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BRUNCH

STARTERS 
 

Breakfast Scone   6 
with clotted cream and our own jam 

 
Buttery Bakery Basket   8 

muffin / scone / breakfast bread / jam & butter 
 

House Made Granola & Milk   8 
organic oats / fresh berries / bananas 

soy milk, add 2 
 

Boston Lettuce Salad   10 
apple smoked slab bacon / roasted radish 

buttermilk dressing  
 

Wild Mushroom Tart   9 
caramelized onions / soft herb and arugula salad 

 
Turkey or Vegetarian Chili   7  

with side of mixed greens, add 4 

 
SIDES 

 
Fresh Fruit Salad   5 

 
Home Fries   5 

 
French Fries   5 

 
Parmesan-Garlic Fries   6 

 
Two Pancakes   6 

bananas and chocolate, add 3 
mixed berries, add 4 

 
Grilled Sausage or Bacon   6 

 
Buttery Greens   6 

 
Truffle Aioli or Chipotle Aioli   2 

 
 
 

no substitutions please 

MAINS 
 

Buttery Breakfast    10 
2 organic cage-free eggs any style 

2 pancakes / Vermont maple syrup 
bacon or sausage, add 2  

 
Huevos Rancheros    14 

2 organic cage-free eggs any style  
quesadilla / black beans / guacamole / sour cream 

house made tomatillo salsa 
 

Shaved Ham & Manchego Eggs Benedict    13 
poached organic cage-free eggs / house made biscuit 

hollandaise 
Available Vegetarian with Grilled Zucchini & Tomato  

 
Spring Herb Goat Cheese Omelette    13 

organic cage-free eggs / mixed greens / buttered 7-grain toast 
 

Smoked Salmon & Eggs    14 
chive scrambled organic cage-free eggs / smoked salmon 

 home fries / mixed greens 
 

Pancakes & Fresh Berries   13 
whipped butter / Vermont maple syrup 

 
Chocolate Chip Banana Pancakes   12 

whipped cream / Vermont maple syrup 
 

Strawberries & Cream Brioche French Toast   13 
with toasted almonds 

 
Steak & Eggs    17 

2 organic cage-free eggs any style / chargrilled sirloin 
tomatillo salsa / home fries 

 
Buttery Vegetarian Burger   15 

roasted vegetables / chickpeas / bulgar / cashews 
tomato chutney / whole grain mustard / with fries or greens 

 
All Natural Angus Bacon Cheeseburger   15 

certified Angus ground chuck 
Vermont cheddar / caramelized onions 

with fries or greens 
 

Turkey Burger   15 
natural grain fed turkey / guacamole / chipotle aioli 

with fries or greens 
 

 
  Denotes raw or undercooked product.  Massachusetts law requires we inform you that consuming raw or 

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of a foodborne illness.    
 

Please discuss food allergies with your server.  18% gratuity will be added to all checks for parties of 6 or more guests.
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SPARKLING WINES BY THE GLASS 

 
N/V Prosecco Toffoli Conegliano, IT 11 
N/V Grüner Veltliner Punkt Genau Weinviertal, AT 11  
N/V Champagne Jean Vesselle Brut Reserve Champagne, FR 22 

 

WHITE  & ROSÉ WINES BY THE GLASS 
 

2009  Ribeiro Blend San Clodio Galicia, ES 12 
2009 Grüner Veltliner  Huber “Traisental” Kamptal, AT 10 
2009 Pinot Grigio Colterenzio Alto Adige, IT   9 
2010 Orvietto * Sergio Mottura Viterbo, IT 11 
2009  Sauvignon Blanc * Fairhall Downs Marlborough, NZ 12  
2009 Chardonnay Giovanni Puiatti “Le Zuccole” Friulli, IT 11 
2010 Rosé Chateau de Pamplelonne Côtes de Provence, FR 12    $8 

 

RED WINES BY THE GLASS 
 

2009 Nero d’Avola Cusumano Sicily, IT 10 
2009  Pinot Noir  Banshee Sonoma County, CA 13 
2008  Sangiovese Erik Banti “Carato” Maremma, IT   9 
2008 Syrah Box Car “Red Car” Sonoma Coast, CA 11 
2005 Cabernet Sauvignon Señorio de Sarría “Viñedo No. 9” Navarra, ES 10  
2009  Malbec Belasco de Baquedano “Llama”   Mendoza, AR 10 
  
