HAMPSHIRE HOUSE
—— Beacon Hill ——

Holiday Brunch 2026

Choice of Starter

“Lobster Bisque
Maine lobster fumet, dairy cream & sweet vermouth

“ZvFresh Fruit
medley of seasonal fruit & berries

Jumbo Gulf Shrimp Martini
crisp vegetable spaghetti & our esty cocktail sauce

“New England Clam Chowder

Clams, bacon, cream & Maine potatoes prepared in traditional New England style

“ZvSpring Salad
Field greens, asparagus, sugar snap peas, cherry tomato, radish,
& lemon vinaigrette

Choice of Entrée

*Brahmin Steak & Eggs
grilled beef Tenderloin with two cage free eggs of your style, Spring vegetables & brunch potatoes

“ZvThe Healthy Librarian
FEgg Beater® omelet with sweet peas, tomato, asparagus, baby spinach & chives with fresh fruit & berries

“New England Lobster Omelet
three-egg omelet stuffed with Maine lobster meat & fine herbs, field greens & grilled asparagus

#Stuffed French Toast

Cinnamon Brioche, cream cheese, raspberry preserve, 1V ermont maple syrup & fresh berries

#Char-grilled Chicken Gemelli Pasta

house-made basil-tomato pesto, asparagus, sweet peas, artichokes & fire roasted cherry tomatoes

“ZvPan Seared Salmon
Spring carrots, asparagus & sweet peas puree, vegetable couscous & lemon beurre blanc

*QGrilled Beef Tenderloin Medallions

Straw onions, spring vegetables, herb mashed potatoes, red wine reduction

Herb Crusted Spring Lamb Rack
Lemon thyme reduction, baby spring vegetables & vegetable couscons

“Hampshire House Dessert Sampler
Belgium bittersweet chocolate mini cake, fruit tartlets & Tahitian vanilla créme briilée

Three Course Brunch $95
Taxes, gratuity, & beverages not included.

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

*Consuming raw or under cooked meats, poultry, seafood, shellfish, or egg may increase your risk of foodborne illness,
especially if you have certain medical conditions.

YHeart Healthy L ocal & Sutainable

Please ask _your server about validated parking in the Boston Common Garage.
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