
light

Even Pull farm greens, fromage blanc, raspber-
ry and pickled onion vinaigrette, hazelnuts,

10House SALAD

seasonal vegetables
8EGGWHITE OMELET

Marinated berries, whipped cream, saba vinegar. 
12Sweet Crepe

smoked salmon, avocado, pesto
12Savory crepe

MEDIUM

cooked your way with toast and bacon
6TWO FARM FRESH EGGS

Radishes, mushrooms, chevre, micro greens, 
saba vinegar, poached egg,house made challah

12Avocado Toast

sausage, fried eggs, cheddar Cheese, greens, 
english Muffin 8
Breakfast sandwich

house made challah, iceberg, mayo, Butter 16
LOBSTER ROLL

Scallops, crab, and bay shrimp, citrus 
hollandaise, chives. 18
Seafood Omelet

HEAVY

confit, house challah bread, maple syrup, berry 
jam, whipped cream, hazelnuts

18DUCK FRENCH TOAST

2 eggs, new york strip, chimmchurri, Caribbean 
hot sauce

20STEAK & EGGS

sausage, Bacon, and proscuitto, cheddar 
cheese, chives 

15three Meat omelet

citrus hollandaise, english muffin, spinach, 
Dungeness Crab, prsocuitto

19Earth & Sea BENDEDICT

chef’s
tasting
menu
A delicous way to craft brunch while 
enjoying the Bounty of earth & sea

BRUNCH
3 courses

35

ADDITIONS

BUBBLES BTG
Cava
Local
Champagne

8
12
22

OYSTERS
Kumamoto
torkes
welfleet

3
3
3

CAVIAR TASTING
3 types from
around the
Globe 65

Consumming Raw or Undercooked meat,eggs,poultry, shellfish, or seafoodmay increase risk of Food Borne Illness

Caviar Service in-
cludes, blinis, creme-
fraiche, red onions, 
and capers.

SIDES

HASH BROWNS   5

FRESH VEGIES   5

RED POTATO MASH  6

SAUSAGE    5

BACON    6

SIDE SALAD    5


