THE DUNES

SOUTH BEACH* EDGARTOWN

FATHER'S DAY BRUNCH

WITH RED SOX HALL OF FAMER JONATHAN PAPELBON
SUNDAY JUNE 16TH, 2025
INCLUDES PAPELBON AUTOGRAPHED BASEBALL

RAW BAR

LOCAL SIGNATURE OYSTERS
ISLAND HARVESTED LITTLENECKS
CHILLED SHRIMP COCKTAIL

GARDE MANGER
FRESHLY CARVED FRUIT DISPLAY

SMOKED SALMON & LOCAL BLUEFISH PATE

ARTISAN DOMESTIC & IMPORTED GRAND FORMAGE DISPLAY

CHARCUTERIE BOARD WITH TRADITIONAL ACCOUTREMENTS
PANZANELLA WITH TORN FOCASSIA, CHICKPEAS, ENGLISH CUCUMBER & CHERRY TOMATO
BABY KALE WITH PECORINO, DRIED CRANBERRY & TAHINI

ASSORTED ARTISANAL BREADS & BAGELS

LAND & SEA
SLOW ROASTED PRIME RIB WITH AU JUS & HORSERADISH CREAM
LEMON PARMESON CHICKEN WITH FINGERLING POTATOES & WILTED GREENS
FAROE ISLAND SALMON WITH HEIRLOOM TOMATOES, CAPERS & PRESERVED LEMON
BAKED RIGATONI WITH FORAGED MUSHROOMS, BROCCOLINI & RICOTTA

DISPLAYED OFFERINGS
TRADITIONAL EGGS BENEDICT
APPLEWOOD SMOKED BACON & BREAKFAST SAUSAGE
FRENCH TOAST WITH SPICED APPLE COMPOTE & VERMONT MAPLE
BABY RED BLISS POTATO HASH WITH SPRING LEEKS, BELL PEPPERS & CARAMELIZED ONION
ROASTED SPRING VEGETABLES & FRESH CUT HERBS
WHIPPED ROASTED GARLIC POTATO

SWEETS
FRESHLY BAKED MUFFINS
DANISH, CROISSANTS & ASSORTED BREAKFAST PASTRIES
APPLE & CINNAMON STICKY BUNS WITH SALTED CARAMEL
CARROT CAKE WITH PISTACHIO & WHIPPED CREAM CHEESE FROSTING
CHEF SOFIA'S SELECTION OF COOKIES & MINIATURE CONFECTIONS

GLUTEN-FREE OPTIONS AVAILABLE UPON REQUEST
18% GRATUITY WILL BE ADDED TO PARTIES 6 OR MORE

140 PER GUEST | CHILDREN 65 | CHILDREN UNDER 5 FREI

NANTUCKET > MARTHA'S VINEYARD < ST.JOIIN. USVI

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illnesses, especially if you have certain medical conditions.
Before placing your order, please inform your server if a guest in your party has a food allergy



