
Hors D’oeuvres 

Chestnut Inn Frites  10 
 House Cut Fries. Roasted Garlic Aioli.  

Curried Ketchup. Mornay.  

Shrimp Cocktail  16 

Cocktail Sauce. Lemon Wedge. 

Fried Artichokes  15  

Panko. Roasted Garlic Aioli. 

House Salad  12 

Mixed Greens. Concasse Tomato. Pickled 

Shallot. Lemon Vinaigrette. 

French Onion Soup Gratinée  12 

Swiss Cheese 

  Entrées 

Chestnut Inn Eggs Benny 18  

   House Made English Muffin. Canadian Bacon or Cold 

Smoked Salmon. Poached Egg. Hollandaise.             

Crispy Potatoes.  

Chef’s Omelette 17 

 Farm Fresh Eggs. Fine Herbs. Crispy Potatoes. 

Gruyere   Add 3     Canadian Bacon  Add 5 

Stuffed French Toast  22 

Griddled Cocoon Coffee House and Bakery Bread. House 

Made Lemon Whipped Ricotta. Strawberry Rhubarb Coulis. 

Powdered Sugar. 

Steak and Egg Frites 45  

Grilled Steak. Scrambled Eggs. House Cut Fries. Hollandaise 

Mac and Cheese Gratin 20 

Cavatappi. Gouda. Fontina. Gruyere. Panko Crumble. 

Chestnut Tavern Brunch Burger 20 

Custom Blend Patty. Sunny Side Egg. Onion. Lettuce. Tomato. 

Gruyere. House Cut Fries. 

French Dip 18 

Cold Shaved Steak. Warm French Bread. Horseradish Cream. 

Gruyere. Bone Marrow Jus. House Cut Fries. 

Grilled Chicken Spring Salad  16 

Grilled Chicken Paillard. Mixed Greens. Burrata. Balsamic       

Strawberry. Pickled Shallot. Balsamic Vinaigrette. 

Sides   

Frites  8  

Side Salad  7 

Sautéed Broccolini  9 

Pomme Puree  9 

Canadian Bacon  9 

Smoked Salmon  10 

Crispy Potatoes  7 

Add Ons 

Grilled Chicken Paillard  9 

Grilled Steak  10 

Seared Steelhead Trout  12 

Chilled Shrimp  12 

Desserts 

Seasonal Selections from  

Cocoon Coffee House and Bakery 

**Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your  

Risk of Foodborne Illness. Especially If You Have Certain Medical Conditions. 
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