TOWN MEETING

AT INN AT HASTINGS PARK

23 SUNDAY CHAMPAGNE BRUNCH BUFFET

Adults: $65 for buffet and one plated entrée | $75 for buffet, one plated entrée, and one glass
of sparkling wine or mimosa
Children 4-12: $40 for brunch buffet and one plated entrée | Children under 3: Free for brunch buffet only
20% Gratuity added to parties of 6 or More

GRIDDLE FAVORITES

Farm Fresh Eggs Any Style (df)
Choice of Applewood Smoked Bacon, Breakfast Sausage, Black Forest Ham

Breakfast Bowl (df, df, vg)
Red Quinoa Pilaf, Black Lentils, Beets, Cucumber, Pomegranate, Baby Kale,
Meyer Lemon Vinaigrette

SHAKEN &
STIRRED

Johnny Cakes (gf) Boston Tea Party ... 20
Marsh Hen Mill Corn, Blueberry Compote, Rum Whipped Cream Rittenhouse Rye | Black Tea | Lemon | Peach Liqueur |
Avocado Toast (df) Spices | Clarified Milk

Sunny-Side Up Egg, Radish, Sourdough
The Blush ... 22
Strawberry-Infused Belvedere Vodka | Lemon | Honey | Clarified
Strawberry Water | Salt | Sparkling Wine

Hastings Burger
Lettuce, Tomato, Onion, Pickles, Vermont Cheddar Cheese

Red Flannel Hash (gf)

Corned Beef, Potatoes, Roasted Beets, Sunny-Side Up Eggs Golden Stone ... 20

Chaucer's Mead | Tanqueray Gin | Yogurt Clarified Peach | Honey

Croque Madame
North Country Ham, Gruyere, Brioche, Sunny-Side Up Egg
Bloody Mary .. 16

Steak and Eggs (gf) | $12 Supplement
House-Infused Bloody Mary | Vodka

8oz Prime Hanger, Red Bliss Potatoes, Sunny-Side Up Eggs, Chimichurri

OMELETTES BENEDICTS

Served with Breakfast Potatoes

The Roots of Our Success

Substitute for an Egg White Omelette
Joyberry Farm Mushrooms, Goat Cheese Omelette (gf)
Eastern Omelette (gf)
Ham, Onion, Cheddar
Veggie Omelette (df)
Tomato, Onion, Spinach, Mushroom
Smoked Salmon, Spinach, Créeme Fraiche Omelette (gf)

American Sturgeon Caviar Supplement ... $15

On an English Muffin with Hollandaise
Served with Breakfast Potatoes

Ham Benedict
Smoked Salmon Benedict
Red Flannel Benedict
Bacon Benedict
Avocado Benedict

Tomato and Spinach Benedict

Allergy Legend: (gf gluten-free., (df) dairy-free, (v) vegetarian

We believe that products that are harvested
locally, using sustainable methods, not only
taste better, but are environmentally responsible
and beneficial to our community as a whole.
Here are some local partners who have helped to

contribute to this menu:

Captain Marden's Seafood, Westwood, MA
Joyberry Farm, Mason, NH
Little Leaf Farms, Shirley, MA
The Grey Barn and Farm, Chilmark, MA
Wilson Farm, Lexington, MA
Wulf’s Fish, Boston, MA

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

RELAIS &
CHATEAUX



ROASTED & BREWED

Broadsheet Coffee Roasters | Somerville, MA
Regular and Decaffeinated |
Latte, Cappuccino, Espresso ... 8 | French Press .. 6

Assorted Teas from J'enwey Tea Co. | Lowell, MA
Regular and Decaffeinated Assorted Teas

COLD REREFRESHMENT

Citron Fizz ... 15

Empress 1908 Alcohol-Free Gin | Lemon |
Kylie Minogue Sparkling Blanc Alcohol Free |
Butterfly Pea Flower

La Pacha Mama ... 15
Mango | Pineapple | Coconut Milk | Aji Amarillo

Bartender's Pick: Turn it into a libation
with Pisco or Rum +$6

Freshly Squeezed Juices ..5
Orange, Grapefruit, Cranberry

WINES BY THE GLASS

Champagne
NV Taittinger, Brut la Francaise, Champagne, France 35/ 145
Sparkling
NV Bisol, Jeio, Brut, Prosecco, ITA 14 / 44
2020 Schramsberg, Blanc de Blancs, Napa Valley, CA, USA 26 / 94
Rosé
2024 Chateau d'Estoublon Roseblood,

Cotes de Provence, FRA 18 / 68
2024 Mirabelle, Brut, Sparkling Roseé by Schramsberg,

Napa Valley, CA, USA 20/ 74
White
2024 Coétes du Rhéne, Famille Perrin Reservé, FRA 14 / 48
2024 LaRaia, "Pleo” Gavi, Piedmont, IT 16 / 62
2023 Maxence Millet, “Le Briou" Sancerre, FRA 22/ 68
2022 The Roost, Chardonnay, Bonterra,

Blue Heron Vineyard, CA USA 22/ 85
2024 Frog's Leap Sauvignon Blanc, CA, USA 24/95
2023 Famille Grossot, Chablis, Burgundy, FRA 25/100
Red
2023 Benton-Lane, Pinot Noir, Willamette Valley, OR, USA 18 / 72
2024 Chateau de Saint Cosme, Cétes du Rhéne, FRA 21/ 76
2022 Bodega Numanthia, Termes,

Tempranillo Tinta de Toro, ESP 25/ 100
2022 Frog's Leap Cabernet Sauvignon, CA, USA 26 / 110

BARLEY & HOPS

Lord Hobo, Espresso Martini Stout, VT, USA ... 10

Ipswich Ale Brewery, Oatmeal Stout, MA, USA ... 10

Lord Hobo, BoomSauce Double IPA, MA, USA ... 12

Cloud Candy, Hazy IPA, MA, USA ... 10

Allagash Brewing, White Ale, ME, USA ... 10

Maine Beer Co., Lunch IPA, ME, USA ... 10

Von Trapp Brewing, Pilsner Bohemian Style Lager, VT, USA ... 10
Athletic Brewing Non-Alcoholic ... 10
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