
M I N I  D A N I S H  A N D  C R O I S S A N T S

W A R M  C I N N A M O N  D O U G H N U T S

H I C K O R Y  S M O K E D  B A C O N

B R E A K F A S T  S A U S A G E

S C R A M B L E D  E G G S

B A G E L  A N D  L O X
catsmo smoked salmon, cream cheese, capers, red onion

Y O G U R T  P A R F A I T S 
fresh berries, greek yogurt, crunchy granola

C R I S P Y  F R I E D  B U T T E R M I L K  C H I C K E N

M I N I  B E L G I A N  W A F F L E S
syrup, fresh berries and whipped cream

B R E A K F A S T  P O T A T O E S 

F R E S H  F R U I T
melon, berry and citrus mélange

C H I L L E D  P E T I T E  S H R I M P  C O C K T A I L  
bloody mary sauce, horseradish, lemon

A N T I P A S T I
genoa salami, spicy ham, prosciutto, provolone, 
marinated olives

R O A S T E D  B E E T S
red onions, goat cheese, red wine vinegar 
and extra virgin olive oil

V E G E T A B L E  Q U I N O A  S A L A D
baby spinach, red and white quinona, vegetable mélange, 
crumbled feta  

R O M A I N E  S A L A D 
crisp romaine, grape tomatoes, cucumber, red onions, 
lime vinaigrette & caesar dressing

S O U P
chef’s featured seasonal selection

I T A L I A N  P A S T A  S A L A D
cured italian meats, provolone, roasted peppers, fresh herbs, 
long hot pepper dressing

G R I L L E D  M A R I N A T E D  V E G E T A B L E S
fig-balsamic dressing

T O M A T O  A N D  M O Z Z A R E L L A
torn basil, sea salt, cracked black pepper

E G G P L A N T  P A R M I G I A N A
oven baked eggplant, plum tomato sauce, parmigiano cheese

S I C I L I A N  M E A T B A L L S
seared hand-made meatballs, plum tomato sauce

F R U T T I  D I  M A R E
calamari, mussels, shrimp, fiery plum tomato sauce

C H I C K E N  P A R M I G I A N A
chicken cutlet, tomato sauce, mozzarella

P E N N E  A L A  V O D K A 
imported penne pasta, vodka tomato cream sauce

L I N G U I N E  M A R I N A R A
imported pasta, plum tomato sauce, torn basil

T R A D I T I O N A L  E G G S  B E N E D I C T 
soft poached egg, hollandaise, canadian bacon, english muffin

P A N C A K E  D U O
two stacked pancakes, syrup, butter

S P I N A C H  &  F E T A  O M E L E T T E
onions, bell peppers, baby spinach, crumbled feta

H A M  &  S W I S S  O M E L E T T E
carved ham, gruyère cheese 

A L L  A M E R I C A N  O M E L E T T E
smoked bacon, tomatoes, broccoli, american cheese

E N J O Y  A  S E L E C T I O N  O F  P E T I T E  D E S S E R T S  A N D
P A S T R I E S  P R E P A R E D  B Y  O U R  P A S T R Y  T E A M 
&  F R E N C H  R O A S T  C O F F E E

P A N  R O A S T E D  C H I C K E N
wild mushroom marsala sauce

M A R K E T  F I S H
citrus beurre blanc, herb-farro, baby spinach

B A K E D  M A C  A N D  C H E E S E
elbow pasta, fontina and gruyère cream, bread crumbs

G A R L I C  M A S H E D  P O T A T O E S

S E A S O N A L  V E G E T A B L E  M E D L E Y

B R E A K F A S T

C O L D  S A L A D S  &  A P P E T I Z E R S

I T A L I A N  S T A T I O N

M A D E  T O  O R D E R

D E S S E R T  &  C O F F E EH O T  E N T R É E S

Sunday Brunch BuffetSunday Brunch Buffet
A V A I L A B L E  S U N D A Y S  1 1 A M  -  2 P M   |   $ 5 4 . 9 5  P E R  A D U L T   $ 2 7 . 9 5  P E R  C H I L D R E N  1 0  &  U N D E R
All the food you care to enjoy  |  Prices do not include certain beverages, tax & gratuity.

served with herb-garlic bread

P R I M E  R I B

H O N E Y  G L A Z E D  H A M

R O A S T E D  L A M B

served au jus with horseradish cream

C A R V E R Y

I T E M S  A R E  S U B J E C T  T O  C H A N G E  B A S E D  O N  S E A S O N A L I T Y  &  M A R K E T  A V A I L A B I L I T Y



