= RAaRN K BRUNCH

FRANK FARMER FRIENDS | First Light, Cedar Rock, Three Sisters,
Iron Ox, Frank's Garden, Fat Moon

+ SMALL PLATES
' Tahini Chia Pudding 12

SOUPS & SALAD
Smoked Haddock Chowder 74

Seasonal Vegetable Soup 77

Garden Salad, fennel, carrot,

Smoked Salmon, house made bagel, cream . blueberry, tarragon vinaigrette 77

Grilled Coconut Bread, citrus, fresh berries,
cheese, pickled onion, mixed greens 22 :

© cha ntilly cream 16

SANDWICHES
Essential Breakfast Sandwich, FRANK spicy aioli, souffle egg,
cheddar cheese, on an English muffin, with tomato, or bacon 15

BBQ Pulled Pork Sandwich, cheddar, pickle 17
FRANK Pastrami Reuben, gruyere, Russian dressing, sauerkraut, marble rye 22

FRANK Hamburger, pepper jack, FRANK hot sauce, aioli,
pickles, crispy onion strings, bacon jam with hand-cut fries 22

Herb Falafel, grilled flatbread, tzatziki, feta 16
BLAT on Fresh Focaccia, with house smoked bacon, lettuce, and heirloom tomato, fried egg 18

Fried Chicken Sandwich, marinated vegetables, chili crisp, curried yogurt, sesame seed bun 17

PLATES

Eggs Any Style with home fries,
house whole wheat toast, and bacon 15

PASTRIES
Ask your server for our daily offerings

Asparagus en Croute, mushroom cream, FROM THE CAFE :
pancetta, slow poached egg 16 Coffee | 3.50 Cappuccino | 4.25

Americano | 3.25 Espresso | 3
Latte | 4.50 Cold brew | 4.75

Tasso Benedict, farm fresh poached eggs,

English muffin, hollandaise and home fries 20
add: honey, maple,

vanilla bean, lavender, caramel,
Frank Hash, onion, carrots, farm fresh chocolate ganache, simple syrup | 1

poached eggs, hollandaise 22

Berry Pancakes, whipped butter, maple syrup 16

SIMPLY FRANK

We change our menu often to keep with what is seasonally at its peak. When possible, our foods are locally
sourced & organic. Please inform your server of any allergies in your party. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. We add a 3% service charge to your
check for our hard-working, talented culinary team. If you prefer to waive this charge, please tell your server.



COCKTAILS

Aurora Smash | Scotch, sherry,
green chartreuse, lemon juice, peas,
Szechuan peppercorn 15

Frank’s Old Fashioned | McClelland

Clover Ginebra | Deacon Giles Gin, dry curacao, lillet
blanc, lemon juice, blueberry/mint compote 14

Eternal Spring | Lunazul tequila, ramazzotti aperitivo,
aperol, lime juice, grapefruit juice 15

Privateer Reserve Rum No.2, orange
bitters, walnut bitters, simple 17

Beaet-It | Vida mezcal, cynar,
absinthe, homemade acidified beet

juice, herb honey 15

SANS ALCOHOL
Fresita | Strawberry infused rum,

st. elderflower, bitter bianco, lime juice,
peach tea simple 15

ROSE

Rose | Domaine Lafage Rose, “Miraflors”
Languedoc Roussillon | FR | 12

SPARKLING WINE

Cremant Brut | Jean-Jacques Vincent | Burgundy, FR | 16
Prosecco | Poggio Costa | Veneto, IT | 12

Lambrusco | Pederzana, ‘Gibe' | Emilia-Romagna, IT | 14

WHITE

Cortese | Villa Sparina Gavi
Piedmont, IT | 2020 | 12

Pinot Gris | Scarpetta
Friuli, IT| 2020 | 17

Sauvignon Blanc | Nautilus
Marlborough, NZ | 2020 | 12

Chardonnay | Oliver Merlin

ORANGE/SKIN CONTACT
Rebula, Malvasia | Krasno, Goriska Brda | Primorska, Slovenia | 12

RED

Pinot Noir | Four Graces
Willamette Valley, OR | 2019 | 15

Tempranillo/Garnacha

Olivier Riviere ‘Rayos Rioja, SP
2020 | 16

Nebbiolo | Vietti,
‘Perbacco’ Piedmont, IT
2019 |18

Cabernet Sauvignon
Requiem Columbia
Valley, WA | 2019 | 14

CANNED BEER
Narragansett | Lager | Narragansett, Rl | ABV 5% | 160z | 6

Miller High Life | Lager | Milwaukee, WI | ABV 4.6% | 160z | 7

Lawsons Sip of Sunshine IPA | Vermont | 8% | 160z | 12

Lawsons Little Sip of Sunshine IPA | Vermont | 6.2% | 160z | 10

Zero Gravity Madonna | Double IPA | Burlington, VT | ABV 8% | 160z | 14
Jack’s Abby Post Shift | Pilsner | Framingham, MA | ABV 4.7% | 160z | 9
Lord Hobo 617 | New England IPA | Boston, MA | ABV 6.17% | 120z | 12
Zero Gravity Conehead | IPA | Burlington, VT | ABV 5.7% | 120z | 12

Run Wild IPA | Low Alcohol Beer | Stratford, CT | ABV 0.4% | 120z | 8
Cloud Candy | New England IPA | MA | 6.5% | 120z | 12

“*Rouch Vineus” | Macon, FR | 2019 | 17

Rosa Primavera | Lillet rose, ramazzotti, peach tea
simple, lemon juice 74

Orange Sangria | Krasno orange wine, dry curacao,
ramazzotti aperitivo, peach tea simple 13

Pigeon Cove Kombucha | ask for available flavors 6

Athletic Brewing IPA | Non Alcoholic | Stratford, CT 8

Chardonnay | Valravn
Sonoma/Carneros, CA | 2020 | 15

Cabernet Sauvighon
Hunt & Harvest, Napa Valley, CA
2018 | 20

Bordeaux Blend | Chateau Les
Clauzots Graves, Bordeaux, FR
2016 | 14

DRAFT BEER
Maine Beer Co. Lunch IPA
Freeport, ME | 7% | 120z | 12

Night Shift Nite Lite
Everett, MA | 4.3% | 160z | 10

Allagash White | Belgian Wheat
Portland, ME | 52% | 120z | 12

CANNED CIDER
Downeast Original Unfiltered Cider
Boston, MA | 51% | 120z | 8

Stormalong Mass Appeal | Hard Cider
Leominster, MA | 5.5% | 160z | 10



