SUNDAY BRUNCH

....... 10.5

PirEr SONOMA, BRUT....... 10.75
BLoopy MaRy Garnished with a Shrimp & Gorgonzola Stuffed Olive....... 12.5

STARTERS

SHRIMP & CRAB SPRING ROLLS
Sweet & Spicy Dipping Sauces
14.95

JUMBO SHRIMP COCKTAIL
Traditional Cocktail Sauce, Frisée
16.95

NEW ENGLAND CLAM CHOWDER
Quahog Clams, Potatoes, Fresh Herbs
8.95

HEIRLOOM BEET TARTAR
Fried Goat Cheese, Organic Frisée, Pistachio Vinaigrette,
Blood Orange, Créme Fraiche
15.95

BREAKFAST

CINNAMON FRENCH TOAST
Maple-Caramel, Powdered Sugar & Whipped Cream

Complimented with Fresh Fruit
14.95

EGGS FLORENTINE FLATBREAD
Spinach, Smoked Bacon, Scrambled Eggs,
Caramelized Onions, Gruyere Mornay Sauce

16.95

CHEF’S FEATURE OMELETTE
Served with Home Fries
Market Price

TRADITIONAL EGGS BENEDICT
Butter Toasted English Muffin, Poached Eggs,
Canadian Bacon, Classic Hollandaise Sauce
Served with Home Fries

17.95

ALDERWOOD SMOKED SALMON
Red Wine & Herb Cream Cheese, Capers, Tomatoes,
Shaved Onion, Toasted Baguette
16.95

M EGG SKILLET
Home Fries, Bacon, Caramelized Onions & Peppers,
Topped with Two Basted Eggs, English Muffin
16.95

STEAK & EGGS
Center Cut New York Strip Steak, Served with Two Basted
Eggs, Home Fries & English Muffin
24.95

SMOKED SALMON BLT
Bacon, Arugula, Tomato,
Boursin Cream, Fried Egg, Multigrain,
Home Fries 18.95

COMFORTS

ORGANIC SEASONAL BISTRO SALAD
Baby Field Greens, Watermelon, Dried Cranberries,
Cucumber, Candied Walnuts, Goat Cheese,
Cipollini-White Balsamic Vinaigrette 15.95
Add Chicken 7  Add Shrimp 10

VENETIAN BAY SALAD
Duet of Lobster & Tuna Salad,
Baby Field Greens, Crispy Potatoes & Leeks,
Herb Vinaigrette 21.95

CHICKEN PARILLA
Pan Roasted Seasonal Vegetables, Yukon Gold “Steak Fry”,
Lemon-Garlic Buerre Blanc

19.95

NEW ENGLAND LOBSTER SALAD
Coldwater Lobster Meat Tossed in Citrus &
Herb Mayonnaise, Crispy Potatoes & Leeks,
Roasted Shallot-Honey Mustard Vinaigrette

24.95

CRISPY FISH & CHIPS
North Atdlantic Cod, Sea Salt & Malt Vinegar Ketchup,
Key Lime & Toasted Ancho Chili Tartar Sauce
21.95

NEW ENGLAND HOT LOBSTER ROLL
Cold Water Lobster Sautéed in Butter,
Fresh Herbs, French Fries
26.95

M BENTO BOX
Half Tuna Salad Sandwich, Fruit,
Salad, Soup Du Jour or Clam Chowder 18.95

** The consumption of raw or undercooked food items may cause foodborne illness.

Executive Chef John Berry / Sous Chef Royce Relgler




