
Brunch

Egg and cheese sandwich                7
english muffin, bacon +$2 | avocado  +$3  

Avocado toast                                                             10 
add poached egg +3 

Two Organic eggs any style (gf)   14
Griddle potatoes and salad  

Brioche French Toast    15
Maple-almond butter, fresh fruit

Huevos Rancheros (gf)               16
black beans, corn tortillas, 
queso fresco,pico de gallo, avocado

Three egg Omelette (gf)                16
Griddle potatoes and salad  
Choose 3: cheddar, swiss, spinach, ham, tomatoes, 
onions

Breakfast Club Sandwich  w/ salad and fries 16
Brioche Bun, bacon, eggs, cheddar 
cheese, avocado, chipotle  Aioli         

Swiss Breakfast (gf)    17
Crispy Potato Rosti, two over easy eggs,         
Smoked salmon, sour cream, capers, salad

Poached Eggs with Hollandaise 
with Griddle Potatoes and Salad
   Florentine, wilted baby spinach   15
   Benedict, smoked ham    16
   Norwegian, smoked salmon   17

Corned Beef Hash & Eggs (gf)   19 
hollandaise and salad

Grass Fed Steak & Eggs (gf)               34
Fries and salad

Burgers and Sandwiches
served with french fries & organic salad

Sub Gluten Free Bun +2.5

Grilled Cheese     16
Parmesan Crusted w/ tomato  +bacon $2                        

Caprese Sandwich                             16
Lioni Fresh Mozzarella, tomato, basil,
Olive tapenade, Ciabatta

Crispy Chicken Sandwich    17 
Lettuce, Pickles,  ranch, 
horseradish sauce or chipotle aioli

Grilled Chicken Sandwich    17 
bacon, arugula, pickled onions, garlic aioli 
 
Grass-Fed Beef or Turkey Burger   18
Vegan Burger     17
(bun not vegan, vegan bread available)                    
   +$1 chipotle or garlic aioli | truffle fries  
   +$2  cheddar | bacon
   +$3  avocado | fried egg   
   +$2.50  substitute gluten-free bun

House Made reuben     22 
sauerkraut, swiss, thousand island, onions

Seared Sesame Tuna Sandwich   23
wasabi mayo, pickled onions, soy glaze,
tomato, arugula

Lunch
Vegetarian Matzo Ball Soup , dill         9            

Whipped Ricotta, honey-truffle oil  12
Olive tapenade, toasted ciabatta, radishes
 
Crispy Artichokes (GF)    12
Lemon-garlic aioli

Crispy Chicken Wings                 15            
Sweet chili sauce or Buffalo       

Rigatoni 
Sausage, spicy tomato-cream sauce   22
Spicy tomato sauce, parmesan   17 
add Burrata +4

Salads

Burrata (GF)      16
arugula, Roasted butternut squash,
dried cranberries, pine nuts, basil, pesto 

Little Gem Salad (gf)    15
Fresh Figs, Candied Walnuts,
buttermilk goddess dressing
 add: grilled chicken 6, chicken schnitzel 6, 
shrimp 8, grilled SALMON +12

Crispy Artichoke & Arugula Salad (gf)  16
White beans, roasted tomatoes, parmesan
add: grilled chicken 6, chicken schnitzel,
shrimp 8, grilled SALMON +12

Cobb Salad (gf)     15
Available Vegetarian (no bacon)
add: grilled chicken 6, chicken schnitzel 6, 
shrimp 8, grilled Salmon 12

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness
FOR  S AFE T Y ’ S  S AK E ,  CH I LDREN  MUST  B E  S E ATED  AND  SUPERV I S ED  AT  A L L  T IMES



KID’S MENU 

Plain pasta with butter     sm 7/lg 10
add marinara 2
add Burrata 4

Grilled Cheese Sandwich   10 
White Cheddar Cheese, Fries  

Grilled Chicken Sandwich   10
White Cheddar Cheese, Fries

Kid’s Brioche french toast   11 
maple-almond butter, fresh fruit 

Kid’s Chicken Schnitzel   12
With Fries

Mini Grass-Fed Burger    12
English Muffin, Fries 
+$2   bacon | cheddar cheese

MOCKTAILS

Homemade Fresh Lemonade   6 
Add guava, raspberry or Strawberry +1

Lemonade Spritzer    6

Arnold Palmer     4.5   

strawberry-basil Lemonade   7

Lavender-Lemon Spritzer   7
 
Raspberry-Lime Rickey   7

Elderflower-Grapefruit-
Gingerale      7

Blackberry-Lime Spritzer   7 

Phony negroni sunset    8
phony negroni, orange, lime, seltzer

Phony Negroni     9

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness
FOR  S AFE T Y ’ S  S AK E ,  CH I LDREN  MUST  B E  S E ATED  AND  SUPERV I S ED  AT  A L L  T IMES

Brunch Cocktails

 Mimosa Glass    11

 Bloody Mary/maria    11

 Kir       11
 sauvignon blanc, cassis, lemon twist

 Kir Royale     12 
 Cava, cassis, lemon twist

 Fleur de Lis     13 
 Cava, soju, elderflower
          
   Pitcher of mimosas   36

Fresh Squeezed 
Orange Juice 6 

JUICES 3
Orange, Grapefruit, Apple, 

Cranberry, Pineapple

Soda 3
cane sugar coke, diet coke, sprite, 

gingerale, rootbeer

Old Fashioned Egg Cream 5
Chocoalte or vanilla

Rootbeer or Coke Float 7
vanilla ice cream

BRUNCH SIDES
Griddle Potatoes     6 
French fries or Side salad             7
Piece bacon      2
Side three bacon     5
Potato Rosti     5
One organic egg      3
English muffin or Toast   2
Side fruit      2

Coffee 
by Brooklyn Roaster’s

 Coffee     4 
 Espresso     3
 Cappuccino    5
 Latte     5
 Hot Chocolate    5 
 Iced tea     3 
 Iced Coffee    4
 Iced Latte     5

Hot Tea 3
Earl Grey, English Breakfast, 
Chamomile, Peppermint, Green


