Sunday Jazz Brunch at
Champney’s Restaurant &
Tavern at the Deerfield Inn o

A la carte brunch served 11:00am — 2:00pm at the Deerfield Inn

BREAKFAST CHOICES

EGG DISHES (fresh from Diemand Farms) - 12.00

The Sheldon House - a three-egg omelette served with a generous helping of home fried potatoes & toast, and crafted with your choice
of any four: peppers, asparagus, mushrooms, onions, spinach, tomatoes, maple sausage, ham, bacon, Swiss, American, cheddar, chévre,
cream cheese

The Deerfield Inn — two farm fresh eggs cooked the way you like them, choice of bacon, ham, or maple sausage, corned beef hash,

& a generous helping of home fried potatoes & toast

The Ashley House — a toasted English muffin split & topped with poached egg, and asparagus spears, & a slice of Canadian bacon,
drizzled with light hollandaise. Served with a generous helping of home fried potatoes

The Frary — a toasted English muffin split & topped with lobster cake, poached egg, & asparagus spears, drizzled with light hollandaise.
Served with a generous helping of home fried potatoes 15.00

Choice of toast: sourdough white, whole wheat, cinnamon raisin, English muffin, bagel, rye

(somewhat) LIGHTER FARE - 8.00

The Stebbins House — crispy, lightly malted Belgian waffle, fresh whipped cream, seasonal fruit, local grade A maple syrup
The Barnard Tavern — two large multigrain griddle pancakes, local grade A maple syrup

The Wells-Thorn House — fragrant French toast, powdered sugar, local grade A maple syrup

All egg dishes & lighter fare served with Pierce Brothers coffee or a pot of Rituals tea, choice of grapefruit, apple, pineapple, cranberry,
tomato or orange juice

SOMETHING EXTRA

The Flynt — slow cooked steel cut Irish oatmeal simmered to perfection, served with your selection of brown sugar, raisins, dried
cranberries, walnuts - 6.00

Side orders of home fried potatoes, applewood smoked bacon, maple smoked sausage, woodland ham, corned beef hash 4.00

LUNCH CHOICES

SOUPS

cup 5, bowl 7

Soup of the day

New England clam chowder — slab bacon, fresh clams, local cream

French onion soup — sherry, caramelized onions, melted smoked Gruyére cheese 7

STARTERS

Maine lobster cakes — cornmeal-crusted, fennel remoulade 13

Jumbo shrimp cocktail — touch of horseradish, cocktail sauce 10

Cheese & fruit plate — assorted domestic & imported cheeses, daily selection fruits 14
Sea salt fried calamari — reggiano parmesan dusting, wild mushroom-tomato ragu 11

SALADS

Baby spinach salad — red onions, bacon, hard-boiled egg, apples, apple cider vinaigrette 8 4
Organic local garden greens, peppers, mushrooms, tomatoes, carrots, cucumbers, choice of dressings 7

Caesar salad — hearts of romaine, house made dressing, garlic croutons, reggiano chip 7 (Anchovies on request)

Waldorf chicken salad — apple, grapes, pecans, mixed greens, toast points 10

Cobb salad — romaine, grilled chicken, bacon, avocado, crumbled blue, hardboiled egg, red onion, tomato, choice of dressings 12
Colored beets & goat cheese salad — pistachios, orange segments, mixed greens, roasted shallot vinaigrette 11

Flat iron steak salad — mixed greens, grilled sweet onions, avocado, parmesan crusted fried tomato, fennel remoulade,
roasted shallot vinaigrette 15

Add shrimp or salmon 5, chicken 4
SANDWICHES

Deerfield cordon bleu — grilled chicken breast, smoked Gruyere, woodland smoked ham, lettuce, tomato 11
BLT — applewood smoked bacon, lettuce, tomato, mayonnaise, sourdough white bread 10

Carved roasted turkey — choice of toasted bread, lettuce, bacon, tomato, mayonnaise 10

Pulled pork — on a toasted roll, Jack Daniels barbecue sauce 10

Deerfield burger — 8oz freshly ground beef from Deerfield’s Yazwinski Farm, choice of cheese & toppings* 12
House made garden burger — tomato, onion, lettuce, kaiser bun 11

*Swiss, American, cheddar 50¢ = local chévre, blue, smoked Gruyére 75¢ = sautéed mushrooms, onions 75¢ = applewood smoked bacon 1
Sandwiches served with hand cut French fries & dill pickle spear

ENTREES
Beer battered fish & chips — fresh haddock, local BBC ale batter, hand cut fries, coleslaw, tartar sauce 13
Chicken pot pie — leeks, mushrooms, peas, carrots, puff pastry, mixed greens, choice of dressings 12

Side of hand cut French fries 4
Coffee, Tea, Milk 2.50 Cappuccino 4.00 Espresso 3.00 Fresh orange juice 4.00 Juices 2.50 ‘
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