
Raw meat & shellfish, or products not cooked to recommended internal temperatures, can increase your risk of illness.  Consumers who are 
sensitive to food related reactions or illness should eat only thoroughly cooked meats, poultry & seafood. 

If you have any allergies, please bring them to your server’s attention.

mother’s day brunch  buffet
Buffet reservations 11:00am - 3:00pm

$125 per person, $50 per child

chilled starters

house baked breakfast breads and pastries
Seasonal spreads

fruit & yogurt
Greek yogurt parfaits, house made granola, marinated fruit salad

new england seafood
Ceviche, shrimp cocktail, oysters, littlenecks

raclette station
Charcuterie, grilled vegetables, olives, mustard, house-made pickles

mixed greens salad
New potatoes, asparagus, olives, green goddess dressing

sweet and savory

roasted beef strip loin
Herb roasted potatoes, horseradish cream, red wine jus

native fluke
Roasted carrots, turnips, spring onions

rigatoni alla gricia
English peas, guanciale, Pecorino Romano

maine lobster hash
Tarragon crème fraîche

challah french toast
Roasted strawberries, butterscotch crumble, banana-rum sauce, chocolate chips

glazed spring vegetables
Fava beans, asparagus, broccolini, lemon tarragon pesto 

spring vegetable frittata

house made sausage & applewood smoked bacon

desserts

selection of cakes, candies, and confections


