
 
 

 
 
 
 
 

 
 

Brunch Menu 
Live Jazz From 1:00 - 3:00 every Sunday 

 

Soups & Salads 
 

Lobster Corn Chowder 9  
(Cup $5) 

Fresh lobster Light cream chowder with, sweet corn, potatoes and leeks 
 

Soup of the Day 7  
(Cup $3.50) 

 

Fresh Fruit Salad 7 
 

Plum Island Organic Greens 8 
Organic baby greens tossed with balsamic-rosemary vinaigrette & parmesan shavings 

(add grilled Salmon or Chicken $9, Shrimp $3 each) 
 

Poached pear salad 9 
Organic Baby Greens with anjou pears poached in port wine, spiced pecan, blue cheese and 

finished with a lavender vanilla vinaigrette  
 
 

Caesar Salad 9 
 Traditional Caesar salad with smoked Gouda croutons, white anchovies, sprinkled with fresh parmesan  

(add shrimp ($3 each), salmon ($9) or chicken ($9)) * 
 
 

Appetizer 
 
 

Raw Bar  
Oysters on the half shell, oysters Rockefeller, Shrimp Cocktail  

($3 each), (½ Doz $16) 
\ 

Smoked Salmon 10 
Norwegian smoked salmon with red onions and capers  

 

Crab Cake 12 
 Crab cake served with haricot vert & a golden beet puree  

 

French Crepes 8  
 Traditional crepes with choice of: chocolate Nutella, Sugar & lemon & fresh strawberries 

 

Entrée 
 

Eggs Florentine / Benedict / Norwegian 12 
Poached eggs served on English muffins with a choice of spinach, Canadian bacon  

or smoked salmon, with hollandaise sauce 
 

Belgian Waffle 11 
Homemade waffle served with Vermont maple syrup, fresh berries and vanilla bean whipped cream 

 

Croque Monsieur / Madame 14 
Warm French sandwich with swiss and gruyere cheese, rosemary ham and dijon mustard  

(Croque madame served with 2 eggs $3) 
 

Omelette 10 
Choice of 3: swiss, gruyere, ham, bacon, broccoli, Spinach, tomato, asparagus, smoked salmon,  

lobster (add $4), Served with organic greens  
 

Moules Frites 14 
PEI mussels simmered with fresh thyme tomatoes and white wine served with French fries and aioli 

 

Steak & Eggs 18 
Two medallions of fillet mignon served with two poached eggs 

 

 Lobster Ravioli 16 
Fresh lobster stuffed ravioli served with an organic wild mushroom vermouth cream sauce 

 

Fish & Chips 16 
Beer battered tilapia served with French fries and a pickled jalapeño tartar sauce 

 

Plum Island Clams 15 
Countneck clams simmered in a light cream, bacon, bleu cheese and fresh thyme broth 

with fresh penne pasta 
 (Also available as Drunken Clams over pasta) 

 

Angus Burgers 15* 
8oz Angus Beef Burger with Swiss, Gruyere or Bleu Cheese ( Bacon $1) 

 

Plum Island Grille Board  
Please see grille Board for today’s fresh fish Selections 

 
 

Francis  Broadbery  
Owner / Chef 

Sous Chef / Shelley Cole 
Before Placing your order please inform your server if a person in your party has a food allergy  

*Consuming raw or undercooked meats, poultry, shellfish, seafood, or eggs may increase your risk of food borne illness, especially 
if you have certain medical conditions, are elderly, pregnant, or a young child.. 

Kids menu available  
A 20% gratuity will be added to all parties of six or more people 

The Year Round Dining Destination 


