
 GARCES TRADING  Co.

Speck  |  Napolitana Piccante  | Duck Liver Mousse   |  Country PâtÉ   8 Each  

Tomme Crayeuse |  Castelrosso  |  Garrotxa   |  Quadrello di Bufala  |  Manchego  8 

CHEESE OR MEAT MIXTO 15 

Charcuterie & Cheese

5/26/17
Consumers are advised that eating raw or undercooked food may increase the risk of  food borne illness

BRUNCH
25 Per Person, Available 10:30am-3pm 

Includes a Mimosa, Garces and Sons Coffee or Tea 
and a Basket of House Made Pastries

First
Marcona Almond Granola  . . . . . . . . . . . . . .  7
Greek Yogurt, Blackberry Jam 

Vegetable Minestra . . . . . . . . . .  . . . . . . . . .9 
Tomato & Fennel Broth, Cranberry & Fava Beans, 
Asparagus, Pecorino

House Made Mozzarella . . . . . . . . . 8
Olive Oil, Maldon Salt, Cracked Pepper 

Masala Vadai . . . . . . . . . . . . . . . . . . . . . . . . 9
Black Lentil Fritters, Saffron Yogurt, Fennel, 
Harissa Aioli

Roasted Cauliflower. . . . . . . . . . . . . . . . . . . . 9
Chilled Cauliflower, Orange Tarragon Vinaigrette, 
Black Garlic Pesto

Insalata Semplice . . . . . . . . . . . . . . . . . . . . .10
Mixed Greens, Dijon Vinaigrette, Fines Herbes, Migas

Second
Quiche du Jour . . . . . . . . . . . . . . . . 11
Petite Salad, Mustard Vinaigrette

Lyonnaise Duck Salad . . . . . . . . . . . . . 12
Duck Confit, Poached Egg, Bacon, Mustard Vinaigrette

Baked Eggs . . . . . . . . . . . . . . . . . . . 11
Spicy Tomato Stew, Guanciale, Manchego, Black Olive Toast

Smoked Salmon . . . . . . . . . . . 14
Buckwheat Blini, Cornichons, Egg Salad

French Toast Tropique . . . . . . . . . . . . . . . . . . 12 
Roasted Pineapple, Rum Glaze, Coconut Chantilly

Buttermilk Pancakes . . . . . . . . . . . . . . 11
Honey Diplomat, Crème Chantilly, Toasted Hazelnuts

Prime Butcher’s Steak, Sunny Side Up Eggs, 
Potato Rösti, Truffled Sauce Béarnaise

25 

House specialty

SANDWICHES
All sandwiches served with house made chips. 

Substitute Duck Fat Fries   5

Spaniard . . . . . . . . . . . . . . . . . . . . . 11
Grilled Chicken, Romesco Aïoli, 
Applewood Smoked Bacon, Roma Tomatoes

GTC Burger  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13
Mushroom Duxelles, Tomme de Savoie, Dijon Aïoli

Fried Egg  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10
Bacon, Manchego, Tomato, Almond Pesto, Brioche 

Pane Panelle.  .  .  .  .  .  .  .  .  .  .  .  .  .  10 
Chickpea Panisse, Basil Aïoli, Red Pepper Confit

Smoked Bacon 

Two Eggs Any Style 

Duck Fat Fries 

Potato Rösti 

brunch cocktails

Bloody Mary
Vodka, Tomato, Horseradish   9 

Forster’s Garden Tea
Pimm’s No. 1, English Breakfast Syrup,  
Lemon, Peychaud’s     10 

Mimosa Classique
Champagne, Orange Juice   8/32 

Sparkling Pamplemousse
Champagne, Grapefruit, 
Lavender    10/36 

SIDES
5

Cafe ÉpicÉ
Spiced Rum, Cinnamon, 
Whipped Cream   9 
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BEVERAGES

COCKTAILS 

Granada de VinalopÓ
Vodka, Pomegranate, Lillet, Sparkling  . . . . . . . . . . . . . . . . 10

Charente Rye
Old Overholt Rye, Cognac, Honey, Bitters . . . . . . . . . . 12

Seeds of Vienne
Dark Rum, Apple Brandy, Fresh Lime . . . . . . . . . .10

Limentra
Jim Beam Bourbon, Amaro, Fresh Lemon, Red Wine . . . . .  13

Genil
Gin, Pimm's, Fresh Grapefruit,. . . . . . . . . 11

Acqua De Arno
Gin, Aperol, Pinot Grigio, Orange Bitters . . . . . . . . . . . . . . . .11

IsÈre
Suaza Blue Tequilla, Elderflower, Chartruese, Sparkling. . . 12

Wine By the Glass 

SPARKLING
Cava, Segura Viudas Brut Rosé, Penedès, Spain NV . . . . . . . 10/42

Chenin Blanc, Marquis de la Tour, Loire, France NV . . . . . 10/42

WHITE
Chardonnay, Enanzo, Navarra, Spain 2015 . . . . . . . . . . 8/35

Pinot Grigio, Al Verdi, Molise, Italy 2015 . . . . . . . . . . . . 9/38

Riesling, Urban, Mosel, Germany 2014 . . . . . . . . . . . . 11/45

Sauvignon Blanc/Semillion, Château de Cappes, 
Saint-Macaire, France 2015 . . . . . . . . . . . . . . . . . . . . . . . . . 12/48

Vinho Verde, Quinta de Raza Falco de Raza Arinto, 
Lisbon, Portugal 2013 . . . . . . . . . . . . . .. . . . . . . . . 10/44

ROSÉ
Palacio de Canedo Rosada, Leon, Spain 2014 . . . . . . . 11/45

RED
Bordeaux, Château de Léotins, Bordeaux, France 2014. . .  11/45

Montepulciano, Masciarelli, Abruzzo, Italy 2013. . . . . . . . . . .11/45

Pinot Noir, Dom Brunet, Pays D’Oc, France 2014 . . . . . .  12/48

Tempranillo, Finca Antigua, La  Mancha, Spain 2012. . . . . . .12/48 

Syrah/Grenache/Merlot/Cabernet Sauvignon, Chateau Jouclary 

Cabadarès, Languedoc-Roussillon, France 2013 . . . . . . . 11/45

NON ALCOHOLIC
Lorina Sparkling Sodas .  .  .  .  .  .  .  .  .  .  .  .   .  .  .  4.5
Blood Orange, Coconut Lime

Pennsylvania Dutch Birch Beer .  .  .  .  .  .  .  .  .  .  .  4.5

Reed’s Ginger Brew .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . .  4.5

San Pellegrino Sodas .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   4.5
Aranciata, Pompelmo, Limonata

Wyndridge Farm Cream Soda   .  .  .  .  .  .  .  .  .  .  .   4.5
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Vintages are Subject to Change

GTC Sangria
Red Wine, Pomegranate, Apple, Cinnamon

seasonal Sangria
Rosé Wine, Brandy, Strawberry, Basil

9 Glass, 36 Pitcher

BEER

BOTTLE 
Hoegaarden, Belgium . . . . . . . . . . . . . . . . . . 7 

Leffe Brune, Belgium . . . . . . . . . . . . . . . . . . . 7

Peroni, Italy . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

Tröegs Perpetual IPA, Pennsylvania . . . . . . . . . . . . 6

Warsteiner Premium Dunkel, Germany . . . . . . . . . . . . . 7

Sharp's Non-alcoholic . . . . . . . . . . . . . 5

DRAFT
FOR OUR SEASONAL ROTATION 

PLEASE ASK YOUR SERVER OR BARTENDER




