
MOTHER’S DAY

3-Course Prix Fixe Brunch 
68 per person

Appetizers
Spring Vegetable Tart
westbrook farm chèvre, asparagus 
french breakfast radish, black garlic aioli              
balsamic spring onions, picked herbs

Strawberries & Rhubarb
harry’s berries, compressed rhubarb            
labneh, cardamom tahini, curried almonds 
watercress

Swordfish Pastrami
caraway crumbs, carrot mustard, radish 
bread & butter pickles, celery greens 

Peekytoe Crab Cake
sugar snap & red cabbage slaw 
maple-carrot purée, crispy leek greens

Roasted Carrot Bisque
cinnamon yogurt, honey beet jus 
brown butter seeds, fried basil

Supplemental Raw Bar
New England Oysters* 4 ea
cucumber mignonette 
cocktail sauce, lemon

Chilled Seafood Tower* 110
12 oysters, 6 cocktail shrimp, 6 littleneck 
clams, marinated mussels with roast garlic 
aioli & breadcrumbs, smoked bluefish pâté, 
squid ink crackers, cucumber mignonette, 
cocktail sauce, horseradish, lemon

Brunch Cocktails

Grand Mimosa 12
bubbles, OJ, grand marnier

Bloody Mary 11
vodka or tequila, choice of house mix or  
sriracha-curry-molasses mix

Sloe Down, Bubble Up 14
hayman’s sloe gin, salted cucumber cordial  
lime, sparkling wine 



executive chef Nick Deutmeyer 
sous chefs Tommy Phoumyvong, Rob Giunta, Patrick Langan 

* The Commonwealth of Massachusetts suggests that the consumption of raw or undercooked meat, fish, shellfish, eggs and poultry may be harmful to your health  
and increase the risk of foodborne illness. Before placing your order, please inform your server if a person in your party has a food allergy.

Dessert
Chocolate Cake
almond ceylon cream, chocolate crémeux 
candied almonds, sherry

Coconut Cheesecake
passion fruit  
coconut streusel, hibiscus

Rhubarb Rose Sorbet

Entrées
Atlantic Salmon Pan Roast*

dill crème fraîche, garlic roasted spring potatoes 
asparagus, artichokes, capers

Herb Crusted Rack of Lamb*
potato raclette torte, butter braised little gem 
minted english peas, crispy tobacco onions           

Tagliatelle Primavera
english pea purée, foraged fiddleheads 
oven roasted cherry tomatoes, mint 

Carved Prime Rib*
bone marrow toast, caramelized & pickled onions 
parsley, horseradish chive crème fraîche

Ham & Cheese Benedict*
honey cured ham, blue ledge farm camembrie        
toasted sourdough, two poached eggs  
hollandaise, drumlin farm pea tendrils     

Roasted Asparagus Benedict*
pickled pepper relish, toasted sourdough 
two poached eggs, hollandaise, radish sprouts                     

Brioche French Toast
fresh strawberries, whipped ricotta 
candied pecans, maple syrup



MOTHER’S DAY

3-Course Prix Fixe Dinner 
68 per person

Appetizers
Spring Vegetable Tart
westbrook farm chèvre, asparagus 
french breakfast radish, black garlic aioli              
balsamic spring onions, picked herbs

Strawberries & Rhubarb
harry’s berries, compressed rhubarb            
labneh, cardamom tahini, curried almonds 
watercress

Swordfish Pastrami
caraway crumbs, carrot mustard, radish 
bread & butter pickles, celery greens 

Peekytoe Crab Cake
sugar snap & red cabbage slaw 
maple-carrot purée, crispy leek greens

Roasted Carrot Bisque
cinnamon yogurt, honey beet jus 
brown butter seeds, fried basil

Supplemental Raw Bar
New England Oysters* 4 ea
cucumber mignonette 
cocktail sauce, lemon

Chilled Seafood Tower* 110
12 oysters, 6 cocktail shrimp, 6 littleneck 
clams, marinated mussels with roast garlic 
aioli & breadcrumbs, smoked bluefish pâté, 
squid ink crackers, cucumber mignonette, 
cocktail sauce, horseradish, lemon

Brunch Cocktails

Grand Mimosa 12
bubbles, OJ, grand marnier

Bloody Mary 11
vodka or tequila, choice of house mix or  
sriracha-curry-molasses mix

Sloe Down, Bubble Up 14
hayman’s sloe gin, salted cucumber cordial  
lime, sparkling wine 



executive chef Nick Deutmeyer 
sous chefs Tommy Phoumyvong, Rob Giunta, Patrick Langan 

* The Commonwealth of Massachusetts suggests that the consumption of raw or undercooked meat, fish, shellfish, eggs and poultry may be harmful to your health  
and increase the risk of foodborne illness. Before placing your order, please inform your server if a person in your party has a food allergy.

Dessert
Chocolate Cake
almond ceylon cream, chocolate crémeux 
candied almonds, sherry

Coconut Cheesecake
passion fruit  
coconut streusel, hibiscus

Rhubarb Rose Sorbet

Entrées
Atlantic Salmon Pan Roast*

dill crème fraîche, garlic roasted spring potatoes       
asparagus, artichokes, capers

Herb Crusted Rack of Lamb*
potato raclette torte, butter braised little gem 
minted english peas, crispy tobacco onions           

Tagliatelle Primavera
english pea purée, foraged fiddleheads 
oven roasted cherry tomatoes, mint 

Carved Prime Rib*
bone marrow toast, caramelized & pickled onions   
parsley, horseradish chive crème fraîche

Giannone Farms Chicken
buttermilk mashed potatoes, poached spring onion         
oyster mushroom & baby carrot fricassee    

Duck Breast*
black forbidden rice, coriander carrot purée         
strawberry fresno salsa 
locally grown baby bok choy                   
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