
gilfeather turnip soup  horseradish, herbs, lemon beurre noisette

petite charcuterie duo  foie gras-pistachio pâté and five spice 
chicken liver mousse 

T.W. Bakery Plate:  chocolate-almond muffin, scones, housemade jam
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starters

dessert
dark chocolate budino  candied hazelnuts, sea salt, olive oil

apple-crème fraîche tarte  salted-caramel ice cream

lavender crÈme brulÉe  assorted french cookies
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mains
Torrijas  sherry marinated brioche french toast, native apples

Goat’s milk Cheese Omelette  roasted sunchoke, radicchio, cranberry

Scrambled Farm Egg  bacon, grilled cheese with comté, apple, mustard 

scrapple & eggs  nichols-tenney farm pig-head scrapple, fried eggs

N.E. Seafood chowder  scallops, lemon sole, salmon belly, pancetta, grains

house smoked Salmon  beet-cured, farro salad, apple, brioche toast

vt. smoked Beef brisket hash  poached eggs, southern cream biscuit

steak TIPS and eggs  grass-fed beef, fried eggs ($5 supplement)

Foie Gras Omelette  roasted beet and shallot ($5 supplement)

   • dishes come with home fries, greens and toast, except salmon and torrijas •

14

14

15

15

15

16

16

18

19

Before placing your order, please inform your server if a person in your party has a food allergy.

Some of our menu items may be served raw or undercooked. The Commonwealth of Massachusetts has determined that 
consuming raw or undercooked foods may increase the risk of food-borne illness.

J A Z Z 
B R U N C H

Live Music by “Table 6” 

prix Fixe menu $ 29 :
choose any starter, main, dessert or cocktail

(includes coffee , tea or juice)



coffee	    		   	
Espresso
Cappuccino	
		

Cafe latte			 
Cafe mocha			

mimosa  
sparkling wine, fresh squeezed 
cara cara orange juice

chinato cure 
cocchi americano bitters and prosecco

eli’s hook
geary’s london porter, espresso and 
maple syrup

coffee 

Ethiopian limu coffee beans
From the birthplace of coffee comes this naturally-processed offering. This is a 
de-facto organic coffee that is directly sourced by Karma Coffee.  Big chocolate 
tones and a sweet grapefruit finish.

beverages

cocktails  $8

Some of our menu items may be served raw or undercooked. The Commonwealth of Massachusetts has determined that 
consuming raw or undercooked foods may increase the risk of food-borne illness.

DRINKS

our coffee is roasted at Karma Coffee in Sudbury, ma. by david conboy

tea pot (20 oz) $5
bergamot earl grey
assam black
lapsang souchong
gunpowder green
chamomile tisane
lemongrass
spearmint
jamaican bush rooibos

FRESH PRESSED JUICE  $5
cara cara orange

SPARKLING JUICES $5
apple, pomegranate, blackberry


