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WWW.STONEHEDGEINNANDSPA.COM
978-649-4400

BRUNCH MENU

STARTERS
ANTIPASTO AND GRILLED VEGETABLES

TOMATO AND MOZZARELLA SALAD WITH
BALSAMIC VINAIGRETTE

SEASONAL SLICED FRUIT

BREAKFAST BREADS AND
HoOMEMADE PASTRIES

SELECTION OF AMERICAN AND
INTERNATIONAL FARMSTEAD CHEESE

FRESH SQUEEZED BREAKFAST JUICES

APPETIZERS

QUICHE LORRAINE
LLEEKS, BACON, CANTAL CHEESE

SpANISH CAESAR SALAD,
BrLACK OLIVE CROUTON, M ARINATED
WHITE ANCHOVY AND
SHAVED MANCHEGO*

LEFT BANK BRUNCH PARFAIT
ORGANIC YOGURT WITH GRANOLA AND
SEASONAL BERRIES

MEDJOOL DATE SALAD, ARUGULA,
TOASTED WALNUTS, GOAT CHEESE,
POMEGRANATE CHAMPAGNE VINAIGRETTE

SMOKED ATLANTIC SALMON
WITH EGG, RED ONION, CAPERS,
BoOURSIN CHEESE*

SPINACH SOUP WITH
YUKON GOLD POTATO HASH,
FrRIED QUAIL EGG AND WHITE TRUFFLE OIL

ENTREES

EGGs BENEDICT WITH CANADIAN BACON
ON A WOLFERMAN'S ENGLISH MUFFIN
WITH BROWN BUTTER HOLLANDAISE AND
HOMEFRIES*

CINNAMON SPICED W AFFLES
WITH WARM BANANA COMPOTE AND
MAPLE SYRUP

FaArRM FRESH EGG OMELET
BERKSHIRE HAM, CARAMELIZED ONION,
GRUYERE CHEESE AND HOMEFRIES

8 0z. ANGUS BEEF BURGER ON A
MILLTOWNE ROLL
WITH TRADITIONAL GARNISHES*
SERVED WITH CHOICE OF FRENCH FRIES OR
House CHIPS

THREE EGGS ANY STYLE SERVED WITH

APPLE SMOKED BACON, HAM STEAK OR

BREAKFAST SAUSAGE, HOMEFRIES AND
TOAST OR ENGLISH MUFFIN*

STONEHEDGE INN BREAKFAST SANDWICH
GRILLED HAND CUT SOURDOUGH BREAD
wITH FARM FRESH EGGS,

APPLE SMOKED BACON, GRILLED TOMATO,
AGED VERMONT CHEDDAR CHEESE AND
HOMEFRIES

PAN ROASTED ATLANTIC SALMON WITH
PEA PUREE, SPRING ONIONS,
CARROTS, ARTICHOKES AND

CABERNET WINE REDUCTION *

FOR DESSERT OUR EXECUTIVE CHEF
HAS CREATED A WONDERFUL
SELECTION OF SWEETS
FOR YOUR INDULGENCE. ENjOY!

ONE COURSE 25.
Two COURSE 29.
CHILDREN (ONE COURSE) 19.

PCONSUMING RAW OR UNDERCOOKED MEATS POULTRY, SEAFOOD
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILI.NESS.
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL. CONDITIONS.



