed tuscan greens, whole wheat sunflower toast,
seasoned fries

Burger

| add bacon +2

Brie’s brunch burger

The Bb chicken sandwich –13–
grilled chicken breast, chimichurri, chipotle aioli, pickled
red onion, romacrunch lettuce, swiss cheese, whole wheat
sunflower bun, seasoned fries

A La Carte

–10–
Bacon - 2 slices		

– 3 – 		

Beverages

Side Toast & Jam		

–3–

Fresh Squeezed OJ

The Green Machine

Herbed Redskins		

– 3 – 		

MadCap coffee

Egg			

–2–

| gf

–9–

mixed greens, arugula, basil, granny smith apple, pepitas,
avocado, shaved celery, green grape vinaigrette

grilled fall squash

| gf

–10–

grilled fall squashes, mustard greens, walnut vinaigrette,
safron aioli, dried cherries

–14–

6 oz steakburger, spicy cajun trinity, crispy hashbrown
crumbles, red pepper hollandaise, sunny fried egg, served
open face on house made buttermilk biscuits

napa cabbage, joi choi, pickled carrot, mushrooms,
shallot, shaved radish, coconut chili vinaigrette, toasted
peanuts

| gf

–13–

6 oz house blend steakburger, thick cut American cheese,
shaved red onion, lettuce, roasted garlic aioli, poppyseed
brioche bun, seasoned fries

– 5 – 		
–3–

Ask your server about menu items
that are cooked to order or served raw.
Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.

