
CARVING  
STATION
Oven Roasted Lamb  
lamb jus, mint jelly

Glazed Country Ham 
sweet & sour glaze, mustard sauce

DESSERTS 
Miniature Pastries

Assorted Tarts 

Cakes & Candies

MOCKTAILS 

Basil 75 
basil lemonade, Töst rosé  9.

Pearfect Season 
pear, ginger, soda  8.

Töst Rosé 
sparkling white tea,  
ginger & elderberry  7.

Blackberry Mule 
blackberries, ginger beer, lime  9.

MAINS 
Challah French Toast

Scrambled Eggs 

Spring Vegetable Frittata 
goat cheese, basil

Eggs Benedict 
English muffin, Canadian bacon,  
poached egg, hollandaise

Applewood-Smoked Bacon  
& Chicken Sausage

Native Greens Salad 
mandarins, fennel, sunflower  
seeds, grapefruit vinaigrette

Chilled Harvest Salad 
quinoa, chickpea, split pea,  
shaved vegetables, tahini dressing

Baked Haddock 
lemon butter sauce, breadcrumbs

Cheese Tortellini 
pomodoro, parmesan

Roasted Chicken 
sherry cream, pearl onions, spinach

Glazed Seasonal Vegetables

Herb-Roasted Red Bliss Potatoes

EASTER BRUNCH BUFFET
46.95 per person; beverages, tax & gratuity additional

19.95 for children under 12  |  Children under 2 are free
10:00 am – 4:00 pm

Tequila Loves Me 
habanero-infused tequila,  
Cointreau, peach  12.

Bloody Mary 
vodka, house-made tomato mix,  
pickled vegetable, worcestershire,  
pepper & celery salt rim  12.

Mr. Coffee 
vodka, Tia Maria cold-brew,  
Autocrat coffee, milk  12.

Grande Grind 
grind espresso liqueur, vodka,  
chai Allspice Dram  12.

Ugly Duckling 
vanilla vodka, Baileys,  
Earl Grey, honey, clove  13.

Green River 
Isco gin, green tea, lime  15.

Mimosa 
choice of: blackberry, pear,  
blood orange  12.

Beermosa 2.0 
Grey Sail “Flagship Ale”,  
Montenegro amaro &  
grapefruit juice  12.

BRUNCH DRINKS

SEAFOOD  
DISPLAY
Smoked Salmon Platter 
onion, caper, tomato,  
cream cheese

Shrimp Cocktail  
cocktail sauce, lemon

Native Shellfish Ceviche 
white fish, shrimp, squid,  
citrus, onion, cilantro, tortillas

STARTERS 

House-Baked  
Breakfast Pastries 

butter & jam 

Fresh Cut Fruit 
cantaloupe, honeydew,  

berries & pineapple

Antipasto Corner 
artisan cheese, cured meats, 

pickled red onion, grain  
mustard breads & crackers

Mezze 
fresh cut vegetables, olives,  

feta, hummus, tzatziki

Chilled Marinated Asparagus 
roasted grape tomato, shaved 

parmesan, vincotto

Signature Deviled Eggs 
crème fraiche, chives,  
dijon mustard, truffle



BEER

Dry Cider  |  Artifact Cider Project Florence, MA  |  5.4%	 12.

Light Lager  |  Amstel Light  Holland  |  3.5%	 5.5

Light Lager  |  Bud Light  Merrimack, NH  |  4.2%	 5.

Pale Lager | Corona Extra  Mexico City, Mexico  |  4.6%	 5.5

Czech Pale Lager  |  Notch Brewing Co MA  |  4.0% 	 9.

Euro Pale Pilsner  |  Stella Artois  Belgium  |  5.0% 	 5.5

Euro Pale Lager  |  Heineken  Holland  |  5.0% 	 5.5

Lager  |  Budweiser  Merrimack, NH  |  5.0% 	 5.

