Haven Cafe and Bakery
is also available for all
of your catering needs!

Lenox, MA 413-637-8948
Sat-Sun 8am–3pm
Effective 5/5/17

Weekend Brunch Spring±Summer
Eggs

~ All egg dishes are made with extra large Omega 3 eggs from
Feather Ridge Farm ‘happy, free chickens’ and are served with
roasted potatoes and mixed greens~

Classic Eggs Benedict
15.50
Thinly sliced NF ham and poached eggs on a ham-gruyere
biscuit with dill hollandaise
Eggs “Sardo”
Two poached eggs on sautéed artichoke hearts
and fresh spinach with dill hollandaise

14.50

Veggie Benedict
Roasted asparagus, mushrooms and red peppers with
two poached eggs and dill hollandaise on a croissant

15.50

Huevos Rancheros
14.50
Two corn tortillas, spicy black beans, cheddar cheese, two fried
eggs, salsa fresca, sour cream and fresh avocado
Haven Scramble
12.50
Two eggs scrambled with roasted butternut squash and asparagus
served over fresh spinach and topped with goat cheese
Add chorizo
15.00
Smoked Salmon Scramble
Two eggs scrambled with smoked salmon and onion
confit over fresh spinach
Skip the smoked salmon
Two Scrambled Eggs
Two extra large Omega-3 eggs

14.50
9.50
8.50
10.50

Daily Frittata
Side of NF Bacon, Sausage, or Ham
Side of Scrambled Eggs

3.75
4.25

French Rolled Omelets

~ Our omelets are rolled in the French tradition like a crepe.
Egg white omelet add 1.50. Served with roasted potatoes,
mesclun greens and baguette~

Haven
Feta cheese, fresh spinach and marinated tomatoes

12.75

Santa Fe
NF bacon, cheddar cheese and roasted poblanos topped
with fresh avocado, sour cream and salsa fresca

13.75

Veggie Omelet
12.75
Roasted shiitake and cremini mushrooms, spinach and onion confit
Cheddar Omelet
Cabot white cheddar cheese
NF=Nitrate Free

10.75

WF=Wheat Free

Before placing your order, please inform your server if a person in your party
has a food allergy. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness, especially
if you have certain medical conditions.

havencafebakery.com

5.5.17

Always at Haven

Croissant French Toast
Two pieces dipped in cinnamon-vanilla egg batter dusted
with powdered sugar

7.50

WF French Toast
8.50
Four triangles of pullman bread (rice flour), dipped in
cinnamon-vanilla egg batter and dusted with powdered sugar
Buttermilk Pancakes
Three cakes served with local maple syrup

8.50

Breakfast Burrito
10.50
Scrambled eggs, cheddar cheese, avocado~tomatillo puree
and spinach wrapped in a grilled flour tortilla
Biscuit Sandwich
Scrambled eggs on our dill-Romano buttermilk biscuit

9.50

Steel Cut Oats
With seasonal fruit and housemade granola

8.50

Haven Specialties

~Served after 11 am. Served with mesclun greens and baguette ~
Arugula and Farro Salad
11.75
Baby arugula, Italian heirloom farro and marinated tomatoes
tossed in our red wine vinaigrette
Kale Salad
Baby kale, grapefruit, avocado, butternut squash,
pepitas and goat cheese with maple vinaigrette

12.50

Beet, Apple and Almond Salad
11.50
Marinated in raspberry vinaigrette over baby arugula topped
with goat cheese and toasted almonds
~ Add chicken or tuna to the above salads 3.00 ~
House Roasted Turkey Sandwich
12.50
With herb mayo, arugula and marinated tomatoes on ciabatta
Haven Tuna
9.50
Yellow fin tuna, capers, herb mayo and arugula on a multi-grain bread
Grilled Polenta
13.50
Topped with basil pesto, roasted shiitake mushrooms, onion
confit and goat cheese
Aegean Salad
13.50
Artichoke hearts, marinated tomatoes, Kalamata olives, feta
cheese and Haven tuna
Haven Cobb Salad
Grilled chicken, NF bacon, marinated tomatoes,
bleu cheese and avocado

14.50

Curry Chicken
12.50
Granny Smith apples, currants and our own curry spice blend.
Also available as a sandwich
We use organic flours, corn meal and sugar in our pancakes
and polenta. The syrup is the real deal too... local grade B.

