
brunch better

chef’s menu brunch cocktails

brunch cocktails

SPINACH & ARTICHOKE TARTINE / 7 
roasted garlic sourdough crostini, baby spinach, 
artichokes, cream cheese, gruyere,  
parmesan breadcrumb 
 
HOUSE BUFFALO WINGS / 5 
jumbo wings, house buffalo sauce, bleu cheese 
 
SMOKED SALMON DEVILED EGGS / 6  
smoked salmon, crème fraiche whipped yolks,  
capers, fresh dill 
 
FRENCH DIP SLIDER / 10  
braised ribeye steak, roasted garlic sourdough baguette, 
caramelized onion, gruyere, thyme au jus 
 
LOADED FINGERLING POTATOES / 5  
smashed fingerling, aged cheddar beer cheese,  
sour cream, bacon crumble, chive 
 
BLACK TRUFFLE MAC & CHEESE / 8  
elbow pasta, black truffle bechamel,  
parmesan breadcrumb 
 
CROQUE MONSIEUR / 10  
sliced ham, dijon mustard, gruyere, sourdough, 
bechamel, parmesan 
 
MAINE SHRIMP ROLL / 7  
butter poached shrimp, mayonnaise, chive,  
cracked pepper, toasted lobster roll 
 
SHORT RIB EGGS BENEDICT / 10 
braised short rib, roasted garlic sourdough crostini, 
horseradish hollandaise 
  
BLUEBERRY FRENCH TOAST / 8 
blueberry-ginger compote, whipped cream,  
walnut crumble 
 
CHICKEN & WAFFLES / 9  
fried chicken, belgian waffle, hot honey sauce,  
honey-vanilla butter, powdered sugar

ESPRESSO MARTINI / 16 
martini glass – up – shaved belgian chocolate  
2 oz vanilla vodka 
½ oz amaretto 
½ oz coffee liqueur  
¾ oz espresso

IRISH COFFEE / 14 
glass mug – hot – whipped cream & shaved belgian 
chocolate 
1.5 oz Tullamore Dew  
½ oz demerara syrup 
Black coffee

MONTAUK LEMONADE / 15  
rocks glass – rocks – lemon wheel garnish 
2 oz Montauk Hard Label Blueberry Whiskey 
¾ oz lemon juice 
¾ oz mint syrup

OLD FASHIONED / 14 
rocks glass – 1 rock – express orange peel  
2oz Evan Williams bourbon 
¼ oz demerara syrup 
3 dashes Angostura bitters

CHAMPAGNE SORBETTO / 8 
coupe glass – homemade orange sorbetto

APEROL SPRITZ / 8 
wine glass – on the rocks – orange wheel garnish 
3 oz champagne 
2 oz Aperol 
1 oz club soda

BLOODY MARY / 8 
mason jar – celery, salt, pepper, worcestershire,  
tobasco, horseradish, olive juice   
2 oz vodka 
2 oz tomato juice 
2 oz vegetable juice
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Choose 1 or more endless options, order à la carte, or brunch best by enjoying all 3 endless options.

ENDLESS CHARCUTERIE STATION / $18 pp

ENDLESS BELLINI STATION / $18 pp 

ENDLESS SMALL PLATE DINING / $28 pp 
entire chef’s menu below

ALL THREE ENDLESS OPTIONS  
$60 per person


