Winter 2012

Continental Breakfast
Fruited yogurt, house granola, fresh fruits, whole grain-raisin bread

Oatmeal
Local honey, apple compote, cinnamon

Farm Fresh Eggs
Prepared your style with breakfast potatoes and choice of bacon or house made sausage

Eggs Benedict
Toasted English muffin, North Country bacon, hollandaise

Frittata
Golden potato, asparagus, arugula, spring onions, chévre

Shirred Eggs

Baked with ham, bacon, Parmesan cheese, chives, Brioche toast

Pancakes “Sugzette”
Grand Marnier syrup, toasted pecans, citrus, tarragon

Maine Lobster Hash

Maine lobster & potato hash, poached eggs, chive créme fraiche

Served with your choice of seven-grain, white, Jewish rye, or English muffin

Juice choices: orange, grapefruit, cranberry, or apple

All Eggs Are From Little Rhody Egg Farm

RAW MEAT AND SHELLFISH, OR PRODUCTS NOT COOKED TO RECOMMENDED
INTERNAL
TEMPERATURES, CAN INCREASE YOUR RISK OF ILLNESS. CONSUMERS WHO ARE
SENSITIVE TO FOOD RELATED
REACTIONS OR ILLNESS SHOULD EAT ONLY THOROUGHLY COOKED MEATS,
POULTRY AND SEAFOOD. IF YOU HAVE
ANY FOOD ALLERGIES, PLEASE BRING THEM TO YOUR SERVER’S ATTENTION.

OUR FRIENDS & FAMILY

FARM FRESH RHODE ISLAND, BALLY MACHREE FARM, BABY GREENS FARM,
ELYSIAN FIELDS FARM,
FARMSTEAD CHEESE, LYDON FAMILY TOMATOES, FARMING TURTLES, BRISTOL
BAKERY, GREENVIEW FARM,
SIMMONS FARM, RHODY FRESH DAIRY, LITTLE RHODY EGG FARM, MAPLEWOOD
FARM, NEWPORT LOBSTER COMPANY,
MATUNUCK OYSTER FARM, SAKONNET OYSTER COMPANY, FOLEY’S SEAFOOD,
ANTHONY’S SEAFOOD,
CHATEAU STE. MICHELLE VINEYARDS & SAKONNET VINEYARDS



