~ SAMPLE MENU -~

FIRST COURSE Q. .
Local Cheese & Charcuterie
Dried Fruits, Nuts, Crostini
Deviled Eggs -
N Local Cage Free Eggs . 13 4
 Rlroa Fresh Fruit ‘
R Variety of Melon and Berries r
N

ECOND COURSE
Raspberry Salad
Garden Greens, House Made Granola, Goat Cheese, Strawberry,
\ Blueberry, Raspberry Vinaigrette
- “a-— Ricotta Toast
\k Nana’s Country Bread, Tomato Concasse, Candied Lemon, Micro Basil 3
£ Clams Casino /\?
' Bacon, Red Pepper, Seasoned Breadcrumbs 4

ENTREES |
CHOICE OF v

Weekapaug Breakfast .
Two Eggs Any Style, Home Fries, Applewood Smoked Bacon, Toast or BlSCUlE.._-
Lobster Hash : 5 el
Peppers, Onions, Marble Potato, Two Eggs Any Style ' '
Banana Bread French Toast S
Caramelized Banana, Whipped Cream, Braggs Farm Maple Syrup [
Crab Benedict R
: Crab Cake, English Muffin, Poached Eggs, Hollandaise, Home Fries
C Thmde Marinated Flank Steak 4
Sl Mashed Potato, Asparagus, Chimichurri oo
- Croque Madame
Honey Ham, Dijon, Gruyere, Sourdough, Sunny Side Egg, Side Salad
o ) Grilled Salmon
Tl o R Fresh Lentils, Carrots, Radish, Beurre Blanc
- R Spring Pea Risotto
Asparagus, Ramp Pesto, Parmesan Crisp

DESSERTS TO SHARE
Opera Cake
Red Velvet Whoopie Pies

Fruit Tarts
Red Chocolate Dipped Strawberries



