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September 29, 2011

Let's do brunch

COCKTAIL BRUNCH:

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-
tle salt, cracked pepper) _
and Met Crabby Mary z
(a 22-ounce version of 3
a Bloody Mary with Old &
Bay Rim and a snow crab 2
claw), the Met recently v
rolled out its version of B
a Bloodless Bloody Mary m
just weeks ago. E

Chef’s Choice: Clear J
Mary (the Bloodless n
Bloody Mary) is $9 and tar- *°
geted to those who want a ©
lighter Bloody Mary drink =
with fewer carbs. Using a
tomato vodka, fresh lime
and celery, this light ver- 4
sion also includes the re- >
freshing twist of white
cranberry juice.

— dan.obrien@bostonherald.com —

aivy3




