
S W E E T

COCONUT  ALMOND� 15
Coconut Yogurt, Almond Butter, Chocolate, 
Hemp Seed Granola, Smoked Almonds

LEMON-BERRY � 14
Greek Yogurt, Lemon Curd, Fresh Berries 
Basil, Candied Pistachios

STEEL  CUT  OATMEAL � 13
Apple Compote, Cinnamon Cream,  
Toasted Walnuts

SP ICED  BUTTERMILK  WAFFLE � 16 
Dark Chocolate Marscapone, Toasted Marshmallow,  
Graham Cracker Granola

S AV O R Y

CLASS IC  BREAKFAST* � 19 
2 Eggs any Style, Bacon, Choice of Toast,  
Seasoned Crispy Fingerlings	

AVOCADO TOAST* � 17
Smashed Avocado, Chipotle Mushrooms,  
Arugula, Sunny Side Egg

SWEET  POTATO  HASH* � 17
Market Vegetables, Truffle, Goat Cheese, 
2 Eggs any Style

CURR IED  CH ICKPEA  STEW * � 17 
Roasted Tomato Curry, Feta, Cilantro,  
2 Eggs any Style
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* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborn illness.

S A N D W I C H E S 
 
 
SALT  YARD  BREAKFAST  SANDWICH  * � 17 
Lamb Merguez, Goat Cheese, Tomato Chutney,  
Fried Egg, Cilantro, Seasoned Crispy Fingerlings 
 
BACON, EGG  AND  CHEESE  * � 16 
Local Egg, Sharp Cheddar, Croissant,  
Garlic Dijon Aioli, Seasoned Crispy Fingerlings 
 
SMOKED  SALMON * � 19 
Whipped Cream Cheese, Pickled Red Onion,  
Pesto, Arugula 
 
SALT  YARD  BURGER  * � 20 
Cheddar, Bibb Lettuce, House Pickles,  
Garlic Dijon Aioli, French Friese 
 
CR ISPY  CH ICKEN   �  17 
Sweet and Sour Cabbage Slaw, Sesame Soy Emulsoin,  
Crispy Shallot, French Friese  
 
DEL ICATA  SQUASH  AND  MUSHROOM BAHN MI � 16 
Roasted Squash, Mushroom Pate, Pickles,  
Cilantro, Spicy Aioli, Baguette, French Fries 
 
SMOKED  WHI TEF ISH  TART INE � 14 
Arugula, Pickled Fennel, Pickled Red Onion  
 

F L A T B R E A D S

PEPPERONI     					         17 		  MUSHROOM                                     	     	      16
Calabrian Chile, Onion, Hot Honey, Parmesan      			   Kale, Ricotta, Truffle

 
BACON       				                    16 		  SQUASH 						           16 	
Roasted Tomato, Mozzarella, Basil					     Prosciutto, Goat Cheese, Red Onion 

*Add sunny egg to any flatbread for an additional $2 *

S O U P S  +  S A L A D S 
 
NEW ENGLAND SEAFOOD CHOWDER  � 14 
Fennel, Dill, Chili 
 
ROASTED  CAUL I F LOWER  SOUP  			          11 
Chive Oil, Hazelnut 
 
B IBB  LET TUCE  SALAD  				           14 
Tomato, Cucumber, Smoked Almonds,  
Blue Cheese, Pickled Onion, Roasted Garlic Ranch 
 
GARDEN  GREENS � 14 
Pickled Beets, Goats Cheese, Pistachios,  
Orange, Mint, White Balsamic Vinaigrette 
 
KALE  SALAD � 14 
Delicata Squash, Toasted Walnuts, Dried Cranberries,  
Parmesan, Sherry Vinaigrette

 
HARBOR LUNCH SPECIAL 

 
P IZET TE , S IDE  SALAD, CUP  OF  SOUP   14 

*ROTATES  WEEKLY* 
 


