
Skillet

Poached eggs on any "Plate" add $1

Continued on Next Page....flip it!

All Sandwiches served with a little lagniappe - just a little something extra on the side, always fresh, always seasonal, subject to the Chef's whims.

www.softcafe.com

Brunch Plates

House-cured Corned Beef and Fingerling Potato Hash
With two this morning's yard eggs and Farm House Cheddar and Ale Fonduta

$11

Rosemary-Cheddar "Catshead" Biscuit
With house-made Heritage Tamworth Pork Sausage, grainy mustard, Cowgirl
Creamery cave-aged Blue.  Served with Roasted Fingerlings.  Add a Farm
Fresh Egg "your style"... $1.50

..................................... $8

Kennebec and Pontiac Potato Folded Egg Omelette
With Caramelized Onion and Sharp White Cheddar. Add locally raised  slow
braised Brisket... $3

........ $9

Savory Sweet Potato, House-Made Chorizo Folded Egg
Omelette
Hashed Sweet Potatoes and with Chorizo and Sharp White Cheddar

. $9

Warm Vanilla and Mascarpone Breakfast Risotto
With Maple - Rosemary Poached Figs

............ $8

Shredded Apple and Farmer's Cheese Pancakes
Served with warm Rum Raisin Syrup on the side

................... $9

Rustic Traditional Breakfast
Two local yard eggs "your style", crispy Fingerling Potatoes, and choice of
double smoked Cherrywood Bacon or Heritage Tamworth Fresh Pork
Sausage and a Sweet Potato Biscuit.

........................................................ $9

Between Breads

Braised Beef Short Rib
With Sharp White Cheddar and Crispy Potato Cake on grilled Brioche

....................................................................... $11

Cuban Frita
A house-made Pork Chorizo and grass fed Angus Beef Burger with
Traditional Sauce, a fried local farm egg, and dressed Arugula on a grilled
Brioche Roll

.................................................................................................. $8



Menu items may sell through during the course of the day and not be available for the entire service.  
Menu changes frenquently; sometimes weekly, sometimes daily, sometimes during service.  

We do however, promise that all items served will be fresh and with Chef's highest standards.

Farmstead Diner Burger
Grass fed beef, Fried egg, and Point Reyes Fontina on grilled Brioche with
Tomato Marmalade and Dressed Arugula

.................................................................... $8

Porchette, Slow - cooked Italian Fast Food.
Roasted Pork with Crispy Skin, Seasoned with Garlic, Aromatic Herbs, and
Wild Fennel Pollen. Served with a Natural Jus on Grilled Ciabatta

........................ $8

Truffled Griddled Cheese on Brioche
Served with Arugula simple Salad & cup of Soup listed below, your choice.

....................................... $8

Soups

Pumpkin - Black Bean»
With Toasted Pepitas

....................................... $2.5 cup 4 bowl

Porcini Mushroom - White Bean»
With Arugula Pesto

............... $2.5 Cup 4 Bowl

Sides

Crispy Fingerling Potatoes & Burnt Ends
(Not Vegetarian)

.............................. $3

Anson Mills Stone Ground Grits with Sharp Cheddar
and Smoked Tomato Pan Gravy

.... $3

Grilled Breads, your choice of one of the following:
Ciabatta Roll, Brioche Slice, Brioche Roll, or Fresh Baked Biscuit

.... $2

Sweet Potato Hash
With Caramelized Onion

................................................................................. $3

Heritage Tamworth Fresh Pork Sausage
Pattied fresh daily, house recipe

................................. $4

Chicken & Apple Sausage
All natural, gluten free, hormone free

..................................................................... $4

Spicy Andouille Sausage
All natural, gluten free, hormone free

...................................................................... $4


