
Brunch Plates 
TWO FARM EGGS*

Roasted potatoes, Applewood bacon or sausage, artisan toast $14

BRIOCHE FRENCH TOAST
Mixed berries, cinnamon sugar, Vermont maple syrup, toasted almonds $17  

SMOKED SALMON PLATE
Cucumber tomato salad, caper dill cream fraiche, pickled onion, 

Pumpernickel toast points, $16

FARMER’S OMELET*
Tomato, zucchini, mushrooms, & Havarti.  Served with roasted potatoes. $21

SWEET POTATO & BRUSSEL SPROUT HASH*
Topped with 2 eggs, bacon marmalade, & chives $22

SPRING HOUSE AVOCADO TOAST
Multigrain toast, tomato, pickled onion, radish, cilantro, sea salt $14

AVOCADO TOAST ADDITIONS: 2 FARM EGGS $5, APPLEWOOD BACON $4, 
SMOKED SALMON $8, BLACKENED SHRIMP $8

Fresh On Ice
Served with cucumber mignonette, 

cocktail sauce, horseradish, & lemon
LOCAL OYSTERS* $4EA 

LITTLENECK CLAMS* $3EA 
COLOSSAL SHRIMP COCKTAIL $4EA 

  
THE  ADIRONDACK PLATTER* 

8 oysters, 6 littlenecks, 6 shrimp cocktail $66

Appetizers
POINT JUDITH CALAMARI

Cherry peppers, zucchini, garlic herb butter, marinara $15

BACON WRAPPED SCALLOPS (GF)
Maple Dijon glaze, watercress $17

AHI TUNA POKE*
Mango, cucumber, avocado, sesame, 
sweet soy, sriracha, wonton chips $18

TEMPURA CAULIFLOWER BITES
Sweet Thai chili, toasted cashews, radish, & cilantro $16

SMOKED SALMON DEVILED EGGS (GF)
Mustard seed caviar, sriracha, chives $14

BRUSSEL SPROUTS (GF)
Hazelnuts, bacon lardons, Pecorino Romano, zesty garlic aioli $16

SAUSAGE & RABE EGGROLL
Cannellini bean puree, red chili oil, parmesan $15

LOADED GREEK HUMMUS
Topped with tomato, cucumber, olives, red onion 

& feta. Served with pita $14

** We hold the right to refuse service at any time, must be 21+ of age to enjoy. 
Some restrictions may apply. 

*This item may be served undercooked. Consuming raw, cooked to order or undercooked meats, poultry, 
seafood, shellfsh or eggs may increase your risk of food borne illness, especially if you have certain medical 

conditions. Thoroughly cooking meats, poultry, seafood, shellfsh or eggs reduces the risk of food borne  illness.
Please advise your server of any allergies.

BOTTOMLESS
OCEAN BRUNCH

EVERY SATURDAY + SUNDAY
10am-3pm

BOTTOMLESS
MIMOSAS 

& BLOODIES 
$25 per 

person**



Soups 
NEW ENGLAND CLAM CHOWDER 

Garnished with bacon & chives $10

SOUP OF THE DAY
Chef inspired with seasonal and local ingredients 

 Salads
GARDEN GREENS (GF)

Tomato, cucumber, red onion, radish, red zinfandel vinaigrette $13

KALE & ROMAINE CAESAR
Garlic croutons, parmesan, anchovy filet, Caesar dressing $14

WELLNESS SALAD (GF)
Red quinoa, kale, spinach, roasted & raw vegetables, avocado,

sunflower seeds, dried cranberries, cider vinaigrette $17

ROASTED BEET SALAD (GF)
Garden greens, tomato, pickled red onion, goat cheese, almonds,

 balsamic vinaigrette $15

BURRATA & HEIRLOOM TOMATOES (GF)
Baby arugula, balsamic fig reduction, basil pesto $17

SALAD ADDITIONS:
  Chicken Breast $10, Salmon $15, Ahi Tuna $16, 

Shrimp $14, Tenderloin Tips $18, Sea Scallops $15

Grilled Neapolitan Pizza
Handmade, using the finest caputo “OO” flour and 

our farm fresh ingredients. Gluten free pizza dough available*

MARGHERITA
Pomodoro, fresh basil, fresh mozzarella, parmesan, olive oil $21

SICILIAN
Pomodoro, Italian sausage, caramelized onion, mozzarella, 

herb ricotta, fresh basil $24

SUMMER CORN
Roasted peppers, zucchini, mozzarella, goat cheese, watercress $24

FEDERAL HILL
Pepperoni, mozzarella, pomodoro & fresh basil $23

FUNGHI
Roasted wild mushrooms, herb ricotta, 
mozzarella, baby arugula, truffle oil $25

Burgers + Sandwiches
All Sandwiches are served with our Three Bean Salad.  

Substitute French Fries or Side Salad for $2

GRASS-FED BEEF BURGER
Peppered maple bacon, caramelized onions, smoked Gouda, 

lettuce, tomato, garlic aioli $17

NEW ENGLAND LOBSTER ROLL
Fresh shucked lobster salad, shaved lettuce, buttered bun $30

PESTO CHICKEN SANDWICH
Baby spinach, tomato, red onion, Havarti, basil pesto $16

SHRIMP PO’ BOY
Cornmeal crusted shrimp, bibb lettuce, tomato, spicy creole sauce $17

BLACK BEAN & SWEET POTATO BURGER
Roasted corn salsa, avocado, pickled onion, cilantro lime crema, 

baby spinach & three bean salad. $17

 
Please inform your server of any Food Allergies that may require special attention

*This item may be served undercooked. Consuming raw, cooked to order or undercooked meats, poultry, 
seafood, shellfsh or eggs may increase your risk of food borne illness, especially if you have certain medical 

conditions. Thoroughly cooking meats, poultry, seafood, shellfsh or eggs 


