
 

 

 

 

BAKED GOODS 
 

CINNAMON APPLE TURNOVER $5 

MAINE BLUEBERRY STREUSEL MUFFIN $4 

BANANA BRAN MUFFIN $4 

CORNBREAD MUFFIN $4 

RAISIN CREAM SWIRL $4 

APRICOT CREAM DANISH $4 

BUTTER CROISSANT $4 

PAIN AU CHOCOLAT $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         $3 

ILLY ICED COFFEE                   $3.50                      RUBY GRAPEFRUIT JUICE                         $3 

ESPRESSO                    $3                      APPLE JUICE                       $3 

LATTE                     $3                      WHITE GRAPE JUICE                      $3 

ICED LATTE                                $2.50                        TOMATO JUICE                       $3 

CAPPUCCINO                    $4                                PINEAPPLE JUICE                      $3 

FRENCH PRESSED COFFEE         $6            CRANBERRY JUICE                      $3 

THE LANGHAM TEA                   $6                      PAPAYA JUICE                       $3 

PALM COURT TEA                   $6                   MANGO JUICE                       $3 

SILK ROAD TEA                   $6                      PEPSI                       $3 

ENGLISH FLOWER TEA                 $6              DIET PEPSI                       $3 

HARNEY AND SONS TEA              $4                               SIERRA MIST                       $3 

     HARNEY AND SONS ICED TEA   $3.50                        SCHWEPPES GINGER ALE                          $3 

     SPRING HOT CHOCOLATE         $9                                SARATOGA STILL/SPARKLING               $3 

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 



Before placing your order, please inform your server if a 

person in your party has a food allergy. 

*These items are prepared raw, undercooked or 

cooked to order. Consuming raw or undercooked 

meals may increase your risk of food-borne illness, 

especially if you have certain medical conditions. 

 

 

*NEW ENGLAND FARMSTEAD CHEESES $15 

DAILY SELECTION BOARD PRESENTED 

 

PIQUILLO PEPPER HUMMUS DIP $10 

ADZUKI BEAN AND RICE CHIPS 

 

FRESH MOZZARELLA AND TOMATOES $12 

BASIL, SEA SALT AND VIRGIN OLIVE OIL  

 

HOUSE SMOKED SALMON PIZZETTA $14 

VERMONT CRÈME FRAICHE, EGG, RED ONION AND DILL 

 

*RICOTTA, PROSCIUTTO AND PEACH TARTINE $14 

HONEY AND CRACKED PEPPER 

 

CHILLED COLOSSAL SHRIMP $18 

MARIE ROSE, COCKTAIL AND RAVICOTTE 

 

THE RESERVE CHOPPED SALAD $15 

NORTHEAST SHRIMP AND GEM LETTUCE 

TOMATO, AVOCADO, EGG, CUCUMBER AND SCALLION  

 

BOGGY MEADOW SWISS, BACON AND VIDALIA ONION QUICHE $16 

SUMMER GREENS WITH DIJON VINAIGRETTE 

 

CURRIED CHICKEN CROISSANT $16 

MANGO CHUTNEY, TOASTED ALMONDS AND GOLDEN RAISINS 

 

*ROAST BEEF AND VERMONT CHEDDAR GRANARY BAP $16 

ONION CRISPS AND HORSERADISH CREAM 

 

GUACAMOLE $10 

WHITE CORM TORTILLA CHIPS     

 

MAINE LOBSTER ROLL $28 

NEW ENGLAND CLAM CHOWDER 

BUTTER GRIDDLED BRIOCHE 

 

*** 

 

DESSERTS  

$9 
 

 VALRHONA CHOCOLATE, CARAMEL AND GLOUCESTER SEA SALT TART 
 

STRAWBERRY AND BUTTERMILK BISCUIT SHORTCAKE 

MINTED CHANTILLY CREAM 
 

TOASTED LEMON POUND CAKE 

LEMON CURD AND NORTHEAST BLUEBERRIES 
 

COOKIE SAMPLER 

APRICOT SHORTBREAD, LAVENDER MADELINE, STRAWBERRY LINZER, ALMOND MACAROON 

 

CHEF’S DAILY SELECTION OF ICE CREAM AND SORBET  

 

 

 



An 18% gratuity is automatically added to all parties of 6 

or more. The gratuity is distributed among service 

employees. A 4% administrative fee is added to parties of 10 

or more. No part of the administrative fee is distributed 

among service employees. 

 

 

 

 

Specialty cocktails 

$14 
 

The Reserve 

Palm Court Exotic Tea Blend 

Watermelon  

peach schnapps 

apple sour 

top off with Roederer Estate Rosè champagne 
 

 

 

Green Tea Martini 

green tea infused vodka 

green tea ginger simple syrup 

crystalized ginger 
 

 

 

Chai Tini 

black chai tea concentrate 

light rum 

agave nectar 

fresh lemon juice 
 

 

 

Blue Ice 

Silk Road iced tea 

raspberry infused vodka 

blue curacao 

fresh lemon juice 

simple syrup 

raspberries 
 

 

 

“Mary in the Red” bloody mary 

$11 

Absolut vodka 

 jalapeño slices 

Worcestershire 

basil 

 coarse black pepper 

Watermelon 

 fresh lemon juice 

 tomato garnish 
 

 