Lager | Narragansett 16oz  Providence, RI  |  5.0% 	 5.

Amber Lager  |  Samuel Adams  Boston, MA  |  4.9% 	 5.5

Witbier  |  Beer’d “Whisker’d Wit” 16oz, CT  |  5.2%	 9.

Cream Ale  |  Grey Sail “Flagship Ale”  RI  |  4.9% 	 6.

Saison  |  Goose Island “Sofie”  Chicago, IL  |  6.5% 	 9.

English Pale Ale  |  “Old Speckled Hen”  England  |  5.2% 	 7.

APA  |  Whaler’s Brewing “RISE”  Wakefield, RI  |  5.5%	 6.5

APA  |  Zero Gravity Brewing “Little Wolf” 16oz  VT  |  4.7%	 9.

APA  |  Proclamation Brewing “Derivative” 16oz  RI  |  6.0%	 12.

APA  |  Tilted Barn “Peeptoad” 16oz  Exeter, RI  |  6.3% 	 12.

IPA  |  Zero Gravity Brewing “Cone Head” 16oz VT  |  5.7% 	 10.

IPA  |  Harpoon “Juicer” 12oz  Boston, MA  |  7.2% 	 9.

IPA  |  Entitled Brewing “Betterment“ 16oz  MA  |  6.5%	 11.

IPA  |  Proclamation Brewing “Tendril” 16oz  RI  |  7.0%	 12.

DBL IPA  |  Tilted Barn “The Chosen One” 16oz  RI  |  8.5% 	 12.

BROWN ALE  |  Black Hog Brewing  
“Granola Brown Ale” 16oz  Oxford, CT  |  5.7%	 9.

Irish Dry Stout  |  Guinness 16oz  Ireland  |  4.2% 	 7.

Milk Stout  |  Upper Pass Beer Co. 16oz  VT  |  5.9% 	 10.

N/A Euro Pale Lager | Heineken 0.0   Holland  |  0.0% 	 5.

N/A IPA | Athletic Brewing “Run Wild”  CT  |  0.5%	 6. 

WINE BY THE GL ASS

SPARKLING

Glera	 Bisol Jeio, Prosecco Italy N.V. 	 12.

Lambrusco	 Villa Castellazzo 27 Italy	 10.

ROSE

Cabernet Sauvigon	 Steininger, Austria 	 14.

Rosè Grenache 	 AIX , En Provence, France 	 12.

WHITE

Moscato	 Tintero, Asti  - Piedmont, Italy	 12.

Sauvignon Blanc	 Satellite, New Zealand 	 11.

Chenin Blanc 	 Christophe Thorigny, France 	 14.

Pinot Grigio 	 Öko “Organic”, Veneto, Italy 	 10.

Pinot Grigio 	 Tramin, Sudtirol, Italy 	 13.

Chardonnay	 Dom.Céline & Frédéric  
	 Gueguen, Chablis France 	 17.

Chardonnay	 Talamard, Macon, France 	 17.

Albarino	 La Cana, Vilagarcia de Arousa,  
	 Spain 	 12.

Riesling	 Marcel Hugg, Alsace, France 	 12.

RED

Pinot Noir 	 Rickshaw, Sonoma Valley,  
	 California	 11.

Pinot Noir 	 Cherry Cove, Willamette Valley, 		
	 Oregon 	 14.

Super Tuscan 	 Bibi Graetz, Casamatta  
	 Tuscany, Italy 	 13.

Grenache / Syrah 	 Piaugier Sablet, Rhone, France 	 12.

Malbec	 Catena, Mendoza, Argentina 	 12.

Cabernet Sauvignon 	 Giapoza, Napa, California 	 12.

Cabernet Sauvignon 	 Swanson Vineyards,  
	 Napa, California 	 19.

Red Blend	 Sean Minor, Napa, California 	 13.

Tuscan Blend	 Querciabella, Tuscany Italy 	 16.

BEVER AGE