R A W  B A R

C O F F E E  &  T E A

B E V E R A G E S

C O F F E E  L I B A T I O N S

CocktailsCocktails

3 8  W H O L E  M A I N E  L O B S T E R  C O C K T A I L
 bloody mary sauce, lemon-thyme aioli 

3 0  C O L O S S A L  S H R I M P  C O C K T A I L
 horseradish, bloody mary sauce

3 8  C O L O S S A L  C R A B  C O C K T A I L
 lump crab meat, bloody mary cocktail sauce, 
 lemon-thyme aioli

 L I T T L E N E C K  C L A M S  O N  T H E  H A L F - S H E L L 
10  half-dozen 
16 dozen 
 riesling mignonette, bloody mary sauce 

 O Y S T E R S  O N  T H E  H A L F - S H E L L
3 blue point 
5 kumamoto 
 riesling mignonette, bloody mary sauce

1 3  L A V E N D E R  F R E N C H  7 5
 empress gin, house-made lavender syrup, 
 fresh lemon, sparkling wine

1 3  B L U  P O I N T E  S E A S O N A L  S A N G R I A

2 1  B L U  P O I N T E  S I G N A T U R E  B L O O D Y  M A R Y
 colossal shrimp, stoli vodka, house-made clamato,   
 cucumber, basil, caper berry, chesapeake bay spices

1 6  R I S E  &  S H I N E
 vodka, freshly squeezed grapefruit juice

1 4  B L O O D  O R A N G E  S P R I 1 T Z
 aperol, blood orange purée, fresh lemon, prosecco

1 6  T A S T E  O F  A U T U M N
 spiced rum, sweet potato, vt maple syrup, lemonade, 
 cinnamon essence

1 9  T O F F E E  O L D  F A S H I O N E D
 brown butter washed bourbon, vanilla bean  black walnut  
 & angostura bitter

1 8  U N I O N  M A N D A T E D  B R E A K
 mezcal union, cointreau, pomegranate, lime lava sea salt

1 8  U P S T A T E  “ H A Y - R Y E D ”
 sagamore rye whiskey, warwick ny apple liqueur, pimento  
 all spice, fresh lemon, pineapple

1 6  S A N G R I A  S P R I T Z
 aperol, cointreau, lemon, rosemary, 
 lambrusco sparkling red

1 6  F A L L  A N D  O A T E S
 vodka, coffee liqueur, brown sugar simple, 
 table side oat milk float

3 . 5  F O U N T A I N  S O D A
 pepsi, diet pepsi, sierra mist, ginger ale, lemonade

3 . 5  I C E D  T E A
 sugar and lemon

4 . 5  F R U I T  J U I C E
 orange, cranberry, tomato, pineapple, apple

6  F R E S H - S Q U E E Z E D  J U I C E
 orange, grapefruit

4   E S P R E S S O

4   D E C A F  E S P R E S S O

6 . 5  D O U B L E  E S P R E S S O

6 . 5  C A P P U C C I N O

6  C A F F É  L A T T E

3 . 5  H A R N E Y  &  S O N S  S A C H E T  T E A
 earl grey supreme, organic green chai, egyptian  
 chamomile, raspberry herbal, japanese sencha,  
 orange pekoe, organic breakfast

1 8  E S P R E S S O  M A R T I N I
 espresso vodka, coffee liqueur, brewed espresso,  
 irish crema

1 2  S A L T E D  C A R A M E L  L A T T E
 double shot of espresso, steamed milk,  
 stoli salted caramel vodka, butterscotch, sea   
 salt caramel drizzle

1 2  C A F E  M O C H A
 double shot of espresso, dark cacao, white   
 chocolate liqueur, steamed milk

1 2  C O C O N U T  A L M O N D
 double shot of espresso, sweetened milk, cruzan  
 coconut rum, orgeat, toasted coconut

1 2  F R E N C H  C A F É
 french roast coffee, chambord, dark chocolate  
 liqueur, whipped cream

Brunch EnhancementsBrunch Enhancements

5 5  H U D S O N
 four colossal shrimp,  four littleneck clams,  
 four blue point oysters

1 4 9  T O W E R  O F  S H E L L S
 one whole maine lobster, four colossal shrimp, eight   
 littleneck clams, eight blue point oysters, marinated mussels

2 2 5  S I G N A T U R E  T O W E R
 colossal crab cocktail, one whole maine lobster,  eight   
 colossal shrimp, dozen blue point oysters, dozen littleneck  
 clams, marinated mussels, tuna tartare

S H E L L F I S H  P L A T T E R S

accompanied by bloody mary sauce, riesling mignonette, 
lemon-thyme aioli


