BREAKFAST SPECIALTIES...

2 ORGANIC FRESH EGGS O
ANY STYLE © BREAKFAST POTATOES © ASPARAGUS © TOAST

ORGANIC FRESH EGG OMELET O

BREAKFAST POTATOES © ASPARAGUS © TOAST
CHOICE OF:

TOMATO ° ONION © SCALLIONS ¢ HAM ¢ MUSHROOM
PEPPERS © SPINACH ° CHEDDAR ° SWISS CHEESE

MAINE LOBSTER OMELET O
SHITAKE MUSHROOMS ° BOURSIN CHEESE
LEEKS ° TOAST

POACHED ORGANIC EGGS BENEDICT O

ENGLISH MUFFIN ¢ CANADIAN BACON ° HOLLANDAISE SAUCE
BREAKFAST POTATOES © ASPARAGUS

SUBSTITUTE SMOKED SALMON

ROCK SHRIMP FRITTATA O

EGG WHITES © SPINACH ¢ TOMATO

GOAT CHEESE ° BREAKFAST POTATOES © ASPARAGUS
TOAST

STEAK & EGGS O

7 OZ SKIRT STEAK © 2 ORGANIC FRESH EGGS
SAUTEED WILD MUSHROOMS © BITTER GREENS
TRUFFLE VINAIGRETTE

ATLANTIC SMOKED SALMON O
TOASTED BAGEL ° CREAM CHEESE ° CAPERS
RED ONION © CHOPPED EGG ° CUCUMBER ° LEMON
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V suitable for vegetarian

GRIDDLE...

BELGIAN WAFFLE
RUM SOAKED GOLDEN CURRANTS ° TOASTED ALMONDS
POWDERED SUGAR ° CINNAMON WHIPPED CREAM

BUTTERMILK PANCAKES
FRESH BERRIES © VERMONT MAPLE SYRUP
POWDERED SUGAR

BRIOCHE FRENCH TOAST
BOURBON POACHED PEACHES ° TOASTED PECANS
POWDERED SUGAR

SANDWICHES...

MO BREAKFAST SANDWICH O

ENGLISH MUFFIN © SCRAMBLED EGG ° TARRAGON MUSTARD
CHEDDAR CHEESE © ARUGULA ° BREAKFAST POTATOES
CHOICE OF CRISPY BACON ° HAM ° PORK SAUSAGE

MAINE LOBSTER ROLL
GARLIC MAYO ° SWEET GEM ° BRIOCHE ROLL

VEGETABLE MUFFALETTA PANINI V
GRILLED VEGETABLES ° BABY ARUGULA
MOZZARELLA CHEESE © GREEN OLIVE TAPENADE

GRILLED HAM AND CHEESE
BECHAMEL ° BLACK FOREST HAM o GRUYERE CHEESE

BEEF SIRLOIN BURGER O
WHOPPER TOMATOES ° LETTUCE © ONION © PICKLE

oThese items may be served raw, undercooked or cooked to your specifications.
Consuming raw or undercooked meats, pouliry, seafood, shellfish or eggs, may increase your risk of food bourne iliness.
*Before placing your order, please inform your server if anyone in your party has a food allergy.
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APPETIZER...

SPRING CARROT SOUP V
FENNEL > TOASTED ALMONDS

NEW ENGLAND CLAM CHOWDER
BABY POTATOES © WHITE ONION ° BACON

EDAMAME SPREAD
CRISPY RICE CHIPS © WAKAME SALAD ° TOMATO

RICE DUSTED CALAMARI - PICKLED JALAPENO
LEMON AIOLI © SCALLIONS

SEARED NEW ENGLAND JONAH CRAB CAKE
ROASTED CORN PUREE e AVOCADO SALSA

SALADS...

CAESAR O

BABY ROMAINE LETTUCE © CRUNCHY CROUTONS
PARMESAN CHEESE > WHITE ANCHOVIES
CHICKEN (ADD $8.)

SKIRT STEAK OR SHRIMP(ADD $10.)

GRILLED RARE YELLOW FIN TUNA SALAD O
SIENA FARMS GREENS © SHITAKE MUSHROOMS
SESAME VINAIGRETTE

SUMMER GREEN SALAD V
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CUCUMBER ° BREAKFAST RADISH © CARROT-MISO DRESSING

CHICKEN (ADD $8.)
SKIRT STEAK OR SHRIMP (ADD $10.) o

CRISPY MARYLAND SOFT SHELL CRAB
VINE RIPE TOMATO ° AVOCADO ° WILD ARUGULA
MEYER LEMON VINAIGRETTE
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ENTREES...

SEARED ATLANTIC SALMON O
PLUM MUSTARD ° SPARROW ARC FARM RAINBOW CHARD
WILD MUSHROOMS

GEORGES BANK SEA SCALLOPS O
SIENA FARMS ENGLISH PEAS © SPRING VEGETABLES
PRESERVED LEMON - EVOO

“FORK AND KNIFE" PT FARMS STEAK SANDWICH O
SUNNY SIDE UP EGG © GRILLED RAMPS
GRAFTON VERMONT CHEDDAR CHEESE ° PICKLED JALAPENOS

CHEF'S DAILY BENTO BOX O

CHOICE OF SIX ITEMS

MISO SOUP ° STEAMED RICE ° BEEF TERIYAKI

PORK DUMPLINGS ° CHICKEN CURRY ° DUCK SPRING ROLLS
LOBSTER WONTONS ° TUNA TARTARE ° PAPAYA SALAD

SIDES...

VERMONT CHEDDAR MAC AND CHEESE
SEASONAL WILD MUSHROOMS
POTATOES & VERMONT BUTTER PUREE
FRIES & TRUFFLE MAYO

SAUTEED VEGETABLES

SAUTEED BABY SPINACH

GRILLED JUMBO ASPARAGUS

STEAMED JASMINE RICE

oThese items may be served raw, undercooked or cooked to your specifications.
Consuming raw or undercooked meats, pouliry, seafood, shellfish or eggs, may increase your risk of food bourne iliness.
*Before placing your order, please inform your server if anyone in your party has a food allergy.
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