
Eclipse Company Store                            
Brunch Menu 
Our mission is to offer the community a casual and professional dining environment.  Let our wait 
staff take care of you while our chefs prepare a meal using as many local products as possible.  
Our menu changes often in order to keep in line with seasonal offerings.  Most items on our menu 
are vegetarian or could easily be made so.   Feel free to ask your server any questions you may 
have.   

 
Breakfast: 
($8) Pumpkin Bread French Toast  
 Two slices of house-baked pumpkin bread dipped in our 3-spice batter and seared to perfection.  
Served with powdered sugar and your choice of pancake syrup (included) or 100% pure maple 
syrup ($2).   Add vanilla ice cream ($3). 
 
($9) Crêpes  
 Three airy crêpes made to order, topped with crème fraiche and preserved lemon, filled with your 
choice: seasonal fruit preserves (included), spinach and brie ($3), or our weekly special filling 
(ask your server).  
 
($7) Ecl ipse Omelet  
 Three eggs are cooked to order with a blend of Walnut Creek sharp and mild cheddar cheeses.  
Served with our house cut potatoes.  Add any or all veggies for ($1): onions, zucchini, sun dried 
tomatoes, peppers, or mushrooms.  Add a protein for ($2): bacon or sausage, Spring Creek 
marinated tofu,, or thinly-sliced prosciutto. 
 
($8) Country Breakfast  
 Two eggs are served with our hand cut potatoes and your choice of bacon, sausage, Spring 
Creek marinated tofu, or our house-cured pork belly confit. 
 
($4) Seasonal Parfait   
A seasonal selection is layered with Greek yogurt, Cantrell honey, Crumbs granola, and topped 
with Snowville Creamery Chantilly Cream 
 

Sides 
($3) Marinated Tofu 
($1.5) Egg 
($3) House Cut Potatoes 
($3) Bacon or sausage 
($3) House cured pork belly confit 



 
Sandwich Platters: 
All of our sandwich platters are served with our hand cut potatoes and a pickle.  Add a side of 
soup or a salad for only ($2)! 
 
($9) Pork Reuben  
 Pork carnitas are served along with organic sauerkraut, Walnut Creek Swiss cheese and 1000-
island dressing on marbled rye bread from Crumbs Bakery. 
 
($7) BLT  
 Delicious bacon is served with leaf lettuce, sun dried tomatoes, and mayonnaise on marbled rye 
from Crumbs bakery. 
 
($8) Gardenburger and Roasted Reds  
 A Gardenburger is grilled to order along with house roasted red peppers from the Chesterhill 
Produce Auction.  Served on a house made ciabatta roll with herb ricotta, lettuce, tomato, and 
onion. Add a second patty ($2). 
 
($7) Five Cheese Melt  
 Walnut Creek sharp cheddar, mild cheddar, Swiss, herb ricotta and Integration Acres goat’s milk 
Gouda are all melted together on Crumbs Bakery rye along with lettuce, sun dried tomato and 
onion. 
 
($9) Flame Gri l led Chicken Sandwich  
 Amish chicken breast served on a house made ciabatta roll with Dijon mustard, mayonnaise, 
lettuce, sun dried tomato and onion.  Add bacon ($2). 
 

Beverages: 
($2) Coffee – with Snowville Creamery � +�   upon request. 
($2) Simply Orange – 100% orange juice 
($1) Coke, Diet Coke, Sprite, Mountain Dew 
($1) Lemonade or Iced Tea 
($2) Hot Tea – Lemon Ginger, Chamomile, Earl Gray, True Blueberry, Tangerine Orange Zinger,       
Green Tea 
($2) Snowville Creamery whole milk 
 
 

 
Ask your server about our weekly specials!  


