
SANDWICHES
Served with Field Greens or Home Made French Fries

Ham & Cheese "Croque Monsieur" Croissant or Madame 

Spicy Tuna “BLT” Sandwich / Old Bay Fries 

SIDES 
$7

Seasonal Fruit or Berries

Sauteed Spinach

Grilled Tomato

Home Fries 

Hand Cut French Fries

Maple Chicken Sausage

Apple Wood Smoked Bacon

    
     

      
         

    Sunday

    

     
      

         
    Brunch

Morning 
Pick Me Up

Classic Bloody Mary       
Using Crop Organic Tomato Vodka

$11 

White Peach Bellini       
White Peach Puree, Creme de Peche,

topped with Prosecco
$12

Beverage

Fresh Orange or Grapefruit Juice...............$6

Lemonade.........................................................$4

Fruit Smoothie.................................................$8

Freshly Brewed Coffee.................................$4

Espresso ..........................................................$5

Macchiato ........................................................$5

Cappuccino ......................................................$5

Latte ................................................................$5

Iced Cappuccino..............................................$5

Iced Tea or Coffee..............................................$5
Soy milk available • all available decaffeinated

Steep Teas............................................................$6
English Breakfast / Darjeeling / Earl Grey / Ceylon 
Pomegrante Oolong  / Japanese Sencha (green)

Herbal Infusions................................................$6
Camomile / Mint Verbena

decaffeinated Tea available





Smoked Salmon 
Cream Cheese, Capers, Red Onion 

Butter Pickles & Toasted Bagel 

Black angus

                Beef

Certified Black Angus Burger / Fries 
Extra Toppings: Blue Cheese, Vermont Cheddar, American, 

Swiss, Monterey Jack, Grilled Red Pepper, Caramelized Onions, 
Double Wood Smoked Bacon, Sliced Avocado $1 ea

BRUNCH ENTREES 

8 oz Strip Steak n’ Eggs / Creamy Home Fries / Baked Tomatoes ($7 supplement)

Acacia Marinated Alaskan Black Cod / Wilted Spinach ($10 supplement)

Lobster “Cobb” Salad / Avocado / Cheddar / Pancetta

Caesar Salad  w/ Chicken  w/ Shrimp  w/ Tuna  

Chopped Vegetable Salad  w/ Chicken w/ Shrimp  w/ Tuna 

EARLY MORNING

Almond Brioche French Toast / Cinnamon-Caramelized Apples / Vermont Maple Syrup

Country Style Buttermilk Pancakes / Blueberries / Orange Blossom Water Syrup

Warm Belgian Waffles / Fresh Berries & Bananas

FARM EGGS
Served with Field Greens or Home Fries

   Three - Filling Omelet or Eggs Any Style / Toast

BLT Popover Poached Eggs / Spinach / Ham / Bacon / Bechamel / Gruyere Cheese

SoBe Burrito / Cheddar Scramble Eggs / Peppers / Black Beans / Onion-Tomato Salsa

Prix Fixe
$24

Oceanside 
Basket

$14
 

Croissant
Pain au Chocolat

Danish
Scone

Coffee Cake 
Muffin

Lemon Pound Cake

Vermont Butter & 
Choice of: Strawberry, Apricot, 

Raspberry Preserves, Orange Marmalade


