
BREAKFAST &
BRUNCH

FRUIT & MORE
PARFAIT, yogurt, berries, granola crunch  16

OATMEAL, blueberries & brown sugar  12

FRUIT BOWL, seasonal fruits   12  

EGGS & TOAST
AVOCADO TOAST, sourdough, roa�ed tomatoes, feta, toa�ed mixed seeds  16

add egg*  4   / add smoked salmon*   12

SMOKED SALMON PLATTER, toa�ed bagel, tomatoes, red onion, capers, cream cheese*  22

SMOKED SALMON SCRAMBLE, cream cheese, scallions   19

SHAKSHOUKA, lamb sausage, San Marzano tomato sauce, spinach, feta*   26

TWO EGGS ANY STYLE, home fries, toa�*  16

CHEF’S OMELET, choose 2: ham, bacon, sausage, tomato, peppers, mushrooms, 

onions, Swiss, American, cheddar*   22

EGGS BENEDICT, english muffin, poached eggs, hollandaise, Canadian bacon*  23

BRUNCH
10am - 2pm 

NEW ENGLAND CLAM CHOWDER (2025 Southamptonfe� Clam Chowder 

Conte� Winner), smoked bacon, potato, local clams   12

TURKEY CLUB, herb-roa�ed turkey brea�, smoked bacon, mayonnaise, fries   18

WAGYU BURGER, caramelized onions, taleggio, truffle aioli, fries*   29

MIXED GREEN SALAD, bacon, tomatoes, toa�ed pecan, ricotta salata, 

maple-sherry vinaigrette   18

SWEET
LEMON RICOTTA PANCAKES, fresh berries, whipped cream, pure Vermont maple syrup  18

BRIOCHE FRENCH TOAST, whipped cream, mixed berry compote, pure Vermont maple syrup  18

BUTTERMILK WAFFLE, whipped cream, fresh berries, pure Vermont maple syrup  18

MUFFIN, ask your server for daily flavor  5

EXTRAS

bacon  8

spinach  6

pork sausage  8

avocado  5

home fries  6

smoked salmon   12
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Before placing your order, please inform your server of any food allergies 
* Consuming raw of undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness.
Parties of six or more are subject to a 20% gratuity. Menu subject to change.

chicken apple sausage   8                   toa�ed bagel with cream cheese   8   

vegetarian


