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BREAKFAST

BREAKFAST PASTRIES FOR THE TABLE six assorted breakfast pastries | fruit preserves | butter 20
SMOKED SALMON tomato | caper | pickled shallot! 62 degree egg | dill cream cheese | everything crumble 25

BOB’S RED MILL OATMEAL brown sugar | dried fruits | fresh berries 14

TRADITIONAL two eggs any style | breakfast potatoes | choice of bacon, sausage, corned beef hash, or ham 24

THREE EGG OMELET choice of tomato, bell pepper, mushroom, onion, ham, spinach, bacon, chorizo, scallions,

jalapeno, swiss cheese, cheddar cheese, or goat cheese | breakfast potatoes 24

LOBSTER BENEDICT two poached eggs | butter poached lobster | sauce choron | english muffin 48
smoked salmon benedict 32
traditional benedict 24

FARM SHAKSHUKA farm vegetables in spicy tomato sauce | two poached eggs | whipped feta 27
add lobster 31

AVODADO “CROAST” two poached eggs | pressed croissant | avocado | pickled shallot | everything crumble 24
CAPE MADAME two fried eggs | cranberry walnut bread | cheddar | black forest ham | apple 27

FARMHOUSE BREAKFAST two eggs any style | farm root vegetable hash | corned beef | griddled sourdough 30
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COCONUT FRENCH TOAST caramelized pineapple | chantilly cream | caramel 24
BUTTERMILK PANCAKES  cereal milk créeme anglaise | trix | whipped butter 19

CINNAMON ROLL WAFFLE vanilla bourbon custard | streusel crumb | maple syrup 21
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cherry wood smoked bacon 12 breakfast potatoes 10
sausage links 12 fresh fruit salad 8
grilled ham 12 breakfast pastry 6
corned beef hash 15 nonfat yogurt 8
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assorted cold pressed juices 11 cape cod coffee

watermelon regular or decaffeinated 6
pineapple espresso 5
green juice double espresso 8

MEM teas 4.5 Kombucha 11

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

For parties of eight or more, a twenty percent gratuity will be applied to your bill.



