
GRAB & GO WEEKEND BRUNCH MENU  

   

 
 

 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

   

 

 

 

Prices not including tax and gratuity 

Call 516.877.9385 to place your order for pick up 

  SIP, SIP, HOORAY TO GO!                              
Champagne Bottle -  $45  w/ orange juice or peach nectar     

Rose | House Red Cabernet |  House White Chardonnay Wine  Bottle – 50  
Bloody Mary|$35 

Buttermilk Pancakes 16 

 Classic, Blueberry, Banana, or 

Chocolate Chip 

French Toast 16 

Orange, Vanilla, Cinnamon  

     Espresso|5        Double Espresso|6   Macchiato|6 

Cappuccino|6 Latte|6      Americano | 3.5      Irish Coffee| 12                                                                            

      

 
 

 

 

 
 

BEVERAGES 

 

 

FROM THE GRIDDLE 

Organic Eggs Omelet 20 
 

Choice of Three Ingredients 

Vegetable- Tomato, Onion, Spinach, Mushrooms, Peppers, Asparagus 

Meat- Applewood Bacon, Grilled Black Forest Ham, Sausage 

Cheese- Swiss, Vermont Cheddar, Goat Cheese or American 

Upgrade- Smoked Scottish Salmon, Lobster & Jumbo Lump Crab 7 

 

Belgian Waffle 16 

Whipped Cream & 

Warm Vermont Maple Syrup 

Chef’s Recommendation 
 

Candied Bacon 22 

      Maple, Lemon, Pickle 

Jumbo Shrimp Cocktail 18 

With cocktail sauce 

Crispy Chicken & Waffle 26 

Buttermilk Battered Fried Chicken, 

Vanilla Waffle, Gravy,  

Blistered Tomatoes 

Dry Aged Brunch Burger 28 

Cheddar, Egg, Bacon, Tomato, and 

Caramelized Onions  

Served on a Toasted English Muffin 

With Sweet Potato Fries 

 

 

 

 

  SIDES 
English Muffin or Toast  5   Ham, Bacon, Turkey Bacon, Sausage  7 

New York Bagel, Cream Cheese  6 Bakery Basket (3pcs)  9 

Breakfast Potatoes  6   Sliced Fruit 10    

   

 

 

 

Seasonal Fruits & Berries 16 
Lemon-Poppy Seed Bread, Honey & 

Sea Salt Yogurt 

Pastrami Smoked Salmon 21 
Toasted Bagel, Traditional Garnishes 

 

Steel Cut Oats 13 
Brown Sugar, Dried Fruits 

FRUITS & GRAINS 

Yogurt & Granola Bowl 15 
Mango, Berries, Flaxseeds 

 

Avocado Toast & Poached Eggs 19 

Crushed Avocado, Country Bread, Chia Seeds, 

Roasted Heirloom Tomato 

Egg White Frittata 20 
Spinach, Tomato, Fresh Herbs 

Grilled Tomato 

Petit Filet Steak & Eggs 34 

Two Eggs, Pop Over, Breakfast 

Potatoes, Creamed Spinach 

FARM FRESH EGGS 

Farm Fresh Eggs 18 

Choice of two Eggs any Style,  

Breakfast Meat & Roasted Potatoes 

Classic Eggs Benedict 18/28 

Canadian Bacon, Roasted Potatoes 

Asparagus, English Muffin 

Choice of Lobster, Jumbo Lump Crab,  

or Smoked Salmon 


