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BB rr uu nn cc hh   aa tt   BB rr aa ss ss ee rr ii ee   PP ii pp   

ss tt aa rr tt ee rr ss  

house salad, fennel, organic greens, house vinaigrette, watermelon radish         
7 

organic yogurt and berries, with a touch of honeycomb 
7 

half dozen oysters, local shellfish, mignonette  
13 

 

crepe, asparagus, pickled shallots, goat cheese  
8 

MM oo rr nn ii nn gg  

eggs benedict, poached eggs, bacon, spinach, sauce bearnaise, potatoes             
12 

 
omelet, spinach, trumpet mushrooms, goat cheese, roasted yukon gold potatoes    

12 
 

ny strip and eggs, prime ny strip, two eggs any style, Wild mushrooms and greens   
25 

aa ff tt ee rr nn oo oo nn  

duck confit, piperade, mushrooms                                                   
  17 

 
the copper beech burger, fresh ground ny strip, three guys greens, little 

pickles, cabot cheddar, duck fat frites                                                
15 

 
atlantic cod, chickpeas, fennel, olives, tomato jus 

20 
 

braised shortrib, onion rings, watercress-apple salad  
18 

 
 
 

our menu changes frequently based on seasonality and availability of locally farmed foods 

http://www.opentable.com/single.aspx?rid=18928&restref=18928

