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CBGF can be gluten free
CBV can be vegan
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Proprietors Lauren & Greg Soutiea
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THE PERFECT CRAIGNAIR BREAKFAST - 14

Two Eggs Cooked Your Way: Scrambled, Poached, or Fried
Served with Bacon and Seasoned Potatoes

CRAIGNAIR BENEDICT CBGF
Two Farm Fresh Poached Eggs,
Grilled English Muffin, Hollandaise Sauce,
Seasoned Potatoes
Classic: Canadian Bacon - 20
New England: Gravlax Salmon - 24
Mainer: Crab Cakes - 26
Caribbean: Crispy Plantain - 21

PANCAKE DELIGHTS V CBGF

Powdered Sugar,
Served with Maine Maple Syrup

Wild Maine Blueberry - 13
Hearty Whole Wheat - 12
Bixby Chocolate Chip - 14

MEG’S OUTRAGEOUS HOUSE-MADE DONUTS - 6

BRUNCH FAVORITES

SHRIMP & GRITS - 29 GF
3 Jumbo Shrimp, Chef’s Lemon Thyme Grits,
Chipotle Agave Sauce, Bell Pepper Salad

TROPICAL WAFFLE - 18
Buttermilk Waffle, Guava Sauce, Cream
Cheese Drizzle, Powdered Sugar

FISH & CHIPS - 28
Local Haddock, Maine Potato Fries,
Lemon Caper Tartar Sauce

HUEVOS RANCHEROS - 17 GF
Scrambled Farm Eggs, Crispy Corn Tortillas,
Black Bean Puree, Ranchero Sauce,
Cotija Cheese, Pico de Gallo

SOUTHWESTERN TOFU BOWL - 21V GF
Tofu Scramble, Quinoa, Avocado, Tomato

THE BRUNCH BURGER - 18 CBGF
Black Angus Patty, Fruitwood Bacon,
Farm Fresh Egg, Smoked Cheddar, Pico de Gallo,
Seasoned Potatoes

VEGAN BRUNCH BURGER - 16 V CBGF
House-Made Chickpea Patty, Tofu Scramble,
Be-Hive Bacon, Vegan Cheese, Seasoned Potatoes

CURED SALMON SALAD - 26 GF
House-Cured Scottish Salmon,
Local Greens, Avocado, Red Onion,
Green Goddess Dressing

WATERMELON SALAD - 14 GF CBV

Watermelon Wedges, Mexican Crema, Slied
Jalapefio, Cilantro, Cotija Cheese

CHEF’'S OMELET - Market Price
Ask Your Server For Details

SIDES

House-Made Biscuit - 4
English Muffin - 4 Bacon - 6

Seasoned Potatoes - 4

Side Salad -7

Sausage - 6 Two Eggs - 6

Pancake - 5

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a medical condition.
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