CONTINENTAL BREAKFAST

CHOICE OF TWO ITEMS FROM THE SELECTION OF BAKED GOODS, BREAD

$12

AND FRUIT BELOW

SELECTION OF CHILLED JUICE AND ILLY COFFEE
OR
HARNEY AND SONS TEA

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

ILLY COFFEE $4
ILLY ICED COFFEE $3.50
ESPRESSO $3
LATTE $3
ICED LATTE $2.50
CAPPUCCINO $4
FRENCH PRESSED COFFEE $6
THE LANGHAM TEA $6
PALM COURT TEA $6
SILK ROAD TEA $6
ENGLISH FLOWER TEA $6
HARNEY AND SONS TEA $4

HARNEY AND SONS ICED TEA $3.50
SPRING HOT CHOCOLATE  $9

JUICES AND SOFT DRINKS

FRESH SQUEEZED ORANGE JUICE

RUBY GRAPEFRUIT JUICE
APPLE JUICE

‘WHITE GRAPE JUICE
TOMATO JUICE
PINEAPPLE JUICE
CRANBERRY JUICE
PAPAYA JUICE

MANGO JUICE

PEPSI

DIET PEPSI

SIERRA MIST
SCHWEPPES GINGER ALE
SARATOGA STILL/SPARKLING

$3
$3
$3
$3
$3
$3
$3
$3
$3
$3
$3
$3
$3
$3



*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 CREME 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

ks

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

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.



SPECIALTY COCKTAILS
$14

THE RESERVE
ParM Court ExoTtic TEA BLEND
‘WATERMELON
PEACH SCHNAPPS
APPLE SOUR
TOP OFF WITH ROEDERER ESTATE ROSE 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 ICcE
S1LK ROAD ICED TEA
RASPBERRY INFUSED VODKA
BLUE CURACAO
FRESH LEMON JUICE
SIMPLE SYRUP
RASPBERRIES

“MARY IN THE RED” BLOODY MARY
$11
ABSOLUT VODKA
JALAPENO SLICES
‘WORCESTERSHIRE
BASIL
COARSE BLACK PEPPER
‘WATERMELON

FRESH LEMON JUICE
TOMATO GARNISH

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.



