
BREAKFAST

House Granola     
  Greek Yogurt, Fresh Berries, Oak Barrel Maple Syrup   8

Banana Nut Buttermilk Short Stack   
  Candied Walnuts, Dark Rum Butter
  Oak Barrel Maple Syrup, Fresh Fruit   12

Organic Strawberry Waffles   
  Cinnamon Toast Crunch Whipped Cream
  Oak Barrel Maple Syrup   10

Fried Egg Sandwich    
  2 Fried Eggs, Serrano Ham, Swiss Cheese 
  Wild Arugula, Carmelized Onion Aioli 
  Grilled Sourdough   12

Build Your Own Egg Scramble or Omelet  
*Served with Home Potatoes, Fresh Fruit
  Choice of Italian sausage, Maitake Mushrooms, Spinach 
  Sundried Tomatoes, Peppers, Onions, Feta, Cheddar   12

Dungeness Crab Benedict     
  Potato Hash, Poached Ranch Egg
  Crab Cake Stack, Maltaise Sauce   18

Cambridge House Smoked Salmon   
  Whipped Farmer’s Cheese, Pickled Red Onions, Capers
  New York Style Bagel   12

Steak And Eggs   
  Grilled Skirt Steak, Roasted Peppers & Onions
  Hash Browns or Home Potatoes   17

Poached Eggs  
  Cambridge House Smoked Salmon 
  Sauteed Mushrooms & Choice of Toast   12

Farmer’s Classic     
  Two Eggs Any Style, Choice of Bacon or Sausage, Home     
  Potatoes, Choice of Toast with Sierra Nevada Organic Butter   
  & Housemade Preserves 12

Anthology Signature Black Angus Burger  
  Wild Arugula, Red Onion & Bacon Aioli
  Cave Aged White Cheddar   14

Fried Rock Shrimp Po’ Boy    
  Cabbage, Tomato, Tartar Sauce on a French Roll   14

Grilled Cheese Sandwich   
  Heirloom Tomato Soup, Fresh Basil
  Gruyère and Swiss Cheese On Sourdough   12

Local Albacore Tuna Salad Sandwich   
  Roasted Garlic Tapenade, Beef Steak Tomatoes
  on a Ciabatta Roll   14

*Served with French Fries or House Salad 

    
Chicken & Apple Sausage
Spicy Italian Sausage
Thick Cut Applewood Smoked Bacon
Fresh Fruit w/ Pineapple Sorbet

Hash Brown
Home Potatoes w/ Roasted Peppers & Onions
Fresh Cut Artisan Toast w/ Seasonal, Homemade Jam

 BRUNCH

LUNCH 

EYE OPENERS

Anthology’s Signature Bloody Mary
  Absolut Peppar, Signature Bloody Mary Mix   8

Potion #9
  Chambord Raspberry Vodka, Passion Fruit Puree
  Champagne   8 

Ramos Gin Fizz
  Seagrams Gin, Lemon & Lime Juice, Egg White 
  Heavy Cream, Orange Flower Water & Soda  8

Natural Mystic
  Sauza Hornitos Tequila, Orange Liqueur, Guava Puree, 
  Fresh Lime Juice, Cinnamon Syrup  10

Dazed & Confused
  Rain Honey Mango Melon Vodka, Green Chartreuse,
  Kiwi Puree, Fresh Lemon & Lime Juice, Honey, Soda   12

 
Orange Crush
  Svedka Clementine Vodka, Fresh Lemonade,
  Iced Tea, Mint, Topped with Soda Water  10

Mimosas
  Orange, White Peach or Pomegranate   8

Strawberry Blonde
  Stolichnaya Strasberi Vodka, Tuaca, Champagne,
  Splash of Fresh Lime Juice & Grenadine   12

Lemonadas: Peach, Strawberry, or Original
  Fresh House Made Lemonade, Flavored Vodka 
  Fruit Puree, Muddled Mint   8
    
Whiskey Rose
  Old Overholt Rye Whiskey, Muddled Grapefruit, 
  Rosemary Honey, Orange Bitters, Grapefruit Soda   12 

Pastry Basket  
 Choose Three Pastries, Seasonal Preserves 
 & Sierra Nevada Organic Butter   8

Fresh Squeezed Juices
  Orange-Pomegranate, Orange with Fresh Lime Juice

  Grapefruit-Pomegranate   3 

Rosemary Lemon Roasted Chicken Panini   
  House Dried Tomato Pesto, Wild Arugula
  Swiss Cheese, on a Ciabatta Roll   12

SALADS

SANDWICHES* 

Deconstructed Wedge Salad   
  Pancetta Lardons, Onion Rings, Balbeon Blue Cheese   12

Classic Caprese Salad    
  Beefsteak Tomatoes, Buffalo Mozzarella Cheese
  Aged Balsamic   12

Oven Roasted Candy Stripe Beets
  Burrata Cheese, Pepperoncinis, Caramelized Shallots,
  Wild Arugula   12

  

SIDES  $3.00  


