BRUNCH
1MAM-2PM (Saturday & Sunday)

)
— French Onion Soup 75
N Slow Cooked Onions, Gruyere, Toast
nd
E Citrus Cured Salmon Tartare 77
Labneh, Everything Bagel, Bagel Chips
)]
- Vonnie’s Sprouts VEG /6
L Pea & Sunflower Sprouts, Toasted Sunflower Seeds Buttermilk
LL] Ricotta, Green Garlic, Parmesan
a4 Garden VEG 16
@ Local Baby Lettuces & Garden Vegetables
Vinaigrette, Torn Croutons, Parmigianno Reggiano
Brussels Sprouts & Pear Salad VEG 76
Cherry Vinaigrette, Poached Pear, Endive
Spiced Walnuts, Asher Blue Cheese, Pickled Cherries
Grilled Broccoli Caesar Salad 76
Boquerones, Parmesan Crisp, Caesar Dressing
Red Onion
(Add Sal/mon 15, Chicken 12)
O] . .
- Chicken Schnitzel 29
— Spinach Spaetzle, Spinach, Lemon Caper Parsiey
S Pan Seared Salmon 32
Lemon Aioli, Roasted Cauliflower, Citrus Marinated Olives
Toasted Pine Nuts
TC Cheese Burger 29
Lettuce, Pickle, Caramelized Onion Aioli, American Cheese
Freshly Ground Painted Hills Beef
Vonnie’s Sprouts Wrap 22
Curried Flat Bread, Sunflower Sprouts, Pea Shoots
Lemon Vinaigrette, Labneh, Green Garlic Aioli, Cucumber Salad
Eggs Benedict 22
Two Eggs, Hollandaise, Leoncini Ham, English Muffin
TC Breakfast 23
Two Pancakes Two Eggs, Bacon, Maple Syrup
)
L] House French Fries 70
D Ketchup, Miso Aioli
()  cChicken Biscuit Pot Pie 75

Buttermilk Biscuit, Carrots, Celery, Shiitake

Macaroni & Cheese VEG 75
Cheddar Cheese Curds, Garlic Herb Crust

Pimento Cheese Grits VEG 9
Day Spring Farms Grits
Homestyle Potatoes VEG 9

Roasted Onion, Chives

Pancake VEG 9
Maple Syrup

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF

No Outside Food Or Beverage Permitted

YOU HAVE CERTAIN MEDICAL CONDITIONS.

e

CAFE
7AM-2PM Daily (8AM Saturday & Sunday)

w

LLl Croissant 55

& Pain au Chocolate &6

= 4

%) The Decadent (Fridays) 5.5

< Almond Croissant (Saturdays) 6

an Ham & Cheese Croissant (Sundays) 6.5
Spinach & Cheese Croissant Knot 6.5
Pain Suisse 6.5
71% Dark Chocolate, Amarena Cherries
Maritozzi 6.5
Citrus, Passion Fruit, Hazelnut, Mascarpone
Dayspring Farms Biscuit 4.5
Choice of - Butter, Honey Butter, Preserve
Cheddar Chive Biscuit 4.5
Buttermilk Gluten Free Biscuit
Banana Bread 4.5
Carrot Cake 4.5
Maple Oatmeal Muffin 4
Nordic Cinnamon Roll 5
DaySpring Farms Flour
Palmier 5
White chocolate Lavender
Chocolate Chunk Cookie 3.5
DaySpring Farms Flour

w

Ll Quiche VEG 72

— Caramelized Onion, Gruyere

M Bacon, Egg & Cheese Biscuit 72

LL Applewood Bacon, American Cheese

—

— Ham, Egg, & Cheese 72

— English Muffin, Gruyere

—_ Leoncini Ham

_

Avocado Toast VEG 77.5
Avocado, Sumac

Puffed Quinoa, Lemon Oi/
on Sourdough

Apricot Toast 77
Apricots, Ricotta
Olive Oil, Sourdough

Fresh Fruit Cup 9
Local Satsuma Mandarins
Grapes, Pineapple

VEG Upon request, many dishes

can be made to accomodate.

Gluten Free Vegetarian Vegan

\

THE CHASTAIN
Pastry Chef - Christian Castiflo
Executive Chef - Christopher Grossman

@thechastainatl




\

TMAM-2PM (Tuesday-Sunday)

(%)

) SPARKLING

i(, Scarpetta, Prosecco, Veneto, /taly 20 14/70

O sao Joao, Rosé, Beira, Portugal ‘20 16,/80

. Piaff, Brut, Champ., Fra. 29/145

T

~ Collet, Brut Rosé Champ., Fra. 29/145

>

Q
WHITE

) . .