   

 
 

BOTTLED BEER & WATER      * 22 oz                 ** Gluten Free               *** Non-Alcoholic 
 

Allagash White  Portland, ME 6 Magic Hat No. 9 Burlington, VT   6 
Brooklyn Lager  Brooklyn, NY 6  Pabst Blue Ribbon  Milwukee, WI   3 
Brooklyn Brown Ale Brooklyn, NY 6 Pretty Things Jack d’or Westport, MA 11 * 
Chimay Blue  Baileux, BE 8 St. Peter’s Sorgham Beer Bungay, ENG 10 ** 
Delirium Tremens  Melle, BE 11 Sankatay Light   Nantucket, MA   6 
Flying Dog in Heat Wheat Frederick, MD 6 Clausthaler   Frankfurt, DE     5 *** 
Guiness Extra Stout Dublin, IRE 6 Acqua Panna Natural Spring Water    5  
Lagunitas IPA  Petaluma, CA 6 San Pellegrino Sparkling Water      5 

 
BUTTERY HOUSE COCKTAILS 

 
Aviation  11 
Citadelle Gin, Rothman & Winter Crème de Violette, Luxardo  
Maraschino Liqueur, fresh lemon juice 
 

Lavender Lady  11 
Citadelle Gin, fresh lemon juice, splash lavender Sonoma Syrup,  
splash Rothman & Winter Crème de Violette, lavender-sugar rim 
 

Pear Sidecar 11 
Belle de Brillet, Rothman & Winter Orchard Pear Liqueur, fresh 
lemon juice, sugar rim, lemon peel 
 

Gone Fishing  11 
Heradura Reposado Tequila, Jack Daniel’s Tennessee Whiskey,  
Southern Comfort, Rose’s Lime Juice, triple sec, fresh basil 
 

Gazpacho Martini  11 
Three Olives Tomato Vodka, Pearl Cucumber Vodka, Dolin  
Dry Vermouth, bloody mary mix, pickled tomato, cucumber 
 

Concussion 10 
Lunazul Tequila, agave, fresh lime juice, dash Peychaud’s bitters,  
Toffoli Prosecco float  
 

Hemingway  11 
Ron Rico Rum, Luxardo Maraschino Liqueur, fresh grapefruit  
juice, fresh lime juice 

Root Beer Float (with or without vanilla ice cream) 10 
Three Olives Root Beer Vodka, soda water, root beer 
 

Saint-Germain-des-Prés 10 
St-Germain Elderflower Liqueur, Toffoli Prosecco, soda water,  
lemon 
 

Ruby Slipper  11 
Absolut Ruby Red Vodka, Campari, splash fresh pink  
grapefruit juice, grapefruit bitters 
 

Opening Act 10 
Domain de Canton, Campari, fresh lime juice, soda water, 
fresh mint 
 

Negroni 11 
Citadelle Gin, Campari, Dolin Sweet Vermouth, orange twist  
 

Espresso Martini  11 
Stoli Vanil, Kahlúa, Bailey’s Irish Cream, Equator espresso 
 

Wild Hibiscus Royale 10 
Toffoli Prosecco, natural hibiscus flower in its syrup, rose water 
 

Bohemian Cooler 10 
Old Overholt Rye Whiskey, St-Germain Elderflower Liqueur,  
fresh lemon juice, ginger beer float  

  organically produced wines 



 

 

314 Shawmut Avenue    ★    Boston, MA 02118    ★    (617) 482-1015    ★    www.southendbuttery.com  
 

We support the responsible use of forest resources.                 This menu was made with 100% post consumer fibers. 

 

 
 

 
 
 
 

Join us for dinner service with our full bar  
every night from 5:30 p.m. . . . 

or in the café from 6:30 a.m. – 8:00 p.m. daily. 
 

The lower level dining room is available for private parties  
up to 35 guests.  Perfect for bridal and baby showers, 

rehearsal dinners, birthday parties, 
afternoon teas, graduation dinners,  

office meetings and other private events. 
 
 

We also offer corporate breakfast and lunch catering for  
your meetings with delivery service to your office! 

 
Please see our web site for details, menus and an order form 

or contact Richard at  
richard@southendbuttery.com or (617) 549-2776. 

 
 


