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5 y /am-2pm
STARTERS

1/2 DOZEN OYSTERS
cocktail sauce | mignonette | lemon 18

NEW ENGLAND CLAM CHOWDER
local clams | bacon | cream 14

CAESAR SALAD
classic Caesar dressing | parmesan | crouton 17

BEETROOT HUMMUS
pickled vegetables | za'atar lavash 14

EGGS AND MORE

TWO EGGS ANY STYLE
home fries | toast 16

AVOCADO TOAST
mixed seeds | tomatoes | radish 16

EGGS BENEDICT
Canadian bacon | English muffin | hollandaise 24

CRABCAKE BENEDICT
tarragon | meyer lemon | hollandaise 29

SMOKED SALMON SCRAMBLE
chives | cream cheese | toast 22

CHEF'S OMELETTE
ham | onions | peppers | cheese | mushroom | tomato 22

SHAKSHOUKA
poached eggs | spinach | feta | San Marzano tomatoes 26
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> vf mascarpone | mixed berry compote | pure Vermont maple syrup 18
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SLOW-BAKED SALMON*
braised leeks | white asparagus | salmon roe | beurre blanc 29

RIGATONI ALLA VODKA
San Marzano sauce | cream | peas 24

WAGYU BURGER®
fruffle aioli | caramelized onions | taleggio cheese 29

DESSERTS
CITRUS-HONEY CREME BRULEE s
fresh berries | caramelized sugar 12 "3’,’,"
M\

CHOCOLATE MOUSSE
cocoa nibs | hazelnuts | whipped cream 14

“menu subject to change . ) ) )
cooked to your liking, consuming raw or under cooked meats, fpouITry. 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. 4/20



