BRUNCH

Served Saturday 9 am to 4 pm & Sunday 9 am to 3 pm

One Village Coffee Iced Coffee $3.50
Fair Trade, Organic and Local...aka roasty deliciousness! Unsweetened
French Press $3.00 per person * Drip $2.50 per person Iced Tea $2.50
Virgin Mary $12.00 Orange Juice  $3.00
; Milk $2.00
BYOL and make it bloody!
32 oz of homemade spicy non-alcoholic bloody mary mix Hot Chocolate $2.00
: Hot Tea $1.75

Chamomile, Mint, Green,
Regular, Decaf, Earl Grey,
EGGS English Breakfast
All egg dishes are made with extra large cage free brown eggs and served with
our rosemary homefries mixed with sautéed peppers and onions and a slice of multigrain toast.

Substitute homefries and toast for mixed fruit $1.50, Substitute for egg whites $1.25

Two Eggs Any Style $5.00
Add meat: house smoked thick slab bacon, ham steak, large link sausage, veggie sausage $7.50

Omelets 38.00 Each Additional Ingredient $/.00 South of the Border Eggs $11.00
Three eggs with your choice below Two Crispy Flour Tortillas, topped with Two Over Easy Eggs,
Choose Three: Cheddar, Sharp Provolone, Goat Cheese, Tomato, Black Bean Salsa, spicy ranchero, cilantro sour cream & scallion

Onion, Bell Pepper, Spinach, Mushrooms, Asparagus, Ham

Welsh Rarebit $77.00
Traditional English Pubfare...Hawthornes style! Over easy eggs on toasted
baguette with a homemade aged fontina and imperial stout beer sauce

Eggs Benedict $12.00
Prosciutto & Tomato --OR-- Smoked Salmon & Asparagus

HAWTHORNES’ SPECIALTIES

Waffles Bananas Foster $8.00 Pancakes $6.00 Hawthornes’ House Baked French Toast $8.00
One Big One topped with rum Three homemade fluffy Buttermilk Pancakes —Another Hawthornes original sure to warm the belly.
infused bananas Add: Swiss Chocolate Shavings, Bananas, This crowd pleaser is not your typical French toast.
Blueberries or Strawberries $1.00 each No syrup required, but included ©
Quesadilla $10.00 S.0.S. $9.00

Black Bean, Sliced Chicken & Sharp Cheddar served
with spicy ranchero, cilantro sour cream & scallion
--OR--
Caramelized Apple, Roast Turkey & Brie served with
mixed fruit compote

Our homemade take on the Pennsylvania Dutch
original...
Creamed chipped beef served over texas toast

Steak and Shirred Eggs $14.00
Two Shirred eggs coupled with slowly braised beef served with stacked
tomato, Claudio’s mozzarella, arugula and balsamic reduction

BAGELS

Four Worlds Traditional Jewish Water Bagels: Local, Organic, and Rolled with Hand Milled Flour
Choose from Everything, Poppy or Plain Toasted with choice of...
Just a Bagel $2.50
Organic Raspberry Preserves $3.00
Cream Cheese $3.25
Cream Cheese & Organic Raspberry Preserves $3.50
Egg and cheese (served with homefries) $7.00
Egg, meat and cheese (served with homefries) $9.00
Captain Ahab: Cream cheese, fresh smoked salmon, spring mix, red onion, tomato and capers $9.00

SIDES
One Egg $1.00, Two Eggs $2.00
Sausage, Bacon, Ham, Veggie Sausage $2.50
Fruit Salad Cup $3.00, Bowl $6.00
Homefries $2.50
One Pancake $3.00
Multigrain Toast $1.50

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness*



