
S N A C K S
B R U L E E D  B L A C K  M I S S I O N  F I G S  > 12

Spiced Rum Zabaglione & Sicilian Pistachios

G R E E K  Y O G U R T  > 10
Homemade Vanilla Granola & Berries

T H I C K  C U T  P O T A T O  C H I P S  > 9
Caramelized Onion Dip

D E V I L E D  E G G S  > 9
Blue Cheese & Bacon Bits

S T A R T E R S
C H I C K E N  W I N G S  > 16

Sweet Chili Sauce & Cucumber-Yogurt

B U F F A L O  F R I E D  C H I C K E N  > 16
Blue Cheese Dressing, Pickled Celery

Fresno Chile Hot Sauce

S M O K E D  F I S H  D I P  > 17
Crusty Garlic Bread & Beer-and-Butter Pickles

 

S A L A D S
C L A S S I C  C A E S A R  > 16

Sourdough Croutons & Lemon-Anchovy Dressing

I C E B E R G  &  B L U E  > 18
House Smoked Bacon, Maytag Blue Cheese,

Cherry Tomatoes

C H O P P E D  S A L A D  > 18
Mixed Greens, Onion, Carrot, Tomato, Broccoli

Spiced Corn Nuts, Queso Fresco, Avocado
Almonds, Cucumber & Champagne Vinaigrette

A V O C A D O  T O A S T

T W O  E G G S  A N Y  S T Y L E

H A M  &  C H E E S E  O M E L E T    Black Forest Ham, Cheddar Cheese
Home Fries & Texas Toast

CACIO E PEPE BENEDICT   

Soft-Boiled Egg, Breakfast Radish & Piment d'Espelette  

Home Fries, Texas Toast & Breakfast Sausage
 

Grilled Tuscan Toast, Prosciutto Di Parma
Cracked Black Pepper-Hollandaise & Pecorino Romano

s a v o r y

17

////////////////////////////////////////////////////// //////////////////////////////////////////////////////

B R E A K F A S T  B U R R I T O

F R I E D  C H I C K E N  &  W A F F L E S 

L E M O N  R I C O T T A  P A N C A K E S    Whipped Butter & Warm Vermont Maple Syrup

F R E N C H  T O A S T    

Farm Eggs, House Made Chorizo, Monterey Jack Cheese
Home Fries, Scallions & Salsa Verde

Cornbread Waffle, Maple-Pecan Butter
House Made Sriracha Honey Lime

Spiced Honey Crisp Apples, Pumpkin Spiced Whipped Cream
NY State Maple 

B L T & E  P I Z Z A    Bacon, Farm Egg, Mixed Greens, Tomato & Mozzarella

16
18

20

18

21

17

18

17

FREE RANGE CHICKEN > 7
SHRIMP (3) > 9

FAROE ISLAND SALMON > 9

b a k e r y
A S S O R T E D  P A S T R Y  B A S K E T  > 12
Cinnamon Crisps & House Made Pastries

D U L C E  D E  L E C H E  S ' M O R E S  > 12
Graham Cracker Crust, Chocolate Truffle

Toasted Marshmallow

H O M E M A D E  C O R N  B R E A D  > 9
Maple-Pecan Butter & Raspberry Jam

K I T C H E N  S I N K  C O O K I E  > 10
Vanilla Ice Cream & Caramel

 

B R E A K F A S T  S A N D W I C H Taylor Ham, Fried Egg & American Cheese

L O A D E D  H O M E F R I E S  

P A S T R A M I  H A S H   

Fried Egg, Breakfast Sausage, Smoked Bacon
Cheddar Cheese, Scallions & PT Hot Sauce

 

House Cured Pastrami, Anaheim Chiles, Yukon Gold Potatoes
Farm Eggs & Texas Toast

P U L L E D  P O R K  S A N D W I C H    BBQ & House Made Coleslaw 

C H I C K E N  S A L A D   
Roasted Bell & Evans Chicken, Tarragon-Lemon Aioli, Bibb Lettuce
Shaved Red Onion, Vine Ripe Tomatoes & Grilled Sourdough

17

17

21

18
17

  

H O M E  F R I E S

B R E A K F A S T  S A U S A G E

 

H O U S E  S M O K E D  B A C O N
H O U S E  M A D E  C O L E S L A W

C O R N B R E A D  W A F F L E
7

EGGS

GRAIN & FLOUR

ODDS & ENDS

HANDHELDS 

S
I
D
E
S

P T  C H E E S E B U R G E R   Brioche Bun, LTO , Vermont Cheddar & Hand Cut Fries 18

B O T T O M L E S S  B R U N C H
MIMOSA

Sparkling & Cold Pressed Orange Juice 

BLOODY MARY or BLOODY MARIA
Choice of Tito’s Vodka or Espolon Tequila

Homemade Bloody Mix

CLASSIC MARGARITA
Espolon Blanco,  Fresh Lime & Agave

PINEAPPLE DAIQUIRI
Pineapple  Rum, Vanil la  Demerara,  Pineapple  Juice  & Lime

ULTIMATE ESPRESSO MARTINI
Tito’s ,  Espresso,  House  Cold Brew & Vanil la

I N D I V I D U A L  >16 or C O M B O  >18

B R U N C H  C O C K T A I L S

S M O K E D  S A L M O N  P L A T T E R    
Ducktrap Smoked Salmon, Fresh Bialy, Shaved Onions 
Whipped Cream Cheese, Capers, & Boston Bibb Lettuce 21

(with the purchase of any entrée)

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Before placing your order, please inform your server if anyone in your party has a food allergy. 

Please note that a 20% service charge will be added to parties of 7 or more.

$7

S T E A K  &  E G G S Prime Hanger Steak & Two Eggs Any Style 25


