
  

 

 

 

 

BREAKFAST 
Muffins, Scones & Biscuits    $7  

Cheddar Biscuits, Dried Cherry Scones,  

Blueberry Muffins, Corn Chili Muffins 
 

Breakfast Plate      $12 

Two Eggs Your Way, Bacon or Sausage,  

Brioche toast, Home fries 
 

Eggs Benedict      $15 

Hand Cut Bacon, Buttermilk Biscuit Hollandaise 
 

Brioche French Toast     $13 

Caramelized Apples, Mascarpone Cheese,  

Vanilla, Maple Syrup 
 

Malted Buttermilk Pancake    $12 

Banana, Pecans, Raisin, Fresh Whipped Cream, 

Maple Syrup 
 

“BLT” Frittata      $14 

Smoked Bacon, Spinach, Tomato, Aged Cheddar Cheese 
 

Steak & Eggs      $15 

Marinated Hanger Steak, Two Fried Eggs, Home Fries 
 

Smoked Salmon      $13 

Toasted Bagel, Cucumber, Red Onion, Capers, Crème Cheese 

 

SIDES 
Scrambled Eggs      $5 

Bacon       $6 

Country Sausage     $5 

Home Fries      $5 

Mini Bagels      $3 

Brioche Toast      $3 
 

SALADS 
Chopped Salad      $11  

Assorted Vegetables, Feta Cheese, Kalamata  

Olives, Onions, Aged Balsamic 
 

Caesar Salad      $10  

Romaine Hearts, Parmesan,  

Spiced Croutons, Caesar Dressing 
 

Parlor Salad      $12  

Butter Lettuce, Lola Rosa, Avocado, Potato,  

Broccoli Rabe, Radish, Mustard-Cider Vinaigrette  

 

APPETIZERS 
Potato and Onion Soup     $12              

Shrimp and Scallions Fritters 
 

Oysters       $2.50 

Kusshi, Royal Miyagi, Naked Cowboy, Hurricane   

 

Shrimp Cocktail      $15  

Cocktail Sauce 
 

Lobster Cocktail     $13/21 

Fresh Maine Lobster, Cocktail Sauce       

 

Crispy Rock Shrimp      $12 

Winter Salad, Buttermilk Dressing 

       

Fresh Linguini Pasta                   $12/24 

Manilla Clams, Soppresatta, Parsley, Lemon Bread Crumbs  

 

ENTREES 
Crispy Chicken Club     $14 

Lettuce, Tomato, Maple Mayo, French Fries, Crispy Onions 
 

Parlor Cheeseburger     $15 

Black Angus Beef, French Fries, Fried Onions 
 

New England Lobster Roll    $24        

French Fries, Fried Onions 
 

Slow roasted Organic Salmon   $23 

Mustard Crust, Sunchoke Puree, Broccoli Rabe, 

Lemon Beurre Blanc 
 

Sliced Grilled Chicken     $16 

Broccoli Rabe, Fingerling Potatoes, Caramelized Lemon 

 

SIDES 
Sautéed Spinach     $6                          Creamed Spinach           $7                

Sautéed Broccoli Rabe   $7                           Mac & Cheese                          $7                

Whipped Potatoes   $6                           French Fries            $5            

 

Add To Your Salad 
Grilled Chicken  $6 
 

Organic Salmon  $6 
 

Shrimp Cocktail  $8 
 

Poached Lobster  $12 
 

Hanger Steak  $9 
 

Filet Mignon  $14 
 

PARLOR STEAK 
 

7oz FILET MIGNON    $33 
 

10oz FILET MIGNON     $41 

 

12oz NY STRIP      $38 
 

BONE-IN 18oz RIBEYE   $44 
 

36oz RIBEYE FOR TWO   $74 
 

PORTERHOUSE FOR TWO    $85 
 

 

DRY AGED 21 DAYS 
 

BONE-IN 16oz STRIP LOIN   $38 
 

BONE-IN 18oz RIB EYE   $42 
 

 

 

STEAK SAUCE 

Red Wine Reduction 

Béarnaise 

Horseradish 

Garlic Confit 

 

Parlor Brunch 

“Bottoms Up” 

Prix Fixe...$25 
 

One Brunch Item Below 

Coffee or Tea 

Mimosa, Bloody Mary or 

Rose Bellini  
Maximum Five Cocktails Per Guest 

Two Hour Max at Table. Ends at 4.00pm

 

Breakfast Plate 

 

Eggs Benedict 
 

Brioche French Toast 
 

Malted Buttermilk Pancakes 

 

“BLT” Frittata 

 

Steak & Eggs 

 

Parlor Cheeseburger 

 

Parlor Brunch Salad  

With Your Choice of: 

Grilled Organic Salmon 

Chicken 

Chilled Shrimp 

Marinated Hanger Steak 

 


