BREAKFAST

Non-Fat Greek Yogurt Parfait

Vanilla Bean Yogurt, Fresh Berries, Toasted Almonds

Three Blue Heirloom Eggs

Brioche, Sourdough, or 7- Grain Toast, House Jam

Waffle Sandwiches

NY Cheddar, Neuske’s Bacon, Fried Heirloom Egg, Vermont Maple Syrup, Roasted
Mushroom, Muenster Cheese, Fried Heirloom Egg, Salsa Verde

Eggs Benedicts

Poached Eggs, House made Rosemary Focaccia, Lemon Hollandaise

Lemon Spinach Smoked Canadian Bacon House Smoked Salmon Angus Beef Short Rib
Steak & Eggs

Creekstone Flat Iron, Avocado, Cilantro Mojo

Country Scramble

Organic Egg, NY Cheddar, Tasso Ham, Shallot, Marble Potato

Our Omelet

Mushroom, Spinach, Roasted Tomato, NY Cheddar

Your Omelet

Choice of 2: Mozzarella, Goat Cheese, Spinach, Mushroom, Cipollini Onion, Cured
Tomato, Roasted Pepper, Ham, Nueske’s Bacon, House Marinated Olives, Additional
Filling, Egg Whites Only

The Original Lemon Ricotta Pancake

Vermont Maple Syrup, Lemon Curd, Berry Compote

Sugar & Plumm Crunch Toast

Brioche, Local Strawberries, Mascarpone Cheese

SWEET CREPES AND WAFFLES

Butter & Sugar

Dairy Farm Butter, Natural Sugar

Lemon, Butter & Sugar

Dairy Farm Butter, Lemon Juice, Natural Sugar

Nutella

Chocolate Hazelnut Spread Add Banana

Cajeta Caramel

Goats’ Milk Caramel, Salted Caramel Ice Cream, Whipped Cream

Mixed Berry

Mixed Berry Compote, Vanilla Bean Ice Cream

Apple Tatin

Roasted Apples, Vanilla Bean Ice Cream, Salted Caramel Sauce

BUCKWHEAT CREPES

Ham & Gruyere Ham, Heirloom Egg & Gruyere
Scrambled or Sunny Side-Up

Spinach, Mushroom

NY Muenster

House Smoked Salmon



Creme Fraiche, Red Onion, Capers, Market Greens, Lemon Vinaigrette
Smoked Chicken & Ratatouille

House Smoked Chicken Breast, Roasted Vegetables

Shrimp & Avocado

Market Greens, Lemon Vinaigrette

SAVORY WAFFLES

Chicken & Waffles

Crispy Free Range Chicken, Vermont, Maple Syrup, Dairy Farm Butter Add Fried
Heirloom Egg

Pulled Pork & Waffles

House Smoked 72hr Pork, Maple BBQ, Pickled Onion Slaw, Jalapenos

Bacon, Egg & Cheese

Neuske’s Bacon, NY Cheddar, Fried Heirloom Egg, Vermont Maple Syrup, Roasted
Mushroom, NY Muenster, Cured Tomato, Baby Arugula, Sherry Vinaigrette
Ham, Spinach, Gruyere & Heirloom Egg

Ham, Spinach, Gruyere Fondue and Poached Heirloom Egg

SIDES

Toast. Neuske’s Bacon. Brioche, Sourdough, or 7- Grain, Chicken & Apple Sausage,
Blue Eggs Seasonal Fruit & Berries. Pork Bangers. Shoe String Fries. Short Rib Hash.
Marble Potato Home Fries

BRUNCH

Benedicts

Poached Blue Eggs, House made Rosemary Focaccia, Lemon Hollandaise
Smoked Canadian Bacon Lemon Spinach House Smoked Fish Angus Beef Short Rib
Rabbit Season, Duck Season

Rabbit Confit, Poached Duck Egg

Shrimp & Grits

Poached Blue Egg, Tasso Ham, Pan Sauce

Hangover Helper

Blue Heirloom Egg, NY Cheddar, Breakfast Meats, Shallot, Marble Potato
Fog City Burger

