
W E  S H O U L D  L O O K  for  S OMEONE  to  E A T  AND  D R I N K  W I T H

 b e f o r e  l o o k i n g  for something to e a t  a n d  d r i n k . . .

– E P I C U R U S –

TRUFFLE 

béchamel sauce, parmesan cheese,

toasted pine nuts, fried egg

ROASTED MUSHROOMS 

onions confit, black olives, baked egg

HOUSE CURED SALMON

black cabbage, horseradish, baked egg

GOAT CHEESE 

cherry tomatoes, roasted peppers,

rosemary, baked egg

BRAISED DUCK LEG

potatoes, duck salami, carrots, open omelet

cast iron

roasted root vegetables

baked tomatoes

grilled seasonal mushrooms

smoked salmon

roasted turkey breast

smoked “applewood” bacon

sausages

roasted ham

batters

–served with–  
whipped cream, berries 

and maple syrup 

(((

organic farm eggs

–served with–

ROASTED  NEW PO TAT OES • T OMAT OES • CIPOLLINI  ONIONS

two eggs

any style

three egg  

omelet

with any filling

belgian waffle
pancakes

french toast
crêpes

EGGS BENEDICT poached eggs, “applewood” bacon, hollandaise sauce

EGGS FLORENTINE poached eggs, “applewood” bacon, spinach, béchamel sauce

SEARED HUDSON VALLEY FOIE GRAS sautéed mushrooms, fried egg, red wine sauce, brioche 

STEAMED SEASONAL VEGETABLES poached eggs, roasted turkey breast, white toast, olives and herbs

SMOKED SALMON scrambled eggs, fresh dill, crème fraiche, red onion, capers, crisp bread

sides specialties

New York state tax will be added to your order. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness.

C O L D  B R U N C H  }  $22 + t a x  }  includes non alcoholic beverages + communal table + cold larder

H O T  B R U N C H  }  $28 + t a x  }  includes non alcoholic beverages + entrée + cold larder + communal table




