SALT OF THE EARTR BISTRO

520
BRUNCH THEMED MENU

APPETIZERS
CORNED BEEF HASH EGGROLL

served with mustard dipping sauce Shrimp
EGG SALAD ON TOAST WITH ROMESCO SAUCE
BLOODY MARY SOUP WITH HORSERADISH CREME FRAICHE

ENTREES
CHICKEN FRIED STEAK

with cheddar grits and coffee demi-glace

MEXICAN FRIED RICE BREAKFAST BOWL

with stir fried smoked paprika rice, eggs, potatoes, elk sausage crumbles, cheddar
cheese and black beans topped with sour cream and green chili sauce

VEGGIE FRITTATA

with spinach, mushrooms, roasted red peppers and goat cheese
served with a mixed greens side salad

DESSERTS
CRISPY WAFFLE

with lemon ricotta and blueberry sauce

VANILLA GELATO

with cinnamon pecan brown sugar sauce and cinnamon sugar twist

CHOCOLATE HAZELNUT FILLED CREPE
WITH SLICED BANANAS AND WHIPPED CREAM
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PAUL SMITH'S AbironDACK HEALTH MEECHANTS

COLLEGE Better Health, Better Lives PURE PLACID SARATOGA OLIVE OIL

LAKE PLACID
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