
crabcake Eggs benedeict  |$14.00
Jumbo lump crabcake, gr i l led baby
asparagus, buttery Engl ish muff in
homemade hol landaise,  served with cr ispy
potatoes or fresh fruit

Caprese tartine  |$18.00 *V
Roasted garl ic ciabatta toast ,  s l iced heir loom
tomatoes, basi l  marinated mozzarel la ,  sweet
balsamic glaze & served with fresh fruit  or
green salad 

vanilla yogurt Parfait  |$10.00  *GF/V
Cinnamon-sugar pecans, crunchy granola,
fresh strawberr ies & cr ispy banana chips 

Spanikopita  |$15.00 *V
Layers of f laky phyl lo dough, feta cheese
& sauteed spinach served with a green
salad or fresh fruit  

Corn beef eggs benedict $19.00 *GF
Corn beef hash, homemade hol landaise,
buttery Engl ish muff in & served with
crispy potatoes or fresh fruit

potato crusted haddock |$21.00 *GF

Buttery ,  cr ispy seared haddock,  served
over corn & potato chowder 

strawberry Salad  |$19.00 *GF/V
L i tt le Leaf lettuce, crumbled goat cheese, fresh
sl iced strawberr ies,  cinnamon-sugar pecans,
pickled red onion, dr ied cranberr ies & honey
vinaigrette
With your choice of:

buttermilk fr ied chicken
herb roasted chicken
orange-rosemary brined turkey 
Old Bay seasoneed salmon

huevos rancheros  |$16.00 *GV/V
Yel low corn tort i l las ,  layered with refr ied beans,
sauteed spinach, avocado & roasted corn Pico
de Gal lo 

Crepes  |$15.00 *v
Fi l led with lemon whipped mascarpone &
ricotta cheese, topped with sugared
blueberr ies & f inished with lavender honey,
served with fresh fruit  

bbq smash burger  |$19.00 *Gf
Two smashed patt ies,  Smith ’s Country cheddar,
caramelized onions & bacon served with fresh
fruit ,  green salad or fr ies 

Bagel & Lox  |$18.00

Chewy bagel ,  whipped cream cheese,
smoked salmon, red onion, capers &
chives. Topped with everything bagel
seasoning & a l i t t le bit  of hot honey

 Please inform your server of any food allergies.

*GF-gluten free or can be modified to be

 *V- vegetarian or can be modified to be

 *Consuming raw or undercooked food may increase

your risk of food borne illness

Chicken cordon bleu  |$18.00

Buttermilk fr ied chicken, Black Forest
ham, melty Swiss cheese, L i t t le Leaf
lettuce & honey mustard on brioche bun 

chicken pot pie  |$19.00
Roasted chicken, carrots ,  celery ,  onions & peas
in a thick homemade chicken broth,  topped
with rosemary-buttered biscuits 

chicken pot pie  |$19.00
Mustard & apple cider braised pul led pork ,
Black Forest ham, melty Swiss cheese, honey-
mustard, di l l  pickles on pressed ciabatta
served with French fr ies ,  fresh fruit  or s ide
salad 



strawberry shortcake  |$10.00
Sugared buttermilk biscuits ,  fresh strawberr ies,
whipped cream, lavender honey drizz le 

Carley’s chocolate CReam pie   |$10.00 *Gf
Cookie crust ,  chocolate custard, whipped
cream 

Pecan-Salted Caramel Cinnamon Roll  $16.00
Cinnamon-sugar,  sweet cream cheese
icing & st icky pecan caramel 

blueberry poptart |$6.00

Fresh blueberry f i l l ing,  lemon sugar glaze 

Pastries & Desserts

Beer & Cider
H A R P O O N  I P A $ 7 . 0 0

M I L L E R  L I T E $ 5 . 0 0
U F O  B L U E B E R R Y $ 6 . 0 0
A N G R Y  O R C H A R D  C I D E R $ 6 . 0 0

D O G F I S H  H E A D  G R A T E F U L  D E A D  P A L E  A L E $ 7 . 0 0

Beverages
Specialty Cocktails

W O O D B R I D G E  C H A R D O N N A Y $ 1 0 . 0 0
W O O D B R I D G E  P I N O T  G R I G I O $ 1 0 . 0 0
S P E L L B O U N D  C A B E R N E T $ 1 0 . 0 0
R O B E R T  M O N D A V I  P I N O T  N O I R $ 1 0 . 0 0

$ 1 0 . 0 0

Wine & Bubbles

C U P C A K E  P R O S E C C O

C O K E ,  D I E T  C O K E ,  S P R I T E ,  O R  G I N G E R A L E $ 2 . 2 5
H O M E M A D E  L E M O N A D E $ 3 . 2 5

classic, blueberry, cranberry, strawberry,
pomegranate or lavender

F R E S H  B R E W E D  I C E D  T E A $ 3 . 2 5

unsweet, sweet, pomegranate or peach

A R N O L D  P A L M E R $ 3 . 2 5

half lemonade half iced tea
J U I C E S $ 3 . 2 5

apple, cranberry, tomato, or orange
H O T  O R  I C E D  C O F F E E $ 2 . 5 0

W H O L E  M I L K $ 3 . 0 0
C H O C O L A T E  M I L K $ 4 . 0 0

add mocha, caramel +$.75
H O T  T E A $ 2 . 5 0

Non-Alcoholic 

M O M - O S A $ 1 1 . 0 0
choose flavor: orange, peach, pomegranate, 
cider, or cranberry
B L O O D Y  M A R Y $ 1 0 . 0 0
Deep Eddy vodka, HOMEMADE bloody mary mix
V A N I L L A  V O D K A  B L U B E R R Y  L E M O N A D E $ 1 1 . 0 0

house infused vanil la vodka, KRO’s blueberry lemonade

C U C U M B E R  L I M E  G & T $ 1 1 . 0 0

Greylock gin, l ime, cucumber, tonic water

B O U R B O N  P E A C H  A R N O L D  P A L M E R $ 1 1 . 0 0

Berkshire bourbon whiskey, peach, simple syrup, 
KRO’s lemonade, & Iced Tea

G R A P E F R U I T  M O J I T O $ 1 1 . 0 0

Deep Eddy grapefruit vodka, l ime, mint, sprite

Mom-osa Flight
extra basic orange, 
sassy peach bell ini ,

cranberry l ime cape cod

O V E R T S T I M U L A T E D  M O M - O S A  F L I G H T

$ 2 0
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