
 

 

 

 

 

 

 

BAKED GOODS 
 

CINNAMON APPLE TURNOVER $5 

MAINE BLUEBERRY STREUSEL MUFFIN $4 

PUMPKIN CREAM CHEESE MUFFIN $4 

BANANA BRAN MUFFIN $4 

RAISIN CREAM SWIRL $4 

BUTTER CROISSANT $4 

PAIN AU CHOCOLAT $4 

CRANBERRY TWISTS $4 

ARTISAN HAM AND NEW HAMPSHIRE SWISS CHEESE CROISSANT $5 
 

BAGELS SELECTION 
 

PLAIN, CINNAMON RAISIN, SESAME, WHOLE WHEAT AND EVERYTHING BAGELS $4 
 

FRUIT AND YOGURT  
 

SEASONAL FRUIT $2 

MELON, PINEAPPLE AND BERRY COUPE $5 

GREEK YOGURT PARFAIT  

HOUSE MADE GRANOLA AND SEASONAL BERRIES $5 

MIXED FRUIT SMOOTHIE 

LOW-FAT YOGURT AND HONEY $6 

 

        COFFEE AND TEA  JUICES AND SOFT DRINKS 
ILLY COFFEE $4 FRESH SQUEEZED ORANGE JUICE $4 

ILLY ICED COFFEE $3.50 RUBY GRAPEFRUIT JUICE $4 

ESPRESSO $4.50 APPLE JUICE $4 

LATTE $5.00 WHITE GRAPE JUICE $4 

ICED LATTE $4.50 TOMATO JUICE $4 

CAPPUCCINO $4.50 PINEAPPLE JUICE $4 

FRENCH PRESSED COFFEE $6 CRANBERRY JUICE $4 

THE LANGHAM TEA                       $6 PAPAYA JUICE $4 

PALM COURT TEA $6 MANGO JUICE $4 

SILK ROAD TEA $6 COKE $4 

ENGLISH FLOWER TEA $6 DIET COKE $4 

HARNEY AND SONS TEA $6 SPRITE $4 

HARNEY AND SONS ICED TEA $4.50 GINGER ALE $4 

  SARATOGA STILL/SPARKLING  $5/$9 

 

 
 
 
 
 

Continental breakfast  

$12 

Choice of two items from the selection of baked goods, bread 

and fruit below 

 

Selection of chilled juice and illy coffee 

or 

Harney and Sons Tea 



 

 

 

 

 

 

 

 

 

 

 

 

 

NEW ENGLAND CLAM CHOWDER $10 

SMOKED BACON AND THYME 

 

GUACAMOLE $10 

WHITE CORN TORTILLA CHIPS     

 

*HOUSE SMOKED MAPLE CURED SALMON $16 

BOSTON BROWN BREAD, CRÈME FRÂICHE  

   

*NEW ENGLAND FARMSTEAD CHEESES $15 

APPLE BUTTER, WALNUTS AND HONEY 

 

CHILLED COLOSSAL SHRIMP $18 

MARIE ROSE, COCKTAIL AND RAVIGOTE 

 

THE RESERVE CHOPPED SALAD $16 

NORTHEAST SHRIMP AND GEM LETTUCE 

TOMATO, AVOCADO, EGG, CUCUMBER AND SCALLION  

 

*GRILLED CHICKEN CAESAR SALAD $16 

ROMAINE HEARTS, PARMESAN GRANA, CROUTONS AND WHITE ANCHOVY 

 

TRUFFLE MACARONI AND CHEESE $17 

PARMESAN CRUMBS, HEIRLOOM TOMATO AND AUTUMN GREENS 

 

PULLED PORK SANDWICH AND BOSTON BAKED BEANS $18 

MAPLE MUSTARD, SWEET AND SOUR SLAW, TOASTED BRIOCHE 

 

TURKEY, WHITE BEAN AND BUTTERNUT CHILI $16 

QUESO FRESCO, SOUR CREAM, SCALLION 

 

*PRIME RIB OF BEEF AND VERMONT CHEDDAR SANDWICH $18 

HORSERADISH CREAM, LETTUCE, TOMATO AND SOFT DELI ROLL 

HOUSE MADE CHIPS AND DILL PICKLE 

 