LLl Comte Leloup, Muscadet, Loire, Fr., 20 15/75

- State of Mind, Riesling, Columbia Valley, WA, 22 15/75

% Maitre de Chai, Chen. Blanc, Cal., USA., 21 16/80
Michel Vattan, Sauv. Blanc, Sancerre 22 21/105
Sylvaine & Alain Normand, Burg., Fr. ‘22 16,/80
Alexana, Chard., “Terroir Series”, Or. 15 18/85
ROSE
Pinia, “ile de Beuté”, Sciacarellu Blend, France 21 16/75
Chene Blue, Grenache Blend, Vaucluse, Fr. 22 25/120
RED
Grosbois, Cabernet Franc, Chinon, Loire, Fr. 21 16/80
Pizarras de Otero, Mencia, Bierzo, Spa. ‘19 14/65
Christophe Lapierre, Gamay, Beaujolais, Fr. 21 16/75
Louis Jadot, P. Noir, Burgundy, Fra. 21 18/90
Eden Dale, P. Noir, Sonoma Coast, USA 20 16/80
Cain "Cuvée”, Mer/ot Blend, Napa, USA NVI3 18/90
Jean-Luc Baldes, Malbec, Cahors, Fra. ‘18 15/75
Damilano, Nebbiol/o, Barolo, Piedmont, /ta. 18 25/120
Marqués de Murrieta, Temp. Blend, Rioja, Spa. 17 17/80
Hindsight, Cab. Sauv., Napa, USA 20 17/80
Seppeltsfield, Shiraz, Barossa, Australia, ‘19 16/75
Chappeliet, “Mountain Cuvee”, Cal., USA 21 22/110
R. Mondavi, Cab. Sauv., Napa, USA 21 28/140
SWEET
Kopke, 20yr Tawny, Oporto, Portugal 16
Cha. St. Vincent, Sauternes, Bord., Fra. ‘16 27

nd

L] Draft

LL Three Taverns Night on Ponce /IPA

m

Steady Hand Lager

BOTTLES & CANS
Stella Artois

Miller Lite
Hanabi Lager Co. Hana Pilsner 500m/ 36
Hanabi Lager Co. Helles 500m/ 42

Sweetwater 420

Sweetwater IPA

Scofflaw Basement Light {PA

New Real/m Psychedelic Rabbit /PA

Be prepared to show 1.D.

- No alcoholic beverages will be served to patrons under 21

PLEASE DRINK RESPONSIBLY. NO ALCOHOLIC

BEVERAGES ARE ALLOWED OFF PROPERTY AT ANY

TIME AND MUST BE CONSUMED WITHIN THE

DESIGNATED AREAS.

e

CAFE DRINK
7AM-2PM Daily (8AM Saturday & Sunday)

L

L

L BRASH

L

O ESPRESSO 4

@) MACCHIATO 4.5
CORTADO 4.5
CAPPUCCINO 4.5
LATTE 5.5
MOCHA 6.5
COFFEE 3.5
ICED TEA 3
CHAI LATTE 6
LONG BLACK 4
AMERICANO 5

(p)

Z

O ALMOND/OAT .5

I

) VANILLA 7

a CHOCOLATE ]

<
SHOT 2

L

L

L CASCARA 3.5

E; MATCHA 6
HOT TEA 5

@)
Mint « Chamomile « Earl Grey « Yuzu Peach

5 Jasmine Green « English Breakfast

Z Filtered Water 7
Lemonade
Natalie’s JUICE
Orange ¢« Grapefruit « Tangerine
Seasona/
Matcha Lemonade 7
Apple Cider 5

w

1

—_ Hangover Fix 75

< Second Self Mole Porter, TC Bloody Mary Mix, Lime

— Worcestershire, Horseradish

X

U Nancy’s Creek 75

O Plantation Pineapple Rum, Lemon

(0 Chinola Passion Fruit Rum

French 75 17
Ford’s Gin, Lemon, Prosecco

Improved Mimosa 74
Rockey’s Liquor, Orange Juice, Prosecco

Espresso Martini 76
Bare Bone Vodka, Coffee Liqueur, Espresso

TC Bellini 78
Fruitiand Augusta Peach Vodka, Blood Peach
Bubbies




