
     

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

carving station

Marinated beef top round

roasted garlic au jus, 

horseradish sour cream

Glazed country ham

Sweet & sour glaze,

 mustard sauce

. . .THE SWEET 
ENDING

Miniature pastries, 
assorted tarts, cakes

& candies

THE SAVORY 
BEGINNING...

house-baked 
breakfast breads  

Assorted scones &
 muffins

fresh cut fruit
 Cantaloupe, honeydew, 

berries & pineapple

artisanal cheese
Assorted cheeses, apriot 

mostarda, honey, dried fruit, 

breads & crackers

mediterranean 

spreads
Sweet pepper hummus, 

bab ghanoush,tzatziki, pita 

crisps

chilled roasted
vegetable platter 

Zucchini, summer squash, 

fennel, red onion, tomato, 

pesto vinaigrette

 

challah french toast

scrambled eggs 

eggs benedict 
English muffin, Canadian bacon,  

poached egg, hollandaise

applewood-smoked
bacon & chicken sausage

native greens salad
Organic field greens, strawberries, shaved 

fennel, sunflower seeds, 
creamsicle vinaigrette

chilled harvest salad
Quinoa, chickpea, split pea,

shaved vegetables, tahini dressing

spring vegetable frittata
Goat cheese, basil

baked haddock
Artichoke, herbs, 

lemon caper butter sauce

 chicken cacciatore
stewed onions, peppers, tomatoes

pesto pasta
Gemilli, basil, pesto, parmesan

glazed seasonal vegetables

herb-roasted 
 red bliss potatoes

MOTHER’S DAY  
BRUNCH BUFFET

$44.95 per person; beverages, tax & gratuity additional

$19.95 for children under 12  |  Children under 2 are free

9:30 a.m-3:00 p.m.

tequila loves me
Habanero-infused tequila, Cointreau, peach  12.

bloody mary
Vodka, house-made tomato mix, pickled vegetable, 

worcestershire, pepper & celery salt rim  12.

thymes up
Ketel One, Bogg cranberry, thyme, cointreau, lemon  

13

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.

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.

BRUNCH DRINKS



BEER

SOUR | Prairie “Heat Wave”  McAlester, OK 5.9%   

9.00

DRY CIDER | Artifact Cider Project Florence, MA 5.4% 
12.00 

LIGHT LAGER | Amstel Light  Holland 3.5%

 5.50

LIGHT LAGER | Bud Light    Merrimack, NH 4.2%

 5.00

PALE LAGER | Corona Extra    Mexico City, Mexico 4.6%

 5.50

CZECH PALE LAGER | Notch Brewing Co MA 4.0% 

9.00

EURO PALE PILSNER | Stella Artois   Belgium 5.0% 

5.50

EURO PALE LAGER | Heineken  Holland 5.0% 

5.50

LAGER | Budweiser    Merrimack, NH5.0% 

5.00

LAGER | Narragansett 16oz    Providence, RI 5.0% 

5.00

AMBER LAGER | Samuel Adams Boston  MA 4.9% 

5.50

WITBIER | Beer’d “Whisker’d Wit” 16oz , CT 5.2%

 9.00

CREAM ALE | Grey Sail “Flagship Ale”  RI 4.9% 

6.00

SAISON | Goose Island “Sofie”    Chicago, IL 6.5% 

9.00

ENGLISH PALE ALE | “Old Speckled Hen”  England 5.2% 

7.00

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

 6.50

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

 9.00

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

12.00

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

12.00

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

10.00

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

 11.00

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

 12.00

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

 12.00

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

9.00

IRISH DRY STOUT | Guinness 16oz   Ireland 4.2% 

7.00

MILK STOUT | Upper Pass Beer Co. 16oz  VT 5.9% 

10.00

N/A EURO PALE LAGER | Heineken 0.0   Holland 0.0% 

5.00

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

 6.00 

WINE BY THE GLASS

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 
The Fableist,Central Coast, California   12

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


