
new year’s day brunch 

$75 per person

starters

Choice of

new england clam chowder
Oyster crackers 

brandade fritters
Cabbage slaw, spiced vinaigrette

beef tartare
White anchovies, lemon, capers, truffle Dijonnaise, parsnip chips

east beach blonde oysters
Champagne mignonette, horseradish-dill espuma, caviar 

chicory salad
Winter squash, poached pears, dried cranberries, pepitas, blood orange dressing  

Choice of

shirred eggs
Mushroom and leek fondue, new potatoes, quail eggs, caviar, baguette

surf & turf
Short rib hash, lobster tail, poached eggs, truffle hollandaise

pork and rabe benedict
Pork loin, cherry pepper relish, poached eggs, sourdough, smoked paprika hollandaise

cinnamon roll french toast
Whipped cream cheese, pecan rocher, raspberries

winter vegetable quiche
Roasted winter squash, mushroom, kale, chèvre, petite lettuce

dessert
Choice of

baked alaska
Sweet potato cake, butter-pecan gelato, vanilla meringue

tiramisu tres leches 
Coffee, black cocoa

black forest gâteau
Flourless chocolate cake, Manjari mousse, cherry marmalade

*The culinary staff at Castle Hill feels the necessity to inform our guests on the issue of mercury in seafood. Some types of seafood can contain elevated levels 
of mercury, which can be detrimental to the health of certain individuals.  Please inquire with your server for details. Raw meat and 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 and seafood. If you have any food allergies, please bring them to your server’s attention.
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