
MAINS

WARM LOBSTER ROLL 35
Butter  poached,  green apple  co les law,  

French f r ies

SHORT RIB 35
Truf f le  mashed potato ,  asparagus ,  gremolada

FISH & CHIPS LONDON STYLE 25
Green mash peas ,  beer  battered cod ,  dry

pars ley  seasoned French f r ies

LOBSTER PASTA 37
Fresh pappardel le ,  lobster  meat ,  lobster  sauce

BEEF WAGYU BOLOGNESE 27
Fresh gnocchi ,  bo lognese ,  ragu ,  baked in  oven

MUSHROOM PARMESAN RISOTTO 21
Carnaro l i  r i sotto ,  parmesan ,  sautéed

mushrooms,  porc in i  powder

SIDES

SIDE BISCUIT 8

TRUFFLE FRIES 10

SWEET POTATO FRIES 10

SIDE FRIES 7CLASSIC BENEDICT* 14
Poached egg,  Canadian bacon ,  ho l landaise ,  Engl i sh

muff in ,  mixed baby  greens

BAILEY’S FRENCH TOAST 15 
Portuguese  sweet  bread ,  ba i leys ,  bacon 

AVOCADO TOAST* 14
Soft  bo i led  egg,  avocado ,  p ick led  sha l lots ,  goat

cheese ,  c i lantro ,  everyth ing bagel  sp ice ,  rad ish ,  mixed
baby greens

LOBSTER OMELET* 29
baby sp inach ,  br ie ,  lobster

STEAK & EGGS* 28
New York  S i r lo in ,  béarnaise ,  eggs  benedict ,

ho l landaise ,  mixed baby  greens

FARMERS OMELET* 15
Spinach ,  mushrooms,  tomatoes ,  caramel ized onions ,

roasted peppers ,  goat  cheese ,  home f r ies

BUTTER POACHED LOBSTER BENEDICT* 29
lobster  meat ,  sp inach ,  mushrooms,  cro issant ,  lobster

infused hol landaise ,  mixed baby  greens

BREAKFAST BURGER* 21
Dairy  cow beef ,  f r ied  egg,  bacon ,  avocado ,  brown

maple ,  ao l i ,  cheddar  cheese ,  bo lo ,  home f r ies

BRUNCH

SOUP

NEW ENGLAND CLAM CHOWDER 15
Dashi ,  d i l l  &  tar ragon

LOBSTER BISQUE 15
Pumpkin  seed o i l ,  micro  greens

WEEKLY SPECIAL SOUPS 15
Vegetar ian

SALAD

TRADITIONAL CAESAR 15
Croutons ,  bacon ,  house-made Caesar  dress ing ,

shaved Parmigiano-Reggiano

Gr i l led  ha l f  lobster ,  sesame seeds ,  p ink  yogurt
sauce

LOBSTER SALAD 33

MIXED GREENS 15
Gri l led  eggplant ,  zucchin i ,  cherry  tomatoes ,  be l l

peppers ,  burrata  sauce ,  mixed seeds

CRUNCHY FRESH CALAMARI 19
Lime,  sa l t  and pepper ,  sweet  and sour  sauce

or  mar inara

ITALIAN FOCACCIA 23
Pecor ino  crema,  cherry  tomato ,  goat  cheese ,

seasoned arugula ,  f ig  jam,  prosc iutto

TRUFFLED BURRATA* 27
Heir loom tomato  carpacc io ,  c rost in i  powder ,  gr i l led

sourdough,  t ruf f led  honey ,  extra  v i rg in  o l ive  o i l  

TO SHARE

MOST DISHES ON THE MENU CAN BE ALTERED FOR DIETARY RESTRICTIONS AND ALLERGIES PLEASE TALK TO
YOUR SERVER ABOUT GLUTEN FREE, VEGAN, VEGETARIAN OR DAIRY FREE ADJUSTMENTS 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.*

**PLEASE ALERT YOUR SERVER OF ANY ALLERGIES**


