Brunch – summer 2017
—————————————————————————————
Fresh Squeezed Orange Juice 3.50
Roasted Grapefruit Juice 3.50
Mimosa 11
Seasonal Bellini 12
Bloody Mary 12
—————————————————————————————
FIRST COURSE

Chilled East Beach Blonde Oysters* (RI) 16
roasted shiitake mushroom mignonette, crisp shiitake, scallion, lemon
Pepper-crusted Yellowfin Tuna* 16
Scholl’s Orchard plums, Liberty Gardens purslane, radish, shishito peppers,
baby bok choy, pistachio, black pepper plum puree
Chilled Beet Soup 10
beets, blini, cippolini, horseradish crème fraiche
Liberty Gardens Mixed Greens Salad 12
corn, local beans, squash, Doxology Farm hardboiled egg, tomato radish,
Profeta Farms garlic scape pesto, Green Goddess dressing, brioche herb
croutons
—————————————————————————————
SECOND COURSE
3 Egg Scramble 11
spring onion, crème fraiche, crisp herb potatoes, sausage, bacon, Bolete
sourdough toast
Duck Hash* 16
local poached eggs, crisp potato, local poblano peppers, lime, duck confit,
cilantro, shiitake mushrooms, chipotle hollandaise
Eggs Chizmar* 15
Liberty Gardens’ greens, local poached eggs, fried oysters, local mushrooms,
bacon, shallots, Bolete’s buttermilk biscuits, truffled hollandaise
Bolete’s Cast Iron Pancakes 13
white chocolate, strawberries, candied walnuts
The Farmer’s Breakfast 16
local heirloom tomatoes, still warm mozzarella, local poached eggs,
pistachios, Bolete sourdough toast, pesto hollandaise
Eggs Benedict* 16
local poached eggs, smoked salmon, cherry tomatoes, green beans, shishito
peppers, pickled shallot, Bolete’s english muffin, hollandaise

Maryland Crab Roll 18
crab salad, Bolete roll, pepper cabbage, house made thousand island
dressing, house made Old Bay chips
*or hand cut fries $4
Dundore & Heister House-cured Pastrami Hash 16
crisp potato, maitake mushrooms, kale, Liberty Gardens baby carrots,
porcini mustard
Cast Iron Seared Lancaster Grassfed Beef Burger* 18
Bolete bacon, red onion, arugula, Bolete pickles and Bolete chips
*choice of Swiss, blue or cheddar cheese
*make it Bolete style with mushroom marmalade $3
*hand cut fries $4
~All eggs are free-range organic from Keepsake Farm and Doxology Farm
**Please be advised that eating raw or undercooked foods may increase
your likelihood of contracting a food borne illness

