
 

Brunch Plates $20 
Includes 100% Florida natural orange juice, a basket of breakfast bread, and your choice of starbucks 

coffee, or tazo tea  
Tuscan Benny 

Two poached eggs on grilled tuscan bread, with crispy fried san Danielle prosciutto, wilted arugula, roasted 

red pepper hollandaise, and lemony pesto home-fries 

 
 

Chicken Fried Steak and Eggs 
Breaded and fried flank steak, eggs your way, fried mushroom worcestershire, home-fries 

 
 

Stanhope Double Waffle Maple Bacon Sandwich 
Two large waffles stacked with maple smoked bacon, Vermont maple syrup, and creamy peanut butter 

 
 

Chicken and Waffles 
Crispy fried chicken and a large Stanhope waffle, with maple bacon whipped cream, Vermont syrup and 

chicken gravy 

 
 

The Stanhope Brunch Burger 
Half pound house burger, with maple smoked bacon, fried egg, and farmers cheese. Served with potato 

frites and truffle ketchup 

 
 

Taza Chocolate French (French) Toast 
Classic style baked French toast with melted stone ground chocolate, topped with crispy maple smoked 

bacon, and Vermont syrup 

 
 

Irish Brunch Plate 
Two fried eggs, black and white pudding, bangers, Irish bacon, baked beans, fried tomato, and brown 

bread. 

 
 

Scottish Benny 
Smoked atlantic salmon, grilled English muffin, sautéed spinach and onion, caper hollandaise, ham and 

haddie home-fried with a splash of drambuie 

 
 

Fenway Toastie 
Grilled Italian sausage, smothered peppers and onions, spicy mustard, on crispy grilled tuscan bread, with 

potato frites and truffle ketchup 
 
 

Maine Lobster Frittata 
Chunky lobster and vegetables, baked together with farm fresh eggs, topped with whipped fresh herb cream 

cheese, served with baked bean home-fries 
 

 
The Stanhope Grille at The Back Bay Hotel strongly support Chefs Collaborative, the leading 
nonprofit network of chefs that fosters a sustainable food system through advocacy, education, and 
collaboration with the broader food community. www.chefscollaborative.org  
 

Just a few of the local farmers, and purveyors we support  

South End Fromaggio: Boston MA, Taza Stone Ground Chocolate: Somerville MA, Don Otto’s Natural 

and Organic Market: Boston MA, Red Fire Farm: Granby MA, Enterprise Farm: South Deerfield MA, 
PT Farm: St Johnsbury VT, Misty Knoll Farm: New Haven VT, Twig Farm: West Cornwall, VT, 

Salumeria Biellese: New York, NY, Blue Herron Farm: Lincoln MA,  


