FEATURED SPECIALS
October 25,2025

Vegetable of the Day: Creamed Peas and Pearl Onions
Daily Side: Cranberry and fire Roasted Reed Pepper Pilaf
Soup Du Jour: New England Clam Chowder or Magic Ball and Chicken

Quiche Du Jour (Deluxe)
Mushrooms, Peppers, Pepperonchinis, Pepperoni, Ham, Spinach, Mozzarella Cheese, Basil, Eggs &
Cream. Served with Bender Fries & Artisan Greens $15.95

Chefs Omelet
Farm fresh eggs, mushrooms, baby spinach, ham and swiss cheese. Served with Lyonnaise
potatoes and your choice of toast.
$14.95

Crab Cake Benedict

Toasted rye rounds topped with crab cakes, spinach, crispy smoked bacon, capers, poached eggs
& sauce Hollandaise $18.95

Pasta Du Jour
Key West shrimp, roasted red peppers spinach and linguini tossed in a cajun cream
sauce $19.95

Banana Fosters Pancakes
Fresh house made Pancakes topped with caramelized banana and sweet bourbon sauce and
roasted pecans. $12.95

Corned Beef Hash & Eggs
Corned beef hash pan fried. Topped with two farm fresh eggs over easy $13.95
Add sauce Hollandaise $14.95

Monte Cristo
Sourdough bread dipped in egg and grilled filled with ham, turkey, swiss cheese and dijon.
Served with a cup of soup $14.95

Boston Crab Salad
Twin house-made crabcakes on bib lettuce forlped with melted Brie cheese, craisins, Marconna
Almonds and house made white balsamic vinaigrette. $16.95

Black & Blue Brunch Burger
*80oz Angus Tri-blend Pat LaFrieda burger, prepared cajun style. Topped with Blue Moon Blue
Cheese, crisp smoked bacon and battered onion rings. Served on a Brioche bun with green leaf
lettuce and red sliced tomato Garnished with chips $18.95



