
Christmas Day Brunch
Freshly baked breakfast pastries butter and Pelloni farm preserves

Seasonal fruit plate Assorted fresh fruit

Cheese and charcuterie Local selection of cheese and charcuterie

local shellfish platter local oysters & clams, chilled shrimp, 

cocktail sauce, mignonette

Main Course

EGGS ANY STYLE CHOICE OF: APPLEWOOD SMOKED BACON, MAPLE SAUSAGE, BLACK FOREST

HAM, CHICKEN-APPLE SAUSAGE. COMES WITH HOMESTYLE MARBLE POTATOES

TRADITIONAL EGGS BENEDICT BLACK FOREST HAM, TOASTED ENGLISH MUFFIN, HOLLANDAISE

SAUCE

SURF & TURF OPTION- 4OZ FILET MIGNON, BUTTER POACHED LOBSTER - $35 SUPPLEMENT 

EGGS VOL AU VENT SCRAMBLED EGGS, PUFF PASTRY, BREAKFAST POTATOES, SAUCE CHORON

ROASTED ROOT VEGETABLE HASH MARBLE POTATOES, SQUASH, PEARL ONION, POACHED EGGS,

HOLLANDAISE

BRIOCHE FRENCH TOAST APPLE, SPICED PECANS, CINNAMON & SUGAR

PAN SEARED ATLANTIC SALMON GOLDEN QUINOA, HONEY ROASTED CARROT, SHAVED FENNEL

SALAD

Desserts
SANTA’S CHRISTMAS COOKIES

HOT CHOCOLATE CUPCAKES

SPICED CRANBERRY MOUSSE TART

GINGERBREAD ICED BUNDT CAKE

CANDY CANE CHOCOLATE BARK

FLOURLESS CHOCOLATE EGGNOG MOUSSE CAKE

First Course

Smoked salmon tartine toasted baguette, herb cream cheese,

crispy capers, petit salad

osetra caviar - $30 supplement

baby kale salad dried cranberries, toasted walnut, roasted

butternut squash, shaved red onion, Dijon vinaigrette

Greek yogurt parfait Chia Seed, Oat Milk, Caramelized Banana

Roasted Chestnut soup Bacon, Celery

Select One

Select One


