Frcsh Squcczccl
Orange or GraPeFruit
Juice
4.75

FRESH
BAKERIES
2.50 each
Danish, Bagel
Eng!ish Muffin
Croissants, Muffins
(Fruite Grain)
A” ]:ivc Fastrics

10

TODAY'S
MARKET
VEGETABLES
AND SIDES

8

Wc on/ﬂ serve the f:rcsr’mst
Loca/ and K cg/ona/
Ava//a[)/@ /D roduct

We encourage 5/73r/'ng a

5c/ect/'on of-..

Green Peans
Mashcd Fotatocs
Sugar Snap Peas

4.50
Bacon
Turkcg Sausagc
[Home [Fries
Chccsc Cirits

eat. drink. be

Your 15 ria culinary team

Visit our website www.15ria.com

Consuming raw or undercooked meat,
Poultry, scamcoocl, shellfish and eggs may

increase your risk of food borne illness!

BRUNCH

AFFETIZERS
SPring Fca Soup J
Shiitake Crisps and Creme Fraiche
Baby Grcens 8
Gorgonzola CHeese, Cancliecl Fecans, FearTomatoes &
Roasted Shcrrg Sha”ot \/inaigrcttc
Crab Cake Cacsar Salacl 5
[Lump Crab Meat, [louse Made Croutons, Asiago ["armesan
[Homemade Granola Parfait 7.75
With Berries, Apple, Yogurt and [Honey
Smokcd Salmon Flattcr 12
T omatoes, Onions, Bagel and Cream Cheese

ENTREES
Fan Roasted Chicken Breast 24
Mashed Fotatoes and Wild Mushroom Ragout
Grilled Bone-in Rib-eye Steak 23
Roasted [ingerling Potatoes and Watercress Salad
Two E&gs any Stylc 1o
Breakfast Browns and Bacon
FPoached E_ggs Benedict
With Sauce Hollandaise and Crab Cake 13.25
With Sauce [Hollandaise and Canadian Bacon  10.50
Vermont Mascarpone StuH:cd French Toast 10.75
With Seasonal Berries , Warm Virginia Maple Syrup
Buttermilk Hotcakes 8.75
With Warm Maple Syrup
With Blueberries 11

Thrcc Egg Omelcttc 10.75
Choice of Fresh Spinach, T omatoes, Feppers, Wl]d Mushrooms
Oions, Smoked Ham or Cheddar Cheese

F an K oasted. 5a/mon 22
Smokeg Cheddar Girits, Sautéed 5Pinac}1, Roasted T omato Butter

[Fresh B/ack /> epper Tag/cttc/i
Wllcl Musl—»rooms, Farmesan Cream, Toastecl Haze[nuts 18

WINESBYTHEGLASS
Chadon Brut, NV Ca]ifornia
Riesling, Ster ling Vintners, California
Ci’wardonnag, | es Charmes Macon Lugny, Burgundy, [Francce
Sauwvignon PBlanc, Moon Mountain, Sonoma, California
Finot Grigio, Esper‘to, Dc”a Venezie, [ta]y
Finot Noir, Chalone, Monterey, California
Shiraz, Ard‘vctgpc, Barossa \/a][eg, Australia
Cabcrnet Sauvignon, D\zjnamite, North Coast, Ca[hcomia
Mcr[ot, Sage[ands \/inegards, Yakima \/a”cg, Washington
Eat. Drink. Be.
Brought to you by 15 Ria Culinary Team
20 % Gratuity Will Be Added For Parties of 6 Or More
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