
 
 

 

Starters 
 

Charcuterie: $22 (Serves 2-4) | $34 (Serves 5-8) 
Signature CC Farms version of a traditional Charcuterie with seasonal cheeses. 
 

Prairie and Vine Chicken Salad: $15 
Napa inspired chicken salad with roasted pecans, red grapes and tarragon served in a 
homemade parmesan bowl. 
 

Grandma Shirley’s Farmhouse Biscuits with Honey: $12 
Three old-fashioned flaky biscuits served with local honey and Danish cream butter. 
 

Seasonal Sweet Rolls: $10 
Chef’s choice – ask your server for details! 
 

Garlic Cheese Curds: $12 
Garlic and bread battered, deep friend and served with house made ranch. 
 

Main Dishes 
Vineyard Omelette: $14 
Three fresh eggs with white wine, tomatoes, caramelized onions and parmigiano-reggiano.  
 

Greek Omelette: $14 
Three fresh eggs with feta cheese, spinach and onion.  
 

Truffle Omelette: $14 
Three fresh eggs with mushrooms, black truffle compote, parmigiano-reggiano.  
 

Hill Country Omelette: $16 
Three fresh eggs with sausage, bacon, green pepper, onion and cheddar.  
 

CC Waffles: $14 
Waffles with your choice of blueberry, maple-bacon or chocolate chip.  
 

Farmhouse Breakfast: $17 
Scrambled eggs, slice of artesian toast, deluxe hashbrown and breakfast sausage links. 
 

Toad in a Hole: $16 
(2) Over easy eggs in the center of toast served with sausage gravy. 
 

Chalet Stack: $17 
Toasted English muffin topped with fried chicken, ham, Swiss cheese and topped with Hollandaise sauce.  
 

Butter Pecan Pancake: $14 
One plate sized Butter Pecan pancake served with (2) sausage patties and butter pecan maple syrup.  
 

Short Stack Pancakes: $14 
Three short stack pancakes served with (2) sausage patties and maple syrup.  
 

Breakfast Burger: $18 
A scratch made sausage burger with a fresh egg dressed with tomato chutney and sharp cheddar cheese.  
 

Fish and Chips: $17 
Fresh cod fries to perfection served with waffle fries. 
 

Avocado Toast: $17 
Bakery bread with vine ripened avocado and a light egg scramble topped parmigiano-reggiano. 
 

Buttermilk Biscuits with SOS: $15 
Three freshly baked all butter biscuits with sausage gravy 
 

Chef’s Choice French Toast: $13 
French toast with a CC Farms twist. Inspired by your favorite childhood cereals (changes weekly). 
 

Side Dishes 
Parmesan Truffle Fries: $8 | Candied Bacon: $6 | Thick Sliced Bacon: $6|  

Scrambled Eggs: $6| Deluxe Hashbrown (2): $6| Sausage Patty (2): $6 
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