PARK À LA CARTE BREAKFAST
7:00 a.m. to 11:30 a.m.

HOMEMADE BAKED GOODS 11 each
classic croissant, strawberry croissant, kouign-amann,
chocolate & peanut butter croissant, blueberry & cheese danish,
chef’s seasonal donut selection
(gluten-free selections availalbe upon request)

PARFAITS
Granola Parfait GF
park hyatt granola, labne, cape goose berries, blueberries,
date molasses, mint

17

Coconut Chia Pudding GF, VG
mango, cocoa nibs, cashews, raspberries

16

Overnight Oats GF
16
soom chocolate tahini, flax seed, almonds, candied ginger, goji berries,
cherry compote, seed & mill chocolate halva
Fruit Coupe GF, VG
organic fruit & berries, agave, mint

16

COMPLETE CONTINENTAL BREAKFAST
Choice of
one bakery item, one toast or parfait, tea or drip coffee, orange or
grapefruit juice

42

BREAKFAST FAVORITES
The Park Egg Sandwich*
fried egg, burrata, pickled peppers, arugula, tomato confit aioli,
port wine bacon jam

24

The Brooklyn Bowl VG
28
tofu scramble, avocado, tomato, black beans, baby kale, pomegranate
pickled onion, hemp seed crunch, bronx hot sauce, flour tortilla
Steel Cut Oatmeal GF, VG
16
gluten-free oats, trail mix of nuts, seeds, raisins and currants, maple
syrup, hibiscus crystals
BEVERAGES
Bottled Cold Pressed Juices
14
watermelon mint, organic green vitality (kale, cucumber, lemon, celery,
fennel, parsley), organic fresh start (lemon, apple, ginger), organic red
radiance (strawberry, beet, apple)

ARTISAN TOASTS
The Riviera GF, VG
slow cooked tomato, feta, chickpea puree, black olive, zucchini,
basil panisse

16

Unpasteurized Orange Juice or Grapefruit Juice

12

The Avocado
16
pepper drops, cucumber, sesame, sriracha, orwasher’s swiss health bread

Tea Forte
9
english breakfast, earl grey, , jasmine green,
green mango peach, white ginger pear
CAFFEINE-FREE: chamomile citron, decaf breakfast tea, citrus mint

The “Bagel & Lox”*
18
smoked salmon rillette, ben’s cream cheese, pickled fennel, red onion,
lemon zest, everything bagel crisp

Brewed Fonte Coffee
whole milk, half & half, fat free
DAIRY-FREE: unsweetened almond, oat, soy

12

Fonte Espresso

10

VG = VEGAN | GF = GLUTEN-FREE
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
18% service charge and 8.875% New York State Sales Tax will be applied to your bill.

PARK À LA CARTE LUNCH
12:00 p.m. to 3:00 p.m.
GOURMET SANDWICHES
Jambon
28
schaller & weber ham, camembert, grain mustard, butter, amy’s baguette
Turkish Delight
24
sheep’s milk feta, fresh tomato, black olives, arugula, extra virgin olive
oil, amy’s baguette
Turkey Melt
hormone-free turkey, new york cheddar, maple mustard, arugula,
sunflower sprouts, pickled onions, croissant

28

TLR Grilled Cheese
beecher’s dulcet & marco polo, raclette, cheddar, american,
roasted tomato marmalade

21

BEVERAGES
Bottled Cold Pressed Juices
14
watermelon mint, organic green vitality (kale, cucumber, lemon, celery,
fennel, parsley), organic fresh start (lemon, apple, ginger), organic red
radiance (strawberry, beet, apple)
Unpasteurized Orange Juice or Grapefruit Juice

12

Tea Forte
9
english breakfast, earl grey, , jasmine green,
green mango peach, white ginger pear
CAFFEINE-FREE: chamomile citron, decaf breakfast tea, citrus mint
Brewed Fonte Coffee
whole milk, half & half, fat free
DAIRY-FREE: unsweetened almond, oat, soy

12

Fonte Espresso

10

NY State sales tax will be added to your order. An automatic 18% gratuity will be added to parties of 6 or more.
*Consuming raw/undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

