@ VILLAGE TART 3

brunch menu

fresh baked goods
Croissant 2.50, Gianduja 3.00
Blueberry Oat Mulffin 2.50

bakery basket
Maple Walnut Coffee Cake,
Orange Olive Oil Cake 3.95 Croissant, Chocolate Banana Bread,
Maple Walnut Coffee Cake 3.95 Blueberry Oat Muffin
Valrhona Chocolate Banana Bread 3.25 11.00
Toasted Baguette 3.00

starters

Baby Arugula, lemon shallot vinaigrette, candied lemon peel

Frisée Caesar, parmesan, croutons, anchovy (add shredded chicken +3)
Roasted Beets, grapefruit, candied pistachio, Greek yogurt, mint
Watermelon Gazpacho, tomato, onion, cucumber, garlic, Greek yogurt
Roasted Cauliflower Soup, puréed, olive oil

brunch

Greek Yogurt, housemade granola, fresh fruit 9.00
Almond Brioche Toast, preserves, maple syrup and fresh fruit 9.00
Souffléed Pancake, rum-tossed bananas. Add Valrhona chocolate (+2). 12.00
Ham & Cheese Frittata, ham and cheddar, herbs, side salad 12.00
Shirred Eggs, soft scrambled eggs with cream, candied bacon side 10.00
Baked Eggs, two eggs baked with mushrooms and mascarpone; potato side 10.00
Bacon & Scallion Quiche, side salad 12.00
Three Mushroom Tart, open-faced, crimini, shitake, portabella, salad 12.00
Mozzarella Baguette, tomato, basil, pesto, mayo. Ham (+1), Prosciutto (+2) 10.50
Roasted Chicken Curry Salad, apple, aioli, greens, brioche 12.00
Smoked Salmon Avocado Croissant, créme fraiche 13.00
Bacon Meatloaf “Burger”, sweet ketchup, greens, mayonnaise 13.00

sides

Candied Applewood Bacon 6.00
Fingerling Potatoes 5.00
Seasonal Fresh Fruit 5.00

The Village Tart uses organic eggs,
Plugra butter, Valrhona chocolate and
local produce when possible. 20% gra-

tuity added to parties of 6 or more.

beverages

hot drinks
Plowshares Roasters (NY)

French Press, approx. two cups 3.50
Iced Coffee 3.50
Espresso 2.25

cool drinks

Blood Orange Juice

Iced Papaya Green Tea
Iced Strawberry Hibiscus
Valrhona Chocolate Milk
Still or Sparkling Water
Coke, Diet Coke, Sprite

Americano 2.50
Macchiato 3.00
Cappuccino 3.50
Latte 3.75
Valrhona Mocha 4.50
Hot Chocolate 4.95
Loose Leaf Tea or Tisane 4.00

extras

Au Lait, Soy, or Iced
Extra Shot

loose leaf tea & tisane
(served fully brewed, approx. 3 cups)

Mint (caffeine free)

Chamomile Lavender (caffeine free)
Strawberry Hibiscus (caffeine free)
Rooibos (caffeine free)

White Peony White Tea

Mao Jian Green Tea

Nantou Si Ji Chun Oolong
Darjeeling Second Flush Black Tea
Assam Black Tea

Earl Grey Black Tea

Lychee Black Tea

French Vanilla Black Tea

Papaya & Pineapple Green Tea Hand-tied Green Tea Flowers (+2)

desserts

Strawberry Daiquiri Parfait, rum-tossed local strawberries, vanilla cream,
whipped cream, crumbled sucrée, candied pistachio, splash of cava
Margarita Tart, key lime filling, tequila glaze, sea salt, sorbet

Cherry & Peach Cobbler, blondie crumbles, vanilla ice cream

Dulce de Leche Carrot Cake, vanilla ice cream, cookie crumble
Tiramisu, mascarpone, espresso, rum, chocolate shavings

Brandied Chocolate Cherry Cake, brandied cherries, chocolate butter
cream, vanilla ice cream, cookie crumble

Gelato/Sorbet, vanilla, dark chocolate, pistachio, strawberry sorbet
Affogato, vanilla ice cream, espresso shot, underage or adult

Assorted Cheese Plate, coupole, triple cream, gorgonzola, pecorino




