
B R U N C H 

HOUSE SAUSAGE OMELETTE  16  
Half-Dried Tomato,  
Atwell’s Gold Asiago, Hash

LOCAL MUSHROOM OMELETTE  16 
Fried Onion, Goat Cheese, Hash

EGGS YOUR WAY*  15 
House Bacon, Hash, Toast

FRIED CHICKEN & WAFFLE  20 
Cornmeal Waffle,  
Pecan Brittle Butter   
(Can Substitute Oyster Mushroom)

PORK BELLY BENEDICT  17 
Hollandaise,   
Sourdough English Muffin

CHEDDAR FRITTER BENEDICT 15 
Creamed Greens, Pickled Onion

SALMON DIP BENEDICT  17  
Pepper Relish, Salmon Roe

SMOKED TOFU  14 
Piperade, Fried Onions,  
Gray’s Grits 

BUCKWHEAT CREPE 12  
Lemon Curd, Blueberry Compote

BREAD PUDDING  12 
Strawberry-Hibiscus Jam,  
Creme Fraiche

VEGAN COCONUT PARFAIT  12 
Seasonal Fruit,    
Maple-Glazed Granola 

F&F BURGER* 25
House-Ground Brisket Patty,  
Caramelized Onion Jam, Fondue,  
Roasted Garlic Aioli,  
Pickles + Fries 
-put an egg on it +2.50   
-add bacon +3  

K I D S

CHICKEN TENDERS 10  
With Fries

    
GRILLED CHEESE 10  
With Fries  

PANCAKES 10  
Plain or Choco Chips   
Maple Syrup

S I D E S 
 
ONE EGG ANY STYLE * 2.50 

WAFFLE 5

SLAB BACON 5

BREAKFAST SAUSAGE 5

HOUSE CHORIZO 5

FRUIT 5

MUSHROOM SAUSAGE 10

Thank you for joining us.             
We hope you enjoy your meal. 

In an effort to offer equitable pay to all our 
dedicated staff, we have placed a 3% fee to 
your check that will exclusively and directly 
benefit our Back of House staff (line cooks, 
prep cooks, dishwashers), who by Massachusetts 
law may not be included in the tip pool.

* These items may be served raw or undercooked. 
Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your 
risk of foodborne illness.
Before placing your order, please inform your 
server if a person  
in your party has a food allergy.


