
B R U N C H   

 
A P P E T I Z E R S 
 
Fresh Start 
Local Yogurt | Fresh Berries 
Toasted Almond Granola   9 
 
Arugula and Fennel Salad 
Feta | Baies Rose Buds 
Smoked Almonds | Compressed Honey Dew   11 
 
Ricotta Gnudi 
Ham Hock Broth | Market Vegetables | Truffle   13 
 
Smoked Local Salmon  
Tartine Style | Pumpernickel | Shaved Egg 
Pickled Onion | Capers | Petite Greens 
“Everything Spice”   8 | 16 
 
M A I N S 
 
Maine Lobster Eggs Benedict 
Griddled English Muffin | Hollandaise 
Bliss Breakfast Potato   21 
 
Brioche Gallette 
Fried Local Egg | Goat Cheese | Asparagus 
Shaved Speck | Petite Greens   16 
 
Pain Perdu  
Vanilla Brioche French Toast 
Local Maple Syrup | Whipped Butter 
Grated Cinnamon   11 
 
Chitarra Pasta 
Kale Pesto | Local Ricotta 
Black Olive | Lemon   15 
 
Pork Belly Bánh mì 
House Bread & Butter Pickles | Cilantro 
Sriracha-Lime Emulsion | Petite Gathered Greens   15 
 
Pressed Chicken Sandwich 
House Smoked Mozzarella | Roast Tomatoes 
Kale Pesto | Ciabatta | Petite Gathered Greens   14 
 
D E S S E R T S 
 
Milk Chocolate Budino 
Dark Chocolate Biscotti Crumble | Espresso Gelée | Malt Powder   9 
 
Citrus Mille Feuille  
White Chocolate | Lime Cremeux | Vanilla Crema | Crisp Pastry   9 
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