
BRUNCH
CHOWDERS + SOUPS
Oyster Stew $18

New potatoes, guanciale, carrots, leeks, cream

Chilled Gazpacho Soup $14
Croutons, shaved manchego, toasted pine nuts & fresh mint

Beef and Barley Soup $14
Peas, nettles, baby turnips, grilled spring onions, ricotta salata

Sandwiches
Fluke Sandwich $32

cheddar, lettuce, tomato, avocado, tartare sauce

Butter Poached Lobster Roll $52
1 ¼ lb lobster, fines herbes, truffle aioli, brioche,

iceberg

Grilled Chicken Sandwich $19
Mozzarella, bacon, buttermilk dressing, lettuce,

roasted red peppers, caramelized onion

8oz Burger $20

LTO, pickle, 1000 island, brioche bun
Burger add ons

+$3 cheese, mushrooms, sautéed onions +$4 bacon, egg,

avocado

SALADS
Frisée Salad  $18
Poached egg, bacon, mushrooms, sherry vinaigrette

Fried Calamari Salad $18
Spinach, arugula, dried apricots, olives, red pepper
vinaigrette, quinoa

The New Caesar $17
Romaine and baby kale, manchego, boquerones,
capers, raisins, croutons

Cobb Salad $21
Watercress and iceberg, smoked ham, avocado, hard
boiled egg, scallion, tomato, radish, 1000 island,
crumbled bleu

Burrata $21
Marinated tomato salad, pesto, radish, grilled bread

House Mixed Greens $16
Cucumber, radish, carrots, walnuts, feta, berry
vinaigrette

Add to salads
Chicken +$8, steak +$12, salmon +$12, shrimp +$15,
cauliflower steak, +$8



BRUNCH
SMALL PLATES

Smoked Salmon Potato Pancake $22
Horseradish crema, parsley salad, pickled red onions

MLC Mezze plate $18
Hummus, olives, grilled pita, feta and cucumber dip,

roasted red peppers

Baked Clams $18
Bacon, bell peppers, Panko

Sautéed Littleneck Clams $24
White wine, basil, garlic, leeks

Add pasta +$8

ENTREES
Mascarpone Stuffed
French Toast $23
Nutella, strawberry sauce, whipped cream

Steak and Eggs $37
Grilled Flatiron steak with breakfast potatoes and
salsa verde

Eggs Any Style $22
Choice of bacon, ham or sausage , breakfast
potatoes
Choice of toast, jam & butter

Shakshuka $26
Baked eggs in a spiced tomato sauce, seasonal
vegetables, grilled naan

Pasta Carbonara $26
Pappardelle, pancetta, peas, scallions
Add crab +$10

Steel Cut Oatmeal $20
Dates, almond butter, dark chocolate, roasted berry
compote

Eggs Benedict $24
Two poached eggs, hollandaise, choice of ham or
spinach
+$8 smoked salmon

Shrimp and Grits $34
Grilled marinated shrimp, creole sauce, cheddar grits,
andouille

Buttermilk Biscuits and country
sausage gravy $22
Add egg +$4
Add fried chicken cutlet $10

Sides
Bacon or Sausage $9

Cheddar grits $8
Breakfast potatoes $6

Toast or English muffin $4
Extra maple syrup $3


