	 	
	




 


RAW BAR

Oysters*
2.50

Ceviche*
 10

Clams*
2

Jumbo Shrimp Cocktail
3

½  Lobster
priced daily

Jonah Crab Salad
leek remoulade, lobster gelée 
14

E.S. Shellfish Platter*
65



   SANDWICHES

Roasted Pork Panino
provolone, broccoli rabe
fennel
10

Rare Roast Beef*
fresh horseradish
red onion, tomato
12

Standard Burger*
cheddar, brioche, fries
12







SIDES
toast  2
english muffin  2
eggs  4

[bookmark: _GoBack]homefries  4
fruit salad  5
bacon  4
sausage  5
granola   5     
	













 
ENTRÉES





House Smoked Salmon
toasted bagel, cream cheese
red onion, capers
13

Chili Braised Pork Shoulder
cheddar pupusa, avocado, poached egg
14

Chicken Fried Rabbit
scallion waffle, honey butter, frisée
18

Buttermilk Pancakes
bacon, blueberry syrup
11

Mushroom & Leek Quiche
gruyere, arugula & cherry tomato
12

Salt Cod Cake
maine lobster, chorizo, fried egg
16

Standard Omelette
vermont cheddar, fries, greens
12

Seared Rare Tuna*
niçoise olives, saffron potatoes
tomato confit
14

Grilled Skirt Steak*
pommes rösti, sauce foyot, poached egg
17






REFRESHMENTS

 in addition to mimosas and 
harvey wallbangers, we propose the following:

Standard Bloody Mary   10  
house infused vegetable or habanero vodka

NV Louis de Grenelle, Brut Rosé, Loire 11
 saumur sparkler

Aspall Dry English Cider, 500ml, 6.8%ABV 14         
suffolk’s own funky fermented fruit

Pom-75   12
lush pomegranate sparkler

Italian Greyhound   10
the brunch dog
punt e mes, grapefruit


	



 



 APPETIZERS

Breakfast Breads
house made with
honey butter and jam
10

Seasonal Fruit Plate
9

Granola
yogurt, honey
9

Bibb Lettuce
green goddess
parmesan crouton
10

Belgian Endive
poached pear, walnuts
roquefort
12

Pied de Cochon
savoy cabbage, mushrooms
fried farm egg
12

Steak Tartare*
cornichons, baguette
12

Fried Calamari
pickled green tomato
lemon & chili aïoli
11




E.S. CHEESE SELECTIONS


three cheeses 16

five cheeses  23


toast & accompaniments








*These items are served raw, under cooked or may be cooked to order. Consuming raw or undercooked meats, poultry, fish, shellfish, or eggs may increase your risk of food bourne illness. Please inform your server if a member of your party has a food allergy.










