
Sunday Brunch

Appetizers

Cup of Lobster Bisque Laced with Cream Sherry  

Cup of New England Clam Chowder      

Fresh Fruit Cocktail with Raspberry Sorbet 

Mixed Greens Salad with Dijon or Maple Honey Mustard Dressing  

Bananas A La Kimberton 

Smoked Maine Salmon 
with baby greens, radish, potatoes in rice wine dressing

 and garlic croutes

Caesar Salad  

Bowl of Fresh Berries with Organic Yogurt and Granola  

**Indicates items that can be cooked to order
Consumption of items containing raw or undercooked ingredients, meats, seafood or eggs may 

increase your risk of food borne illness.

** items contain or may contain raw or undercooked ingredients



entrees

(all entrees come with homemade sticky buns and Three-Cheese biscuits)

Eggs Benedict with Home Fries  

Grilled Six Ounce Tenderloin Tail and Two Eggs Your Way  
with Home Fries

Two Eggs Your Way  with home fries, brioche toast and your choice of 
Ham, Sausage 

or Bacon

Petite Crab Cake  
with cottage fries and herb remoulade

Roast Pork Loin  
with mashed sweet potatoes and maple pecan-glaze

Scratch Buttermilk Pancakes
with your choice of ham, sausage or bacon

Vanilla French Toast  
with your choice of ham, sausage or bacon

Crisp Belgian Waffle  
with your choice of ham, sausage or bacon

 Omelette of The Day with home fries

“Probably The Best Salad You will Ever Have”  
red leaf lettuce and baby spinach tossed with sweet sesame walnut 

dressing, tart apples, toasted sunflower seeds and 
aged gouda cheese

Large Caesar Salad  

All of our eggs are from locally pastured free range chickens and
our bacon is nitrite and nitrate free

plus dessert, coffee or tea, homemade stick buns and bisquits 
and fresh squeezed orange juice

25 dollars


