
  

BLUES BRUNCH AT CLAY HILL FARM  
A pop-up collaboration with Bintliff’s ogunquit 

 
 
Clay Hill’s Award-Winning Lobster Bisque   11 
 

Classic Shrimp Cocktail    14 
Four jumbo shrimp, classic cocktail sauce and lemon 
 

Fresh Fruit Cup    6  
 

Signature House    8 
Baby spinach tossed with maple vinaigrette, topped with pistachios and 
dried cranberries 
Add chicken thigh - 6   add shrimp - 14  
 

Clay Hill Caesar     8 
Parmesan, vidalia onion and lemon emulsion, tossed with hearts of 
romaine, topped with crostini  
Add chicken thigh - 6   add shrimp - 14  
 

“Tavern Fare” 
 

Tavern Burger  16 
8 oz beef patty on Brioche Bun, fire roasted poblano peppers, caramelized 

onion, sundried tomato   
 

French Dip  15 
Caramelized onions, horseradish spread, mushrooms, au jus, cheddar cheese  
 

Maine Lobster Sliders  18  
3 sliders with Lemon aïoli  

Sides:  
Pancake 5 brûlée​ ​French Toast 5
Smoked bacon 6 Corned beef hash 10 
Canadian Bacon 5 Italian sausage 5 

sub fruit for potatoes 4 

 
 $2.00 ppe fee per check -  
(​nominal fee toward gloves, masks, single use items, sanitation products) 

 
 
 
 

 



  

BLUES BRUNCH AT CLAY HILL FARM  
A pop-up collaboration with Bintliff’s ogunquit 

 
Clay Hill Farm “Steak and Eggs”   13 
Shaved prime rib, onions, mushrooms, cheddar cheese, hash browns, 
Banana bread  
 

BENEDICTS:  
● Irish   16 

Two poached eggs over corned beef hash on grilled english muffin halves, 
hollandaise  

● Classic   13 
Two poached eggs, canadian bacon, English muffin halves, hollandaise 

● Maine Lobster   19 
Fresh native Lobster meat on English muffin halves, topped with two 
poached eggs, hollandaise  
 

Smoked Salmon Platter   16 
A bed of field greens, dressed with  layers of smoked salmon, toasted bagel, 
cream cheese, diced tomatoes, Bermuda onions, capers & Two scrambled eggs  

  

crème brûlée​ ​French Toast   12 
Norm’s specialty Tuscan French toast, glazed with French style vanilla bean 
custard, caramelized raw sugar  
 

Buttermilk or Maine Blueberry Pancakes   9 
Bintliff’s Golden fluffy stack of old fashioned buttermilk recipe 
Served with butter & blended maple syrup 
 

Bintliff’s Corned beef hash   17 
Norm’s Angus corned beef; simmered overnight, blended with potatoes, 
onions, special herbs & seasonings. Two poached eggs, hash browns, banana 
bread  
 

Veggie homefries   13 
Bintliff’s famous blend of potatoes, seasonings, seasonal garden vegetables 
sauteed with fresh asiago cheese, two poached eggs, hash browns, banana 
bread 
 

Eggs Florentine   14 
Two poached eggs, garlic, Bermuda onion, spinach, apple smoked bacon, 
Asiago cheese, hash browns, english muffin halves,  
 

The new Englander   13 
Two eggs any style, choice of Canadian bacon or smoked bacon, or hash 
browns, Banana bread 
 

Bintliff’s Omelette   13 
Italian sausage, roasted poblano pepper, fresh mozzarella, hash browns, 
Banana bread  

 
BRUNCH BEVERAGES:  

Carpe Diem COFFEE 4  • TEA 4 • ORANGE JUICE 5 • TOMATO 4 
CRANBERRY 4  

 


