
By DAN O'BRIEN 

Say goodbye to the 
old muffm-basket­
and-mimosa rou­
tine - today Boston 

restaurants are revamping 
the brunch menu, and the 
scene as well. 

The power brunch has 
gotten an upgrade, thanks 
to a swanky waterfront ho­
tel restaurant, and a South 
End eatery highlights bar­
gain treats. You can dine 
in your pajamas, enjoy 
morning cocktails or nibble 
comfort food to live jazz. 
Whether you're butter­
ing 'b~gels with bigwigs or 
nursing a hangover, there's 
a brunch spot for everyone: 

e '8 rune 
POWER BRUNCH 

"1 InterContllHHltal Hotel'. 
MJa! restaurant 
510 Atlantic Ave. 
617-217-5151 
Intercontlnentalboston.com 

Brunch served Sundays 
from noon to 3 p.m. 

At $32 per person ($16 
for children ages 6 to ll), 
Miel restaurant's revamped 
power brunch menu at­
tracts well-known poli­
ticians and residents of 
Beacon Hill, says manager 
Chris Chandler, who de­
scribes the setting as "luxu­
rious with a high level of 
service ... We have a won­
derful view of the harbor." 
Aside from entree items 
such as "crab cake bene­
dict" and "provencal baked 
eggs," diners can also chow 
down on buffet items like 
oatmeal, cereal and bagels. 

Chef's Choice: The ham­
and-cheese crepe, "crepe 
jambon et £romage," served 
with bechamel, prosciutto 
and brie, is "very popular 
among the brunch crowd 
right now," chef Dave Chin­
ta said. 
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'LACIERS'BRUNCH 
Tremont 647 
647 Tremont St., South End 
617-266-4600 
tremont647.com 

Brunch served Saturdays 
10:30 a.m. to 2 p.m.; SUn-
days 10:30 a.m. to 3 p.m. 

For 13 years, Tremont 647 
has made waking up easy 
- allowing patrons and 
servers to eat or ...... ~:'!" ~ "-----
their jammies as part of Pa- omy, we've noticed a trend. 
jama Brunch. Says assistant A lot more people are com­
general manager Stephanie ing out to brunch," said co­
Luna, "It's something dif- owner Mohammed El Zein. 
ferent. People haven't seen "People didn't stop going 
it before and they tell their out. They're just spending 
friends about it. It's fun and less. You don't spend $50 or 
upbeat." Entrees, ranging $60 when you come here." 
from typical egg courses Chef's Choice: Huevos 
to the "breakfast crab ran- rancheros is "everything 
goon scramble" to "crispy you want in a breakfast." 
prosciutto benedict." cost says El Zein, including eggs 
$8 to $14. and beans. Another popu-

Chef's Choice: "The lar item is the caramelized­
homemade pop tarts are one plantain empanada. "It's a 
of our biggest-sellers," Luna blockbuster," he said. "It's 
said. Fillings for the $6 item savory, sweet and comfort­
include strawberry and key ing to have in the morning." 
lime and they're sometimes 
ordered deep-fried. 

BARGAIN BRUNCH 
MalIa Southwest ... and GrIll 
439 Tremont St., South End 
617-338-8884 
masarestaurant.com 

Brunch served Saturday 
10 a.m. to 3 p.m.; Sunday 10 
toU:3Oa.m. 

Masa this month brought 
back its popular Fiesta 
Brunch, featuring $7.95 en­
trees. "With the bad econ-

VEGETARIAN BRUNCH 
Yeggle Galaxy 
4SO Massachusetts Ave., 
Central Square, Cambridge 
617-497-I5D 
vegglegalaxy.net 

Breakfast all _, sevan 
days a week. Open 7 a.m. to 
3 p.m. and S to 10 p.m. (New 
hours as of Saturday.) 

Veggie Galaxy's all­
v:egetarian PlVnch -'menu 
launched on the restau­
rant's Labor Day grand 

opening. Owner Adam 
Penn. who also owns Veg­
gie Planet restaurant in 
Harvard Square, is sur­
prised there aren't more 
vegetarian eateries in 
green-friendly Cambridge. 
"I had a hard time believing 
it. The demand was there 
but the supply wasn't." he 
said. "It's been busy. We did 
little advertising and we ab­
solutely got killed the frrst 
day." Breakfast sandwiches 

start at $6.25; omelets at 
$8.50. 

Chef's Choice: Chef 
Brian Van Etten suggests 
the $850 Mass. Ave. Om­
elet, which contains grilled 
leeks, Vermont goat cheese, 
sweet-potato mash and bal­
samic reduction. "My girl­
friend, Lia, and I love walk­
ing across the Mass. Ave. 
Bridge and every ingredi­
ent in that is something she 
likes," he said. 

MEAT-LOVERS' 
BRUNCH 
Salty PIg 
130 Darbnouth St., Back Bay 
617-536-6200 
thesaltyplg.com 

Brunch served weeIcends 
10-.30 a.m. to 3 p.m. 

Salty Pig's new brunch 
menu is a carnivore's 
dream, offering II meat 
specialties that can be 
paired with II eclectic, 
artisanal cheeses. The 
meats, costing between 
$3 and $7, include speck 
(cold smoked cured ham) 
and bresaola (grass-fed, 
air-cured beef from Uru­
guay). Main courses, from 
eggs any style to pork bel­
ly hash and French toast, 
range from $9 to $12. 

Chef's Choice: "We're 
really excited to be fea­
turing Benton Coun­
try Ham," said general 
manager Jill Rocco. "It's 
hickory-smoked ham 
aged for two years from 
Tennessee. It's got a lot 
of flavor to it. It's very, 
very smoky." 

COCKTAIL BRUNCH: 
Met Back Bay 
Z79 Dartmouth St., Back Bay 
617-267-0451 
metbackbay.com 

Brunch served SUnday 10 
a.m. to 3 p.m. 

Aside from its decent 
list of brunch cocktails, 
such as Back Yard Beau­
ty (Hendrick's gin, vine 
tomato, fresh basil, chipo­
de salt, cracked pepper) 
and Met Crabby Mary 
(a 22-ounce version of 
a Bloody Mary with Old 
Bay Rim and a snow crab 
claw), the Met recently 
rolled out its version of 
a Bloodless Bloody Mary 
just weeks ago. 

Chef's Choice: Clear 
Mary (the Bloodless 
Bloody Mary) is $9 and tar­
geted to those who want a 
lighter Bloody Mary driilk 
with fewer carbs. Using a 
tomato vodka. fresh lime 
and celery, this light ver­
sion alSo. includes the re­
freshing twist of white 
cranberry juice. 

- dan.obrien@bostonherald.com 



AND STAFF PHOTO BY JOHN WILCOX 

EGGS-CITING: Tremont 647 staff let It all hang out at 
the Pajama Brunch; vegetarians go hog wild at Veggle 
Galaxy; bargain-hunters enjoy Masa's Fiesta Brunch; 
and bottles beckon at Mlel's power brunch, clockwise 
from top. 
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