Roasted Cubanelle Salsa Verde, Fried Duck Egg, NY Muenster

Steak & Eggs

Creekstone Flat Iron, Avocado, Cilantro Mojo

Maine Lobster Roll

Traditional Lobster Roll, Meyer Lemon Aioli, Purple Potato Chips

Rock Shrimp Po’ Mi

Pickled Carrots, Cucumber, Daikon Sprouts, Cilantro, Chili Aioli

Daily House Smoked Fish and Bagel

Cream Cheese, Red Onion, Capers

Our Omelet

Mushroom, Spinach, Roasted Tomato, NY Cheddar

The Original Lemon Ricotta Pancake

Vermont Maple Syrup, Lemon Curd, Berry Compote

Bread Pudding French Toast



White Peach, Hudson Valley Sweet Cream, Petite Mint
Pastry Basket for Your Table
Daily Selection, Dairy Farm Butter, Seasonal House made Jams

SALAD

Heirloom Tomato

Mixed Heirloom tomato, Burrata Cheese, Petite Basil, Lemon Thyme Vinaigrette
Spinach

Goat Cheese, Dehydrated Raspberries, Sherry Vinaigrette

Rabbit Confit

Wild Rocket, Heirloom Carrot, Haricot Vert, Soft Poached Egg, Orange- Cider
Vinaigrette, Pistachio, Petite Mint

Whole Grain

Baby Greens, Chickpeas, Organic Grains, Radish, Mushrooms, Cured Tomato, Haricot
Vert, Cipollini Onion, House Marinated Greek Olives, Lemon Vinaigrette

Cobb Wedge

Baby Iceberg, House-Smoked Chicken, Maytag Blue Cheese, Heirloom Cherry
Tomatoes, Organic Egg, Avocado, Neuske’s Bacon, Buttermilk- Ranch Dressing
SWEET AND SAVORY CREPES AND WAFFLES ALSO AVAILABLE

SIDES

Toast Brioche, Sourdough, or 7- Grain Neuske’s Bacon Blue Eggs (2) Bagel & Brooklyn
Cream Cheese Chicken & Apple Sausage Simple Salad Pork Bangers Baby Greens,
Heirloom Radish, Lemon Vinaigrette Anson Mill Grits Seasonal Fruit & Berries Short Rib
Hash Marble Potato Hash Browns Non-Fat Greek Yogurt Parfait Shoe String Fries



LUNCH

SOUP

Free- Range Chicken Noodle Heirloom Tomato Gazpacho Avocado Panna Cotta

SALAD

Simple

Baby Greens, Heirloom Radish, Lemon Vinaigrette

Lady J’s Hummus

Grilled Pita, House Marinated Olives, Guss’ Pickles, Heirloom Radish

Heirloom Tomato

Burrata Cheese, Petite Basil, Lemon Thyme Vinaigrette

Spinach

Goat Cheese, Dehydrated Raspberries, Sherry Vinaigrette

Whole Grain

Baby Greens, Chickpeas, Organic Grains, Heirloom Radish, Mushrooms, Cured Tomato,
Haricot Vert, Cipollini Onion,House Marinated Greek Olives, Lemon Vinaigrette
Cobb Wedge

Baby Iceberg, House-Smoked Chicken, Maytag Blue Cheese, Heirloom Cherry
Tomatoes, Organic Egg, Avocado, Neuske’s Bacon, Buttermilk- Ranch Dressing
Rabbit Confit

Wild Rocket, Carrot, Haricot Vert, Soft Poached Egg, Orange- Cider Vinaigrette,
Pistachio, Petite Mint

PANINI

House Smoked Salmon

Cream Cheese, Capers, Red Onion, Roasted Tomato, Baby Greens
American Kobe Tri-Tip

Baby Greens, Cured Tomato, Onion, Peppadew, Cilantro Mojo

Roasted Eggplant

Baby Arugula, Cured Tomato, Red Pepper Spread, Hummus

House Smoked Chicken

Boursin Spread, Neuske’s Bacon, Red Pepper, Baby Arugula, Tomato Jam
Cuban

House Smoked 72hr Pork, Ham, Swiss, House Mustard, Lemon-Garlic Mojo

BIG KIDS MENU

Hot Dog Built for Two

Custom Made Foot Long All Black Angus Beef Dog, House Mustard, Relish, Onion
Classic Cheeseburger

Special Sauce, Lettuce, Tomato, Pickle, NY Cheddar, Sesame Bun
Fog City Burger

Roasted Cubanelle Salsa Verde, Fried Duck Egg, NY Muenster
Amsterdam Ave Mac & Cheese

