
Brunch Summer 2010 

Appetizers 

New England Clam Chowder 
Black pepper-thyme breadstick   7. 

Organic Greens 
 Spiced cashews, berries, shaved radishes, verjus-wildflower honey vinaigrette  8. 

Native Oysters 
Half-shelled, citrus mignonette, grapefruit-fennel salad 13. 

Berkshire Pork 
Chile glazed pork, cornmeal flatbread, poblanos, roasted corn, cilantro vinaigrette   12. 

Native Littlenecks 
Steamed clams, local kielbasa, cherry tomatoes, parsley, Vinho Verde broth 14. 

Artisanal Cheese Tasting 
Pâté de fruit, marcona almonds, Aquidneck Island honey, grilled bread   18.  

Main Course 

Murray’s Chicken Salad 
Grilled statler breast, greens, spring vegetables, queso blanco, grilled bread, lemon vinaigrette   17. 

Little Rhody Eggs Benedict 
Country Canadian bacon, toasted muffins, hollandaise   14. 

Omelet 
Summer vegetables, Vermont cheese   14. 

Lobster Hash 
Native lobster & potato, poached eggs, chive crème fraîche   24. 

Georges Bank Scallops 
Pan-roasted, quinoa-vegetable ragoût, roasted grape tomatoes, sea urchin emulsion   26. 

Halibut 
Pan-roasted. Jasmine rice, Maine crab, pea greens, macadamia nuts, mango coulis  25. 

Scottish Salmon 
Skillet seared, sunchoke purée, asparagus, Trumpet mushrooms, Pinot Noir syrup   25. 

 

A se rvi ce  c ha rge  o f  t we nt y  pe rce n t  ma y be  ad de d to  pa r ti e s  o f  s i x  o r  more  peop le .     
Cas t le  Hi l l  i s  a  no  smoki ng  pro pe r t y .  P le a s e ,  no  s ubs t i tu t io ns  a n d no  ce l l  ph one  usage  i n 

di ning  roo m.  Ra w  mea t  & she l l f i sh ,  o r  pro d uc ts  no t  c ooked  to  re co mme n ded  i nte r na l  
tempera t ure s ,  c a n i nc rea s e  yo ur  r i s k  o f  i l l ne s s .   C ons umers  who  a re  s ens i t i ve  to  foo d re la ted  

re ac t io ns  o r  i l l ne s s  sho u ld no t  e a t  o n l y  thoro ug hl y  co oked mea ts ,  po ul t r y  &  s ea foo d.    
I f  yo u  ha ve  a n y a l le rg i e s ,  p le a s e  b r i ng  the m to  yo ur  s e rve r ’ s  a t ten t io n  

 
Our  Fr i e nds  & Fam i l y 

Fa rm  Fre sh  R hode  I s la nd ,  Ba l l y  Mac hree  Fa r m,  Bab y  Greens  Fa r m,  E lys i a n  Fie lds  Fa rm ,  Fa r ms tea d 
Chee se ,  L ydo n Fami l y  Toma toe s ,  Fa r mi ng  Tur t le s ,  B r i s to l  Ba ke r y ,  Gree nvie w  Fa rm,  S i mmo ns  Fa r m,  
S te ve s  Orga nic  Fa r m,  Re yno ld ’ s  Ba r n Goa t  c hee s e ,  Rh od y Fre sh  Da i r y ,  Ne wpor t  L obs te r  Co mpa n y,  

Mat unuck  O ys te r  C om pan y,  Fo le y ’ s  Sea foo d,  An tho n y ’ s  Sea food ,  Aq ui d neck  Fa r m bee f ,  Trea ty  Rock  
Bee f ,  Gree n va le  Vi ne ya r d,  C ha tea u  S te .  Mic he l le  &  S akon ne t  Vi ne ya r ds  

 
Me n u A u tho r s  a nd  Ch e f s :  J o na tha n  C amb ra ,  Bob  Ba nk e r t ,  J o s e  O choa ,  A ndr ew  Mc Wi l l iams 

C ul in a r y  A r t s  Di r e c t o r :   Ca s e y  Ri l e y  
 

 


