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-Super Hungev[ Br&f}gh @ M:é;l«aql’s Harbomde. *
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D Clam Chowder, wh(f:le baby claw\s, tencJL(er pot toes; fresl« cream
o Wmter Green Salad’ wiith apples, roasted bms$el sphrouts, cm:sms qndf

blue cheese cmmbleg dlfessed w:th a pomegmv{ate balsam:c vma:gretire
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Lo | Eggs Floremt#ne 'Two ger\tly poacl«\ed egg$ atop a bed olf creamed spmhcln

II Wltl'\ Canad:fm bacon toppejd with'q tmdltlonal hollan aise sauce!

. Farm Stand Omelet = ShaJed asparagus, cremini w\u;roowxs, crumbled‘h :
goat cl«eese ibaby spmach al}\d local: farm fresh ¢ eggs Served w:tl« cottage

s Steak W Egét Our marmated steak thS with cammeihzed onions,

fnes

s i

poacl«ed eggs, pottage Frles and a shot of kollandralse ‘ i ]
« Baked Haddock ~ Mlckael’s Famous flaky haddogk buked w:tl« a llttle

J

butter and topped w:thwlass:c bread crumbs, éewed wcth rice pllaF and |

f.a

o chef’s'vegetable
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Th:rd i i 1 ot
. Key lime: pie with mspberrg cOMhS and WI'\IPP%G( cream

';' ) Maple Bourboni Pecan Pie w:th camw\el sauce



