BOARDING HOUSE

WEEKEND BRUNCH

TO SHARE

Brioche Doughnuts Rhubarb-Rose Petal Jam & Cardamom Sugar 8.
Crispy Fried Oysters Bibb Lettuce, Pickled Radish & Meyer Lemon Mayo 18.
Smoked Salmon Plate Everything Bagel, Caper Cream Cheese & Bartlett's Farm Tomato 15.
Grilled Pizzetta Fontina, Proscuitto & Local Arugula 14.

Breads & Farm Spreads Carrots with Argon & Dates, Fava & Mint Puree,
Beets with Almonds & Tahini Yogurt 12.

FIRST

Fresh Fruits House-Made Granola, Greek Yogurt, Mint & Honey 12.

Chilled Cucumber Soup Jonah Crab Salad with White Grapes & Lemon Balm 15.
Sicilian Seafood Salad Poached Shrimp & Calamari with Chiles, Citrus & Grilled Baguette 18.
Fried Green Tomato Roasted Veggies, French Feta & Farm Greens 12.

Caesar Salad Parmesan Croutons & White Anchovies* 9.

SECOND
Farm Frittata Spinach, Caramelized Onion, Roasted Potato & Cheddar 15.
Eggs Benedict Sausage, Grilled Asparagus & Smoked Paprika Hollandaise 17.
Blueberry Soufflé Pancake Moors End Farm Strawberries, Sweet Cream & Maple Syrup 15.
Native Lobster Salad Sandwich Tabasco-Lime Mayo, Avocado & Pickled Shallot 22.

Grilled Lamb Burger Roasted Peppers & Tomatoes, Harissa Aioli & House-made Frites * 18.

*Eating raw or undercooked foods may harm your system + increase your risk of food borne illnesses. Please inform your server of any food allergies prior to ordering. *



