The Lenox Breakfast* 25 Belgian Waffle 18 Locally Grown Breakfast Potatoes 8
Two Cage Free Eggs Your Way, Chicken Apple Sausage, Vanilla Scented Chantilly Cream, Fresh Berries, Whipped Honey ON THE w/ Onions
Smoked Bacon or Maple Pork Sausage, Locally Grown Butter, VT Maple Syrup, Confectioners Sugar . . .
. Cilantro Lime Pico de Gallo 5|
Breakfast Potatoes, Choice from Toasts or Bagels . . LIGHTER -
) Cinnamon Brioche French Toast 19 w/ Fresh Jalapefios
Hand Made T°rt|!|35 & Eggs* ) ) ) '26 Toasted Hazelnuts, Nutella, Banana, VT Maple Syrup, Whipped SIDE Two Eggs Your Way* 8
Portuguese Chorizo, Two Farm Eggs Dusted with Citrus Chili, Honey Butter
Black Beans, Queso Fresco, Jalapefios, Pico de Gallo, Cilantro T " 18 Smoked Bacon 8
Buttermilk Pancakes
. Maple Pork Sausage 8
Eggs Benedict 26 Fresh Berries, Whipped Honey Butter, VT Maple Syrup ({r({r 'P g
Poached Cage Free Eggs, Country Ham, Griddled English ) ” “ Chicken Apple Sausage 7
Muffin, Lemon Chive Hollandaise, Local Breakfast Potatoes Specialty Pastry of the Day 10 ‘ Smoked Atlantic Salmon* 14
ALTERNATIVES: ‘ )\ )
AVOCADO AND TOMATO 28 { [ ) Sliced Avocado 7
SMOKED ATLANTIC SALMON 29 | of | .
CaTED ARy SPINAGY S ($c00c0000000000000006000000000005000060000000009050000600090000900 Bowl of Seasonal Berries 12
Our Morning B.E.L.T.* 25 : Bakery Selection 7 ’ Fresh Fruit 14
Fresh Sourdough, Fried Farm Eggs, Smoked Bacon, Avocado, :  JUST BAKED PASTRIES . ‘ ‘ I
:  Blueberry Muffin, Butter Croissant, Brown Sugar Banana 8
;I;o\r(natt,), VT Chedder, Boston Lettuce, Local Breakfast Potatoes - : C O F F E E , T E A , & J U I C E
OU’RE FEELING SPICY, ASK FOR CALABRIAN CHILI AIOLI AND : :
FRESH JALAPENOS ON YOUR SANDO! : Drip Coff 6
: rip Coffee
Your Style Omelette* 26 : TOASTS . . . 2 ) : f P
. . : Sourdough, Multi Grain, English Muffin w/ Strawberry 2 The Season’s Best Fruits & Berries Tea 6
Three Cage Free Eggs or Egg Whites with Jam & Whipped H Butt : d . ith Li
Maine Breakfast Potatoes am ipped Honey Butter 'I[;]c?as'f Orgf:lc Coconut with Lime, Espresso 7
: int Agave .
Havejt PROTEIN Country Ham, Bacon, Sausage *  FRESHLY BAKED BAGELS g Americano 7
youra ZE,GGI('E;W'Eed BabyRSplna::th; Pico de Gallo, : Plain, Everything Bagel w/Wh|pped ........................................................ Cappuccino 8
way itake Mushrooms, Roasted Peppers, S Sremin Elheeee _}\A\ Ava’s Avocado “Toast”* Latte 8
Sauteed Onion, Tomato, Fresh Jalapefios ——1 . X
CHEESE Local Goat Cheese, VT Cheddar, feeeiiiiiiiiiiiiiiiieeeeeeiiinnnaaeeeeans Grlddlec'l Croissant, Eaby Tomatges, Espresso Tonic 7
Crumbled Feta F_. Everything Bagel Spice, Sunny Side Eggs, Hot Cocoa 7
ADD SMASHED AVOCADO 6 - i 5 ;
ADD SMASHED AVOCADO & on & Pickled Red Onion, Sprouts, Fresh Fruit 19 Juice -
Poached Jumbo Shrimp Cocktail 25 SOUPS & SALADS R """"""""""" o """"""""" Orange, Apple, Grapefruit, Cranberry, Pomegranate +3
Lemon, House Hot Sauce, Horseradish Cocktail Organic Oats, Nuts + Dried Fruit Granola Milk 6
. . with Local Greek Yogurt
Pineland Farms Burger* 28 Baby Iceberg Wedge with Two Blues 18 . . s 5 .
; ) ) aratoga Still or Sparkling Water Bottle 9
Buttery Brioche, Hand Cut Sea Salt Fries, Caramelized Onion Shropshire Blue Cheese, Pickled Red Onion, Cracked Pepper S||Ce_d Banana, Wildflower Honey, hi 8 4 pd &
Mayo, Crisp Prosciutto, Aged VT Cheddar, Boston Lettuce, Vine Brown Sugar Pork Belly, Vine Ripe Tomatoes, Great Hill Berries 17 Freshly Brewed Iced Tea 6
Ripe Tomato ey Ehebessimne 00000 |l|l ccecccc00cscscessocsocacscancosscossnoccnocanscassosscon
SUNNY SIDE FARM EGG 3 - SMOKED BACON 4 . 7% FARMS WAGYU SKIRT STEAK 32 Steel Cut Oatmeal
; : our LEMON OIL GRILLED SHRIMP 21 N . : :
Hickory Smoked Maine Salmon* _ . 26 v salad EAST COAST SALMON 19 Dried Cape Cod Cranberries, Fresh : Local Breakfast Partners :
e Gashas OB (o s 6 Shi, s GRILLED HERB RUBBED Blueberries, Brown Sugar, Candy Walnuts, Share Coffee Roasters Hadley MA
Lettuce, Vine Ripe Tomato, Lemon, Bagel w/ Cream Cheese Your Choice of Milk 17 : MEM Tga Cambridge MA
Spiced Shakshuka* 25 New England Clam Chowder 18 Republic of Vermont Maple Syrup Goshen VT
Sunnyside Eggs, Harissa, Cured Olives, Crumbled Feta, Olive Oil Duxbury Harbor Clams, Pork Belly, Grilled :  AVAILABLE FOR PURCHASE IN OUR LOBBY MERCANTILE
Rubbed Grilled Francese Bread Sourdough, Celery Root
BRUNCH IN THE HEART OF BACK BAY BRUNCH

*These items may contain raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Before placing your order, please inform your server if a person in your party has a food allergy. Large parties of 6 or more will be subject to 20% gratuity. 2026-1



