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Entrees

Warm Patisserie Croissant 10
House made butter & jam
Complimentary for house guests

Corned Beef Hash 14

With two poached eggs, pumpernickel &
sautéed spinach

Sherwood Breakfast 12
Eggs any style with Applewood smoked
bacon or sausage links, Sherwood
potatoes,
choice of wheat, white or pumpernickel
toast

French Toast 10
Créme brialée French toast with fresh
mixed
berries, maple syrup and whipped cream

Omelet of the Day 14
Our chef’s three egg omelet served with
Sherwood potatoes & choice of
wheat, white or pumpernickel toast
(ask server for details)

Steel Cut Oats 12
With maple syrup & fresh mixed berries

Yogurt & Patisserie Granola 12
Vanilla Greek yogurt, Patisserie made
granola, fresh mixed berries and local

honey

, Y-




IMNenw

+

Sherwood Benedicts

Crab Cake Benedict 18
English muffin, crab cake, poached eggs
hollandaise, side fruit

Traditional Benedict 15
English muffin, Canadian bacon,

poached
eggs, hollandaise, side fruit

Florentine Benedict 15
English muffin, griddled tomatoes,
sautéed
spinach, poached eggs, hollandaise, side

fruic

Sides
Applewood smoked bacon 5 -
‘sausage links 5 - Canadian bacon 5 -
garlic spinach 5 - toast 3 - two eggs any
style 6 -
fruit 6 - Sherwood potatoes 6 -

Drinks
assorted Harney &Son’s tea 3.5 - coffee
3 -assorted juices 3 - espresso 4

From the Bar

Blood Orange Mimosa

champagne & blood orange puree

Bellini
champagne & peach puree

Bloody Mary
vodka & house made bloody Mary mix
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