
 

 

Gingerbread House Party Brunch 
 

Choice of Appetizer: 
 

Healthy Fresh Fruit 
Fresh medley of seasonal fruit and berries. 

 
Herbed Clam Chowder 

Our hearty combination of clams, Maine potatoes, smoked bacon and cream. 
 

Classic Caesar 
Hearts of romaine, Caesar dressing, croutons and parmesan cheese. 

 
Boston Bibb Salad 

Tender Bibb lettuce with goat cheese, dried cranberries, 
 apples and roasted pecans with a lemon vinaigrette. 

 
Crispy Fried Calamari 

Served with our zesty marinara and tartar sauce. 
 

Mediterranean Platter 
Red pepper hummus, tabouli, caponata, marinated olives,  

feta cheese and artichoke hearts and lavash points. 
 

Choice of Entree: 
 

*Weekend Breakfast 
Three farm eggs any style served with bacon strips, potatoes and English muffin. 

 
*Traditional Eggs Benedict 

Choice of maple Canadian bacon, smoked salmon or Florentine  
on an English muffin with hollandaise sauce, brunch potatoes and breakfast sausage. 

 
Berry French Toast 

Cinnamon and egg drenched brioche, maple syrup, 
 bacon and fresh berries. 

 
*The Classic Omelet 

Baby spinach, mushrooms and cheddar cheese 
served with brunch potatoes and breakfast sausages. 

 
*Steak and Eggs 

Char-grilled sirloin steak with choice of eggs served with brunch potatoes. 
 

Chicken Fingers and Fries 
Garden greens with a lemon vinaigrette, crispy French fries and hone mustard sauce.. 

 
Grilled Chicken & Brie Sandwich 

With gala apples, spinach, apple cider caramelized onions and cranberries sauce on 
focaccia bread with fries. 

 
*75 All-Natural Burger 

Half pound of fresh ground grass fed chuck served with lettuce, tomato, 
 onion on a toasted brioche bun with fries. 

Add cheese, mushrooms, or bacon for $1.- each. 
 

*Marinated Sirloin Tips 
Served with crispy fries, chimichurri sauce and field greens. 

 
Beer Batter Fish & Chips 

Daily fresh cod served with French fries, fresh cole slaw and tartar sauce. 
 

Grilled Salmon Boston Bibb Salad 
Tender Bibb lettuce and grilled salmon with goat cheese, dried cranberries, 

 apples and roasted pecans with a lemon vinaigrette. 
 

Nantucket Seafood Stew 
Gulf shrimp, scallops, salmon and swordfish, garden vegetables  

and bliss potatoes on a tomato saffron broth. 
 

Pumpkin Ravioli 
“Beacon Hill favorite ravioli” with native butternut squash,  

dried cranberries, tomato vodka sauce and shaved parmesan cheese. 
 

75 Mac’n Cheese 
Macaroni, tree cheese sauce, roasted Roma tomato, spinach, asparagus, sweet paprika 

breadcrumbs baked in our oven. 
Add Maine lobster for $15.-  

Chef’s Note: All of our egg dishes are available with cholesterol free Egg Beaters® or egg whites. 
Before placing your order, please inform your server if a person in your party has a food allergy. 

 
*Denotes raw or undercooked meats.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may 

increase your risk of foodborne illness, especially if you have certain medical conditions. 


