
START E RS  

1 / 2  DOZ EN  OYST E RS  
cock ta i l  sauce  |  m ignonet te  |  l emon    1 8

NEW  ENG LAND  C L AM  CHOWDER
 l oca l  c lams  |  bacon  |  c ream    1 4

CAE SAR  SA L AD
c lass i c  Caesar  d ress i ng  |  pa rmesan  |  c rou ton     1 7

B E E T ROOT  HUMMUS
p ick led  vegetab les  |  za ’a ta r  lavash     1 4

EGGS  AND  MOR E  

TWO  EGG S  ANY  ST Y L E
home f r i es  |  toa�    1 6

AVOCADO  TOAST
mixed seeds  |  tomatoes  |  rad i sh     1 6

EGG S  B E N ED I C T
Canad ian  bacon  |  Eng l i sh  muffin |  ho l landa i se     24

CRA BCAK E  B E N ED I C T
ta r ragon  |  meye r  l emon |  ho l landa i se     29  

SMOKED  SA LMON  SC RAMB L E
ch i ves  |  c ream cheese  |  toa�    22

S HAKSHOUKA  
poached eggs  |  sp inach  |  feta  |  San  Marzano tomatoes     26

EN T R É E S

F R ENCH  TOAST  
mascarpone |  m ixed be r r y  compote  |  pu re  Ve rmont  map le  sy rup     1 8

CHE F ’ S  OME L E T T E
ham |  on ions  |  peppers  |  cheese  |  mush room |  tomato     22

S LOW - BAK ED  SA LMON *
bra i sed  leeks  |  wh i te  asparagus  |  sa lmon roe  |  beu r re  b lanc     29

R I GATON I  A L L A  VODKA
San Marzano sauce  |  c ream |  peas     24

WAGYU  BU RG E R*
t r uffle a io l i  |  ca rame l i zed  on ions  |  ta legg io  cheese     29

DE SS E RTS

C I T RU S - HONEY  C R ÈME  B RÛ L É E  
f resh  be r r i es  |  ca rame l i zed  sugar     1 2

CHOCO LAT E  MOUSS E
cocoa n ibs  |  haze lnu ts  |  wh ipped c ream    1 4

^menu subject to change 
*cooked to your liking, consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
Hamburgers are cooked to a minimum temperature of 135F. Before placing your order, please inform your server if a person in your part has a food allergy
Parties of six or more are subject to a 20% gratuity. 

Mother ’s  Day ^

Sunday, May 10th, 2026
7am-2pm
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