
 
 

brunch 

Tasso Benedict, saffron hollandaise,  
nasturtium english muffin, salad … $16.00 

Florentine Benedict, saffron hollandaise, nasturtium 
english muffin, salad ... $16.00 

Smoked Salmon, chive cream cheese, whole wheat bagel, 
capers, pickled onion, herbs ... $18.00 

Summer Vegetable Quiche, snap peas, confit tomato, 
chevre, spinach, salad ... $10.00 

Quiche Lorraine, ham, gruyere, onions … $10.00 

Eggs Any Style with home fries and 
your choice of bacon or sausage … $10.00 

Chef Jed’s coffee cake … $7.00 
Bagel of the day with cream cheese ... $3.50 
Croissant … $3.25 
Twice baked brownie … $3.50 
Pain au Chocolat … $3.75 
Chocolate Chunk, Snickerdoodle, or Molasses cookie … 
$3.00 
Scone of the Day … $3.00 
House made biscuit … $3.00 

CREATE YOUR EGG PLATE 

Two eggs, how you love it … 2.50 

Crispy caramelized onions and home fries … 3.00 

House smoked bacon … 1.75 

Breakfast sausage patty … 2.00 

Hash … 3.00 

 

 

 

 

 

 

 

 

 

SALAD 
First Light Farm green salad, tarragon vinaigrette … 10.00 

Summer melon salad, spinach, arugula, feta, togarashi 
pepitas, sun-dried tomato vinaigrette … 12.75 

 

SANDWICHES 
Fresh mozzarella and tomato sandwich, lettuce and herb 
pistou on ciabatta … 12.00 

Colossal fried chicken sandwich, remoulade, 
Alabama slaw on a buttermilk biscuit … 17.50 

Bahn Mi, 5 spice pork belly, pork pate, pickled jalapeños & 
vegetables, Japanese mayo, cilantro, 
mint, baguette … 14.75 

FRANK hamburger, Raclette, FRANK hot sauce, 
mayonnaise, pickles, bacon jam, hand-cut fries … 18.50 

Lobster salad, green garlic aioli, 
griddled milk bun … 34.00 

Essential breakfast sandwich,  
built the way you want it  … 9.00 
Choose from: 
Bread: Croissant, biscuit, GF Parmesan bread, English 
muffin, garlic knot 
Cheese: Gruyere, cheddar, raclette 
Meat: Sausage, bacon, Tasso ham 
Toppings: Tomato, spinach, pickled onion, FRANK spicy 
aioli, 
avocado (1.00) 

 

 

 

 

 

 

 

 

 



 
 

SPARKLING 
Bianco dell’Emilia, Podere il Saliceto, “Bi Fri”, Sauvignon 
Blanc/Trebbiano Emilia-Romagna  14/56 
 
Lambrusco di Sorbara, Podere il Saliceto, “Falistra”, 
Emilia-Romagna  15/60 

ROSE 
Sancerre Rose, Thomas-Labaille, Pinot Noir, Loire Valley   14/56 

Garalis, “Roseus”, Muscat of Alexandria/ Limnio, Aegean Islands, 
Greece  13/52 

WHITE 
Macon-Charnay, Jean Manciat, “Les Crays” Chardonnay, 
Burgundy 14/56 

Anjou Blanc, Domaine Richou, Chenin Blanc, Loire Valley 
13/52

RED 
Langhe Dolcetto, Cellario, Piemonte  ​13/52

Cahors, Fabien Jouves, Malbec ​11/44

 

 

 

 

 

 

 

 

 

 

 

 

 

COCKTAILS 
Anita Spritz​ citrus vodka, Campari, orange, grapefruit, 
lemon, lime, elderflower, sparkling wine … 12.00 
Hibiscus Sling​ ​tiki gin, hibiscus, sour cherry, lime, 
pomegranate … 13.00 
Negroni Pagliacci ​gin, strawberry, Cochhi Americano, 
Salers Gentian,  St. George Bruto Americano, bitters… 12.00 

DRAFT 
Gentile Brewing Pink Peppercorn Belgian Ale | Beverly, 
MA​ | 4.6% | 
 14 oz …  7.00 
 

Gentile Brewing Vienna Lager |​ Beverly, MA | 5% | 16 oz … 
8.00 
 

Single Cut Brewing “Dean” Mahogany Pale Ale | ​Astoria, 
NY | 5.6% | 16 oz …  8.00 

CANS 
Banded Brewing “Peperell”​ Biddeford, ME | 4.6% | 
German Pilsner | 16 oz …  8.00 

Fore River “Preble” ​| 
South Portland, ME | 4.0 % | 
Raspberry Sour | 16 oz … 9.00 

Winter Hill “Chad Pop”​ | Somerville, MA | Gose with lime, 
coriander, salt | 16 oz … 8.00 

Bentwater “Sub-Orbital”​ | Lynn, MA | 4.7% |Pale Ale | 16 oz 
… 8.00 

Gentile Brewing IPA​ | Beverly, MA | 6.5% |16 oz … 8.00 

Fiddlehead Brewing​ | Shelburne, VT | 6.8% | IPA |   16 oz … 
8.00 

Kent Falls​ | Kent, CT | 5.0% | 
Dark Lager | 16 oz … 8.00 
 

Bad Seed Dry Cider​ | Shelburne, NY| 8.0%| 12 oz … 8.00 

Embark “Old Marauder”| Williamson, NY | 6.9% | Dry Cider | 
12 oz … 7.00 

SANS ALCOHOL 
Llanllyr Source, Natural Spring Water, 750ml … 5.00 
Mexican Coca-Cola, 355ml … 5.00 
Spindrift Raspberry Lime Soda … 5.00 
Spindrift Blackberry Soda … 5.00 
Cold Brew Coffee … 4.50 
Casamara Club Alta negroni soda … 6.00 

 


