
brunch better

chef’s menu brunch cocktails

PB&J STUFFED FRENCH TOAST / 10 
cinnamon infused brioche, whipped peanut butter,  
grape jelly, confection sugar, maple syrup 
 
BUFFALO WINGS / 5 
jumbo wings, house buffalo, bleu cheese, fresh chive 
 
EVERYTHING BAGEL DEVILED EGGS / 6  
crispy bacon crumble, cheddar cheese,  
everything bagel seasoning, chive 
 
GRILLED CHEESE & TOMATO BASIL SOUP / 9  
gruyere & parmesan grilled cheese, roasted tomato 
soup, fresh basil 
 
TRUFFLE PARMESAN FINGERLING POTATOES / 7  
smashed fingerling, parmesan, black truffle aioli 
 
BISTRO BURGER / 10  
bacon jam, melted gruyere, fresh arugula,  
roasted garlic english muffin 
 
JALAPENO POPPER EGGROLL / 6  
bacon, cream cheese, melted cheddar, fresh jalapeno, 
barbecue drizzle, ranch drizzle 
 
SHORT RIB EGGS BENEDICT / 10 
braised short rib, roasted garlic english muffin, 
horseradish hollandaise 

PUMPKIN SPICE PUDDING PANCAKES / 9 
pumpkin spice pudding infused buttermilk pancakes, 
candied walnut, whipped cream, maple syrup 
  
MEDITERRANEAN HUMMUS & AVOCADO TOAST / 7 
toasted pita, house hummus, fresh avocado, arugula 
radish, everything bagel seasoning 
 
FRENCH DIP SLIDER / 10  
braised ribeye, caramelized onion, melted gruyere, 
roasted garlic english muffin, rosemary au jus 
 
SAUSAGE HASH SKILLET / 8  
chorizo, roasted potato, cheddar, sofrito, fried egg 
 
AVOCADO WEDGE SALAD / 7  
romaine, bleu cheese, diced tomato, crispy bacon 
crumble, fresh chive

ESPRESSO MARTINI / 18 
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