MAINE LOBSTER ROLL $28 

BUTTER GRIDDLED BRIOCHE 

HOUSE MADE CHIPS AND DILL PICKLE 

 

 

DESSERTS  

$9 
 

CRANBERRY ALMOND UPSIDE-DOWN CAKE 

POMEGRANATE SYRUP AND VERMONT CRÈME FRÂICHE 

 

DARK CHOCOLATE CARAMEL TART 

GLOUCESTER SEA SALT 

Tres tacos $15 

choice of three 

served with queso fresco and chili aioli  

 

 

Maine lobster and guacamole 

             **** 

Citrus pork carnitas, pomegranate and pepitas 

             **** 

 grilled chicken, caramelized onion and cumin  

 



 

VANILLA CRÈME BRÛLÉE 

KUMQUAT COMPOTE AND CRANBERRY PISTACHIO BISCOTTI 

 

COOKIE SAMPLER  

RASPBERRY HAZELNUT LINZER, LEMON GINGER,  

ALMOND MACAROON, PUMPKIN SPICE 

 

CHEF’S DAILY SELECTION OF ICE CREAM AND SORBET  

 

 

 

  

 

 

 

 

 

 

 

 

 

Appetizers 

New England clam chowder with smoky bacon and thyme $11 

 

Chilled shrimp cocktail, spicy tomato chili sauce,  

horseradish and lemon $24 

 

Rhode Island style Point Judith calamari, corn flour fried,  

pepperoncini and garlic aioli $17 

 

Pork and ginger shaomai dumplings $18 

 

Salads 

Simply mixed mesclun greens and organic tomato salad 

aged balsamic, Dijon mustard, buttermilk herb ranch  or Great Hill Blue cheese dressing $13 

House made mozzarella and vine ripe tomato salad 

sea salt, cracked pepper and Taggiasca olive oil $15 

 

Hearts of Romaine Caesar salad with country bread croutons,  

Spanish anchovy, Parmesan Grana and Calamata olives $18 

add lemon thyme grilled chicken breast $21 

add chilled sweet gulf shrimp $24    

 

New England “Cobb” salad 

mixed field greens, thyme grilled chicken, crumbled maple bacon, Great Hill Blue cheese, organic tomato, dried 

cranberries and farm egg $24 

 

Sandwiches 

Roasted turkey and Vermont Cheddar 

avocado, bacon, Boston lettuce and vine ripe tomato, soft deli roll  

house made dill pickle and potato chips $19 

 

* Grilled Black Angus burger and French fries 

choice of Massachusetts Blue, Vermont Cheddar, New Hampshire Swiss, 

hickory bacon or grilled mushrooms $22 

 

New England Shore Dinner 

New England Style Clam Chowder 

Smoky Bacon and Thyme 

 

Maine Lobster Salad Roll 

Toasted Brioche, House Made Dill Pickle and Potato 

Chips 

 

Apple Crumble “Pie” 

Cinnamon Whipped Cream 

$40 

 



New England lobster salad roll 

toasted brioche, house made dill pickle and potato chips $28 

 

* Steak, mushroom and cheese  

grilled tenderloin, exotic mushrooms, onion strings and Vermont Cheddar,  

ciabatta roll and French fries $28 

 

Entrees 

Capellini Putanesca $22 

heirloom tomatoes, olives, capers and basil 

add grilled chicken $26 

add grilled shrimp $28 

 

“Fish and Chips” $24 

           Boston ale battered Gloucester haddock 

mushy peas, crisp fries and  malt vinegar tartar sauce  

 

New England lobster “Mac and Cheese” $28  

Vermont white Cheddar and buttery cracker crust  

 

* Chargrilled Filet Mignon of beef $42 

smoked fingerling potatoes, creamed spinach and roasted mushrooms 

Pinot Noir sauce  
 

Desserts 

Vanilla bean crème brulee $10 

berries, Grand Marnier and pistachio biscotti  

 

Boston cream pie $10 

vanilla sponge cake, rum custard cream and dark chocolate ganache  

 

Apple streusel tart $10 

caramel and cinnamon chantilly cream 

 

New York style cheesecake $10 

 strawberries, whipped crème frâiche and graham cracker crust 

 

Sugar dusted mixed seasonal berries $12 

 

House made ice cream or sorbet $10 

 


