
 
 

BREAKFAST MENU 
– BEGINNINGS – 

 

MORNING SMOOTHIE           5 
ORGANIC YOGURT, RIPE BANANA, FRESH BERRIES & A DROP OF CARROT JUICE 

YOGURT PARFAIT           6 
FRESH FRUIT, HOUSEMADE GRANOLA, ORGANIC YOGURT & HEIFER HOPE HONEY 

“HANDS FREE” GRAPEFRUIT          4 
SWEET PINK GRAPEFRUIT – SECTIONED & CHILLED 

JUST FRUIT            7 
SLICED FRUITS & BERRIES OF THE SEASON 

 

– THE GRIDDLE & WAFFLE – 
 

BANANAS FOSTER FRENCH TOAST         12 
FLAMBÉED BANANAS WITH BUTTER, CINNAMON & BROWN SUGAR OVER CHALLAH FRENCH TOAST 

STACK OF BUTTERMILK PANCAKES         11 
 VERMONT MAPLE SYRUP & WHIPPED BUTTER 
BLUEBERRY WHITE CORNMEAL PANCAKES        12 

HEARTY PANCAKES MADE WITH R.I. JOHNNYCAKE CORNMEAL & FRESH BLUEBERRIES  
GRIDDLED GOLDEN BROWN SERVED WITH VERMONT MAPLE SYRUP & WHIPPED BUTTER  

CRISP MALTED WAFFLE          12 
 MAPLE SYRUP, STRAWBERRIES & WHIPPED CREAM 
 

– FARM FRESH EGGS– 
(SERVED WITH OUR HOMEFRIED POTATOES & CHOICE OF TOAST) 

♦TWO EGGS            10 
ANY STYLE, WITH BREAKFAST POTATOES, TOAST & CHOICE OF APPLEWOOD SMOKED BACON, 
BERKSHIRE HAM OR SAUSAGE  

THREE EGG OMELETTE          11 
CHOOSE UP TO FOUR ADDITIONS:  BABY SPINACH, VINERIPE TOMATOES, MUSHROOMS, BELL PEPPERS,  

  SWEET ONIONS, VERMONT CHEDDAR, COUNTRY HAM, SAUSAGE OR BACON 
EGG WHITE FRITTATA           13 

MARKET VEGETABLE FRITTATA WITH SAUTÉED GREENS & SALSA FRESCA 
LOBSTER OMELETTE           18   

MAINE LOBSTER, BABY SPINACH & BRIE  
 

– FAVORITES– 
 

♦BOSTONIAN BENEDICT          13 
TWO POACHED EGGS, BERKSHIRE HAM & HOLLANDAISE ON OUR SIGNATURE ENGLISH MUFFIN 

♦RED FLANNEL HASH           14 
HOUSE-CURED CORNED BEEF HASH WITH TWO POACHED EGGS & HOLLANDAISE 

♦STEAK & EGGS           17 
GRILLED BREAKFAST-CUT SIRLOIN (6 OUNCE) WITH TWO EGGS ANY STYLE & HOME FRIED POTATOES 
WITH FRESH HERBS 

MAINE SMOKED SALMON          13  

CHOPPED EGG, CUCUMBER, CAPERS, TOMATOES, ARUGULA, CREAM CHEESE & TOASTED BAGEL 
 

– CEREALS– 
 

HOUSEMADE GRANOLA          8 
 TOASTED OATS, DRIED FRUITS, NUTS, SUNFLOWER SEEDS & COCONUT  
STEEL-CUT OATMEAL           7 
 SERVED WITH BROWN SUGAR, RAW VANILLA SUGAR & DRIED CRANBERRIES  
ASSORTED COLD CEREALS          6 
 SERVED WITH BERRIES OR BANANA 
 

ON THE SIDE 

APPLEWOOD SMOKED BACON        4         
GRILLED BERKSHIRE HAM                               4 
COUNTRY LINK SAUSAGE                            4 
CHICKEN APPLE SAUSAGE                           5 
RED FLANNEL HASH                                       6 
HOME FRIED POTATOES                                  3 
   WITH FRESH HERBS 
BROILED TOMATOES & MUSHROOMS         4 

 

BAKESHOP 

TOASTED BAGEL WITH CREAM CHEESE        3   
SIGNATURE ENGLISH MUFFIN                           2.5 
FRESH BAKED MUFFIN, DANISH,                    2.5 
  SCONE OR CROISSANT 
 

 
 
 
 
 
 
 

 

 

 

 

 

BEVERAGES 

FRESH SQUEEZED ORANGE                                4 
   OR GRAPEFRUIT JUICE  
JIM’S ORGANIC COFFEE                                     3.5 
SELECTION OF LOOSE LEAF TEAS                  3.5 
WHOLE & SKIM MILK                                         3 
ESPRESSO                                                                  5 
CAPPUCCINO                                                            5 
 

LOOSE LEAF TEA SELECTION 4 
ENGLISH BREAKFAST ASSAM  
EARL GRAY ORGANIC  

CHAMPAGNE OOLANG 

CHINA GREEN MAO FENG 

LEMON CHAMOMILE ORGANIC NO CAFFEINE 
ROOIBOS DECORATED NO CAFFEINE

♦Note: Eating raw or undercooked eggs, shellfish and meat can pose risks to your health. These items cooked to order or served raw 



 


