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BREWING COMPANY
B R E AK F AST Our eggs are sourced locally from
farms in Central Virginia

GREEN OMELET 8.5 BUTTERMILK BISCUIT EGG SANDWICH 3.25
3 egg omelet with broccoli, white onion, and spinach. Local farm fresh eggs with cheddar cheese.
Served with roasted potatoes and toast. ADD LOCAL SAUSAGE. VEGGIE SAUSAGE, BACON, OR HAM FOR 1.00
HEALTHY BOWL (VE, GLF) 1.5 PANINI BREAKFAST SANDWICH 1
Roasted oats, toasted seeds and nuts, fruit and yogurt. 2 fried eggs, cheddar cheese, and tomato on Focaccia. Served with
VEGAN UPON REQUEST you choice of local sausage, veggie sausage, bacon or ham.
BOLOGNA WESTERN 8.5 SMOKED BURRITO (DF) 8
2 fried eggs, thick cut fried bologna, pepper relish, toasted Flour tortilla, local eggs, smoked pulled pork, onion and house made
ciabatta, cheddar cheese. BBQ sauce. VEGETARIAN UPON REQUEST
LOCAL FARM FRESH EGGS 7 HOMEMADE MALTED WAFFLES (VE) 1
2 eggs served any style with your choice of local sausage, veggie Blueberry syrup, powdered sugar, and whipped cream.
sausage, bacon, or ham. Served with roasted potatoes and toast. ADD FRESH FRUIT FOR 2.00
TRIPLE PROTEIN OMELET 9 TOASTED BAGEL 3
3 egg omelet with sausage, bacon, and cheese. Served with Cream cheese spread on your choice of an Everything or Plain
roasted potatoes and toast. bagel.

ROASTED POTATOES 3 HAM 3

LOCAL SAUSAGE 3 FRESH FRUIT 3.15

VEGGIE SAUSAGE 3 TOAST 2

Multigrain, White, or Wheat
BACON 3



