BRUNCH
ARTIST
ORGANIC
EGGS

two organic eggs any style
house fried potatoes

STONE MASON
$ 11.00

CHICKEN &
WAFFLES

fried chicken, tomato,
$ 14.00
avocado, maple mustard sauce

BLACKBERRY
PANINI

goat cheese, blackberries,
basil, sourdough bread,
house potatoes

$ 13.00

TRUFFLE
EGG
SANDWICH

egg, gruyere, pretzel bun,
truffle mayonnaise,
house potatoes

$ 13.00

HAM PANINI

grilled city ham, arugula,
garlic spinach & artichoke
spread, caramelized onions,
provolone cheese,
sourdough bread,
house potatoes

$ 14.00

STEAK &
EGGS

grilled skirt steak, fried egg,
house potatoes

$ 16.00

SHRIMP &
GRITS

cajun spiced shrimp,
parmesan grits, kale chips,
fried egg, crostini

$ 11.00

choice of bacon or house made sausage

CUBAN
BENEDICT

pork loin, city ham,
$ 15.00
poached egg, sherry mustard
hollandaise, swiss cheese,
english muffin, house potatoes

FLORENTINE
BENEDICT

spinach, tomato, mushroom,
$ 13.00
poached egg, english muffin,
classic hollandaise, house potatoes

ACAI BOWL

acai berries, mixed berries,
yogurt, granola, coconut,
banana, strawberry,
local honey

$ 8.00

CARPENTER
BREAKFAST
PIZZA

spicy sauce, egg, oregano,
fresh mozzarella,
parmesan cheese

$ 13.00

CRAFTSMAN
BREAKFAST

herb sausage stuffing,
sausage gravy, two fried eggs,
mushroom, onion, celery

$ 14.00

BLUEBERRY
LEMON
PANCAKES

ricotta, lemon curd,
maple syrup, whipped cream,
choice of bacon or sausage

$ 12.00

DUCK HASH

fried egg, crostini, potato,
onion, carrot, pico de gallo

$ 15.00

FRENCH
SCRAMBLE

egg, chive, tarragon,
portabella mushrooms,
grilled sourdough, tomato,
house potatoes

$ 12.00

brioche, hazelnuts,
candied bacon, maple syrup,
choice of bacon or sausage

$ 12.00

FRENCH
TOAST

contains (or may contain) raw or undercooked ingredients. consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness.

APPRENTICE
HOUSE POTATOES

$ 3.00

SEASONAL FRUIT

$ 3.00

HOUSE MADE SAUSAGE

$ 3.00

BACON

$ 3.00

SIDE SALAD

$ 3.00

CITY HAM

$ 3.00

TOMMY MICHEL, Executive Chef
JASON ROBINSON, Chef de Cuisine
JOHN SCHIVER, House Butcher
DAN CZUBA, Sous Chef

