
BRUNCH
S AN DW IC H ES

E NTR E E S

Side eggs

BRUNCH BURGER
Half pound antibiotic & hormone free grass
-fed Angus beef on brioche bread with
iceberg, red onion and tomato
ADD ONS:

American, Cheddar, Munster, Ancho
Cheese Sauce, Bleu ($1ea) – Bacon, Fried

Egg ($2.50ea) – Grilled Onions, Mushrooms
($1.50ea) Secret Sauce, Avocado Mayo, BBQ

($0.50ea)

17.5

Roasted Turkey BLT 
Rosemary focaccia, thick cut bacon, herb
mayo & fries

17.5

Fried Chicken & Waffles 
Two Belgian Pearl Sugar Waffles, Half
Pound of House Fried Chicken Thighs,
Whipped Maple Butter, Wildflower Honey

18.5

*Toad in a Hole 
Two eggs in two toast, thick cut bacon,
munster, home fries & jam

14

*Breakfast Plate 
Over easy eggs, bacon or breakfast
sausages, home fries and toast        

13

*Snappy Benedit 
Honey Ham, croissant, hollandaise, fried
eggs and home fries     

16

*Lobster Benedict 
English muffin, over easy eggs, hollandaise,
and home fries
                                 Sub Smoked Salmon      -5

22

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY
ALL OF OUR MENU ITEMS MAY CONTAIN TREE NUTS – WE DO NOT CARRY ANY PEANUT PRODUCTS IN HOUSE
MENU ITEMS MARKED WITH AN ASTERISK MAY BE UNDER COOKED – CONSUMING UNDER COOKED FOOD MAY INCREASE
YOUR ABILITY TO CONTRACT FOOD BORNE ILLNESS

M E N U

*Egg Sandwich 
Croissant bun or toasted bagel, cheddar,
bacon and homefries   

9.5

Chorizo Omelet 
Chorizo, sweet onions, nacho cheese, fresh
pico de gallo, home fries and toast

16

Veggie Omelet 
vidalia onion, tomato, bell pepper,
portobello mushroom, cheddar, H&T

15

*Steak & Eggs 
8oz grilled flank steak, fries, bleu cheese,
BBQ & sunny eggs

22

Grilled Chicken on Focaccia 
Fine herbs, mozzarella, tomato & basil oil

Crispy Chicken Schnitzel 
Sweet chili mayo, american & iceberg
lettuce

18

Flank Steak Sandwich 
Griddled focaccia, bleu cheese, lemon oil,
shallots & greens

21.5

S ID ES

French Fries 5/9
Mini Grilled Cheese & Tomato 2.5
*Two Fried Eggs 3.5
Brioche or Sourdough Toast 4.5
Cherrywood Smoked Bacon 3.5
Homefries 6
Breakfast Sausage
Links  / Patties

 S TAR TE RS

Fluffy Buttermilk Pancakes
Maple Syrup, butter

10.5

Belgian Waffles 
Pearl sugar waffles with maple butter &
blueberry glaze

Dulce de Leche French Toast 
Cinnamon, whole vanilla, jam & whipped
cream
Mac & Cheese 

*Caesar Salad 
Pecorino, cracked pepper, farm egg,
croutons

16

Field Greens Salad 
Dried cherry, candied pecan, crumbled
stilton, shallots, croutons & lemon oil 

16

Red Beet Salad 
Toasted sunflower seeds, honey crème,
shallots, citrus

14

S ALAD S

Fresh Coffee and Morning
Juice

The “Meatsiah” 
Over easy eggs, thick cut bacon, ham and
breakfast sausage of both patties and links,
home fries and toast        

17.5

Come with French fries 

17.5

New England Lobster Roll
Northern Atlantic sweet cold water lobster
Salad with mayo, celery, grilled buttered
roll, house slaw

28

11

9.5

Colby, chorizo & chive (if you want it plain,
please, tell us)

16

Buttermilk Fried Chicken 
House BBQ, honey & black pepper

16

Huevos Rancheros
2 eggs over easy, double cut wood smoked
bacon, cowboy beans, rice, fresh pico de
gallo, grilled corn, avocado frite

20

4/5

Grilled Flank Steak                                            12
Grilled Salmon                                                    11
Grilled Chicken Breast 
or Fried Chicken                                                  9

Add

Tater Tos & Ancho Mayo 6/11

Crispy Mahi Sandwich
Tarragon sauce, lemon, shredded lettuce

19

Breakfast Burrito 17
Scrambled eggs, rice, beans, avocado, sour
cream, fresh pico de gallo.



M E N U

BRUNCH COCKTAILS

Snappy Bellini
Prosecco, Peach Puree, Chambord

14

Cold – Brew Martini 
House Cold Brewed Espresso, Vanilla Vodka, Espresso Liqueur 

14 /creamy +1

House Bloody Mary
Nantucket Bloody Mary, Tito’s Vodka

13

Mimosa
Bellusi Prosecco, Oranje Juice

13

Spicy Paloma
Lunazul Silver Tequila, Citrus Liqueur, Fresh Lime, Grapefruit, Habanero Agave

14.5

Danger Juice
Our House Margarita, Tequila Blanco, Orange Liqueur, Fresh Lime 

10

C ANS  &  BO TTLE S  ( * * * M ASS AC H US ET TS -  *  NE W  E NG LAN D)

C R AF T DR AF T ( * * *M AS S AC HUS E TTS  -  *  N EW  E N GL AND )

***Blue Comet N.E.I.P.A – Widowmaker Brewing – 16oz DRAFT – 7.1% 10.5
*Narraganset Lager – Made on Honor, Sold on Merit – 16oz DRAFT – 5% 6
*Oktoberfest Lager – Von Trapp Brewery  – 16oz DRAFT – 5.6% 8.5
*Peach Crush Cider – Citizen Cider – 16oz DRAFT – 4.9% 10.5

***Be Hoppy I.P.A. – Wormtown Brewing – 16oz – 6.5% 

***Boom Sauce N.E.I.P.A – Lord Hobo Brewing – 16oz – 7.8%

*Allagash Belgian White – Allagash Brewing Co. -16oz – 5.2%

10.5
8.5

8.5
*Orange Creamsicle Sour – Smuttynose Brewing Co. -16oz – 6% 

Bell’s, American Amber Ale – Bell’s Brewery & Co. -12oz – 5.8%  

9.5

*Cone Head American I.P.A. - Zero Gravity Craft – 16oz – 5.7%

Seaquench Session Sour Ale – Dogfish Head Craft Brewery- 12oz – 4.9%  

8
7

7
Michelob Ultra    6.5                  Corona Extra            6.5                             Corona Light      6.5
Budheavy             6                     Guinness Pub Can   8                                P.B.R Pounder   5.5

Pumpkin Haze I.P.A – 21st Amendment Brewery – 12oz – 6.8% 7.5


