
SMALL PLATES:

Tiffany Parfait  8
sweet + salty farm spiced yogurt, 

maple roasted cranberries, house granola

2E Raspberry + White Chocolate Scones  5
raspberry champagne jam, cultured butter

Baked Brie  10
flaky pastry, spiced apple syrup, crostini

Little Blue Salad  12
local greens, dried blueberries, blue cheese, spiced nuts, 

blueberry-maple sherry vinaigrette

Doc Golightly Sandwich  12
fried egg, house-cured bacon, cheddar, croissant

Tea Sandwich Flight  12
Rhody Coyote turkey, cranberry jam, arugula, egg salad, 

house pickles, mustard greens, smoked salmon, 
dill sour cream, pancetta

Jose de la Silva Frittata  12
chourico, onions, potato, queso blanco, served w/ local greens

LARGE PLATES:

Vegetable Omelette  13
roasted local vegetables, cheddar cheese and homefries

Meat Lovers’ Omelette  15
ham, bacon, sausage, cheddar cheese and homefries

Paul‘s Hash Benny  15
2 poached eggs, house-cured corned beef hash, 

housemade English muffin, Hollandaise, homefries

Crème Brûlée French Toast  15
brioche dipped in creme brulee batter finished with 

caramelized sugar, whipped butter, warm local maple syrup

Socialite Waffle  15
strawberry syrup, fresh cream

Baked Apple Pancakes  11
cast iron skillet-baked with warm local maple syrup

Holly Golightly Chicken  20
Baffoni’s chicken breast, jasmine rice, 

farmers’ vegetables, champagne buerre blanc

Sally Tomato’s Baked Pasta  20
sweet Italian sausage, baby shells, kale, 
rustic tomato sauce, ricotta, mozzarella

Rusty Trawler Steak + Eggs  28
petite filet, jonah crab, bearnaise, sunny egg, 

spinach, potato cake

Cassoulet  20
country sausage, heritage pork, duck confit,
Jim Garman’s tarbais beans, garlic crumbs

add 2 poached eggs  4

SIDES:

Housemade Bacon  5
Homefries  4

Housemade Grilled English Muffin 
with Last Summer’s Jam  5

Root Vegetable Corned Beef Hash  8

KIDS:

Cheese Omelette with Homefries  7
French Toast  7

Grilled Cheese with French Fries  7
Chicken Fingers with French Fries  7 

Breakfast at Tiffany’s 
Brunch


