
Brunch Menu 

Appetizers  

Chilled Shrimp Cocktail , Cocktail Sauce, Lemon  16  

Whole Leaf Caesar Salad , Sourdough Croutons, Parmesan Reggiano, White Anchovy 14  

New England Clam Chowder , Oyster Crackers  10  

French Onion Soup Gratinee, Aged Gruyere Cheese  14  

Boston Lettuce Salad Candied Walnuts, Radishes, Orange Segments, Champagne Vinaigrette  11  

 

Entrees  

Raspberry & White Chocolate Pancakes  17 

Grilled Steak Frites , Flatiron Steak, Fresh Cut Shoestring French Fries  25  

Cheeseburger,  8 oz. Butchers Cut Burger, Potato Roll, Cheddar Cheese, Bibb Lettuce, Tomato, 

Red Onion, Pickle, Fresh Cut Shoestring French Fries  21  

Grilled Scottish Salmon  Watercress, Spanish Chorizo, Pickled Red Onions, Red Potato, Olives, 

Sherry Vinegar, Olive Oil  23  

New Orleans Oyster Po Boy , Fried Oysters, Shredded Lettuce, Tomato, Tartar, Tabasco  18  

Maryland Crab Cake Sandwich, Lettuce, tomato, Potato Bun, Tartar Sauce, Potato Chips  24  

Santa Fe Skillet, Potato Casserole, Fried Eggs, Chorizo, Pepper, Onions, Cheese, Pico de Gallo 19  

Filet Mignon Sliders , Mushrooms, Brioche Bun, Boursin Cheese, Shoestring French Fries 19  

Shrimp Louie Salad , Iceberg Wedge, Chilled Shrimp, Chopped Egg, Cherry Tomatoes, Chives 17  

Chicken Bolognese with Fresh Shell Pasta Parmesan, Rosemary  22  

Mediterranean Quinoa Grain Bowl , Tricolor Quinoa, Roasted Chickpeas, Cherry Tomato,           

Cucumber, Red Onion, Mint, Avocado, Feta Dip, Honey - Tahini Dressing  16  

Turkey “Cubano ” Sandwich Turkey, Baby Swiss Cheese, Pickles, Cranberry - Mustard, Pressed & 

Toasted, Potato Chips  17  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your               

risk of foodborne illness, especially if you have certain medical conditions. 


