The Fountain
Brunch

Served Saturday & Sunday until 4pm

Chicken Fried Steak & Eggs 12

Breaded, tenderized cube steak topped with
sausage gravy, served with two eggs & a house
made warm biscuit

Two Egg Breakfast 8.5

two fresh grade AA eggs cooked to your liking,
served with 2 pieces of bacon, country style
potatoes & buttered toast

sub malted walffle for toast 2

Fountain Benedict 11

traditional eggs benedict served “Fountain
Style” on Bread farm foccacia with house
smoked locally purveyed ham or smoked
salmon, served with country style potatoes

Quiche in a Crepe Crust 7.50
add a side field greens salad 2.95

bacon, four cheese and green onion quiche
served with sliced apples or pears

Or

seasonal quiche served with sliced apples
or pears

Biscuits & Sausage Gravy 8.5
Tender house made biscuits topped with
sausage & fresh herb gravy

Fountain Scramble 9.5

three fresh grade AA eggs scrambled with
diced tomato, fresh basil & green onion,
served with country style potatoes & toast
sub malted waffle for toast 2

Pancakes with syrup 6
house made pancakes served with maple
syrup and butter

Waffle & Fresh Fruit 7
house made malted waffle served with maple
syrup, butter & seasonal fruit

Greek Yogurt, Seasonal Berry
& Granola Parfait 5.50

SIDES/EXTRAS

two slices of premium bacon 2.5
Side of country style potatoes 1.5
Toast with butter & jam 2

Two grade AA eggs 2.5
Malted waffle with butter & syrup 2

Assorted House Made Pastries, Muffins,
Cinnamon Buns, Coffee Cakes, Pies, Crisps

View our fabulous pastry case for selections &
prices or ask your sever for today’s offerings

Leaning toward lunch...
Salads

house made dressings:
spicy apple ranch
caesar
orange balsamic vinaigrette
creamy gorgonzola
balsamic vinaigrette

add chicken, pulled pork or ham to any
salad 3

The Fountain House Salad 8

field greens tossed with a house made orange-
dijon vinaigrette topped with craisins, our
famous candied almonds & gorgonzola cheese
(our most popular salad)

The Greens 7.50
organic mixed greens, cucumber, feta,
kalamata olives, & ripe tomatoes

Classic Caesar 8

romaine lettuce, parmesan cheese, croutons
and Caesar dressing

add anchovies 1

SOUP

Seasonal House Made Soup 5

House made soup served with a mini brioche
bun

Soup & Salad 8
our daily house made soup served with a field
greens salad and mini brioche bun

HOT PLATES

Grilled BATC 10.5

apple smoked bacon, arugula, tomato &
melted sharp white cheddar on Breadfarm
focaccia (our most popular sandwich)

All-natural Beef Burger 12

1/3 1b all natural patty on a house baked
brioche bun with lettuce, tomato, sharp white
cheddar, frizzled onions, and Fountain sauce
sub brie or blue cheese 1

Fish & Chips 12

cod double-dipped in beer batter and
seasoned panko, served with house made
tartar sauce and sea-salted fries.

ask for “mushy peas” (an English tradition)

TRAIN SANDWICHES

add a side field greens salad 2.95
add fresh herb seasoned potato chips 1.50

The Smokin’ Chicken 8

house apple wood smoked chicken breast, chipotle-
honey aioli, jarlsburg cheese & baby spinach

The Vegi Express 8
caramelized onion, artichoke & olive salad, sundried tomato
pesto, jarlsburg cheese & mixed greens

Spicy Beef with Pickled Peppers 8
Thinly shaved roast beef, house pickled peppers & onions
with a white cheddar-mustard spread



