
B R U N C H



15 OPEN FACED EGG 
WHITE OMELET
f lower ing broccol i , 		
garden herbs and 
sheep’s mi lk cheese

16 AVOCADO 
TOAST
two poached eggs 	
and crunchy seeds

18 WARM BLACK 
BEAN CREPE 
green tomato-avocado 
sa lsa and c i lantro

14 SMOKED 			
WHITEFISH BAGEL 
house-smoked hake, 
p ick led on ions,  
t rout roe and  
everyth ing bagel 	

17 BREAKFAST 			
SANDWICH
scrambled eggs, 
ch icken sausage and 
p ick led ja lapeño a ïo l i 

17 SWEET POTATO 		
PANCAKE
ny state maple syrup, 
market berr ies and 
whipped butter

16 GRILLED AVOCADO
smoked sa lmon, 
crunchy seeds and 		
market herbs

22 TWO EGGS 
ANY STYLE
spelt  toast, ch icken 
sausage and market 
fru i t

18	 EGGS BENEDICT 
smoked ham and 		
b lack l ime ho l landaise

16 WILD MUSHROOM 		
OMELET
butter bra ised 		
mushrooms with 		
soft  goat ’s mi lk cheese

14 FARM EGG OMELET 
ny state cheddar and     
rad ica l  farm greens  		

B R U N C H  &  FA R M 
E G G S

9 SMOKED NIMAN 
RANCH PORK		
BACON 

9 MAPLE GLAZED  
TURKEY BACON 
with b lack pepper 

9 DUFOUR HERBED 		
CHICKEN SAUSAGE

6 SMASHED AND 		
FRIED FINGERLING 
POTATOES

12 SEASONAL FRUITS 
AND BERRIES

7 MARKET GREENS 
lemon v ina igrette 

9 POLENTA FRIES
romesco

6	 ESS-A-BAGEL 
phi lade lph ia cream 
cheese

A D D I T I O N A L

24 ELECTRIC LEMON 		
CHEESEBURGER
avocado, cheddar and 
d i jon a ïo l i

19 TURKEY 
SANDWICH
heir loom tomato and 
bas i l  a ïo l i

12 GRILLED CARROT 		
BANH MI 
ci lantro, p ick led da ikon 
and ja lapeño

19 HOT HAM 
AND CHEESE
served open faced  
with a fr ied farm egg

S A N D W I C H E S

7 ORANGE

7 GRAPEFRUIT

8	 CARROT BEET

8 CELERY

C O L D 
P R E S S E D 
J U I C E S 

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A L S,  P O U LT R Y,  S E A F O O D,
S H E L L - F I S H ,  O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S.
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4.5 DRIP COFFEE 

4.5 ESPRESSO

5 CORTADO

5.5 MACCHIATTO 

5.5 CAPPUCCINO 

4.5 LATTE

C O F F E E

T E A 8 NAGANO SOBA CHA 

8 YAME BLACK TEA

8 BLUE NILE 
CHAMOMILE

8 KAORI MATCHA LATTE 

8 UJI  GENMAI  MATCHA

8 CASCADE 
PEPPERMINT

24 NEW-FASHIONED 		
DEVILED CRAB
creamy g inger 
dress ing,
crunchy ce lery and 
g inger crumb 

16 FLUKE
TARTARE
horseradish 
and lemon 
snow

19 CHILLED ROW 34 
OYSTERS
shal lot  mignonette 
and toasted 
b lack pepper 

C O L D  &  R A W

18 LITTLE GREEN 		
LETTUCES
cucumber, crunchy 
seeds and yogurt  		
dress ing

12 FANCY 
VEGETABLES 		
AND DIP 
carrot ju ice and 		
fermented soy bean

16 ROASTED HUBBARD 
SQUASH SOUP
poached lobster,
p ick led peppers and 		
bas i l

16 SOMEWHAT 
SIMPLE SALAD 
seven d ifferent
vegetables, sunf lower 
seeds and lemon 		
v ina igrette

F R O M  T H E 
G A R D E N 

G E T T I N G 
S TA R T E D

11 	 ELECTRIC LEMON       
PASTRY BASKET
ashwaghanda coco  
cake, c i t rus pu l l  apart  
ro l l  and b lueberry corn 
muff in

5 GLAZED  
DOUGHNUT
n.y.  state apple c ider

12 CHIA SEED 
BOWL
cacao, braz i l 
nuts and dr ied fru i ts 

13 REGENERATE 
BOWL
blackberr ies, dr ied 
b lueberr ies and 
oat mi lk

9	 WARM BISCUITS
sharp cheddar, bacon

13 BEAUTY BOWL
beet yogurt ,
strawberry,
raspberry,
p istach io and 
bee po l len