Local Artisan Cheese, Golden Bread Crumbs

Add Neuske’s Bacon

Maine Lobster Roll

Traditional Lobster Roll, Meyer Lemon Aioli, Purple Potato Chips



SWEET AND SAVORY CREPES AND WAFFLES ALSO AVAILABLE

SPECIALTY MILKSHAKES

The Candy Shop

Vanilla Ice Cream, Rainbow Sprinkles, Candy man’s choice

Hot Chocolate Shake

Toasted Mini Marshmallows

Peach Cobbler

Peach Sorbet, Vanilla Ice Cream, Fresh Peaches, Caramel, Crumble Topping
Grasshopper

Mint Chocolate Chip Ice Cream, Chocolate Sauce, Peppermint Patty

Double Chocolate Espresso

Chocolate Ice Cream, Double shot of Espresso, Dark Chocolate-covered Espresso
Beans

Waffle & Bacon Shake

Vanilla Ice Cream, Vermont Maple Syrup, Candied Bacon, Mini Waffle

Plain Jane Shakes

Vanilla, Strawberry or Chocolate

SIDES

Guss’ Pickles, Lemon Spinach, Haricot Vert Heirloom Bean & Roasted Vegetables
Caramelized Shallot Shoe String Fries, Roasted Marble Potatoes



DINNER

APPETIZERS

Salmon Belly Ceviche

Heirloom Tomato, Melon, Cilantro, Citrus

Hamachi Crudo

Cucamelon, Grapefruit Pearls, Burnt Corriander Vinaigrette

House Smoked Wings

Free Range Chicken, BBQ, Peanuts, Green Onion

Fish & Chips

Rock Shrimp, Bay Scallops, Maine Lobster, Purple Potato Chips, Louie Sauce

SLIDERS

Pulled Pork

House Smoked 72hr Pork, Maple BBQ, Pickled Onion Slaw

Grilled Cheese

Pain de Mie, Muenster Cheese, Roasted Mushroom

Classic Cheeseburger

Special Sauce, Lettuce, Onion, Pickle, American Cheese, Sesame Bun

SOUPS

Free- Range Chicken Noodle Heirloom Tomato Gazpacho Avocado Panna Cotta

SALADS

Simple

Baby Greens, Heirloom Radish, Lemon Vinaigrette

Lady J’s Hummus

Grilled Pita, House Marinated Olives, Guss’ Pickles, Heirloom Radish

Heirloom Tomato

Burrata Cheese, Petite Basil, Lemon Thyme Vinaigrette

Spinach

Goat Cheese, Dehydrated Raspberries, Sherry Vinaigrette

Whole Grain

Baby Greens, Chickpeas, Organic Grains, Heirloom Radish, Mushrooms, Cured Tomato,
Haricot Vert, Cipollini Onion,House Marinated Greek Olives, Lemon Vinaigrette
Cobb Wedge

Baby Iceberg, House-Smoked Chicken, Maytag Blue Cheese, Heirloom Cherry
Tomatoes, Organic Egg, Avocado, Neuske’s Bacon, Buttermilk- Ranch Dressing
Rabbit Confit

Wild Rocket, Carrot, Haricot Vert, Soft Poached Egg, Orange- Cider Vinaigrette,
Pistachio, Mint

ENTREES

Crispy Skin Salmon Lemon Hollandaise, Haricot Vert Line Caught Striped Bass Roasted
Vegetable, Heirloom Beans, Lemon Oil Free Range Chicken Breast Lemon Spinach,
Confit Garlic and Shallot Pan Sauce Creekstone Farms Flat Iron Steak 8 oz Avocado,



Cilantro Mojo Creekstone Farms NY Strip 10 oz Charred Scallion, Roasted Mushroom

BIG KIDS MENU

Maine Lobster Roll

Traditional Lobster Roll, Meyer Lemon Aioli, Purple Potato Chips

Hot Dog Built for Two

Custom Made Foot Long All Black Angus Beef Dog, House Mustard, Relish, Onion
Classic Cheeseburger

Special Sauce, Lettuce, Tomato, Pickle, NY Cheddar, Sesame Bun

Fog City Burger

Roasted Cubanelle Salsa Verde, Fried Duck Egg, NY Muenster

Amsterdam Ave Mac & Cheese

Local Artisan Cheese, Golden Bread Crumbs Add Neuske’s Bacon

Chicken & Waffles

Crispy Free Range Chicken, Vermont Maple Syrup, Dairy Farm Butter Add Fried
Heirloom Egg

Pulled Pork Waffle

House Smoked 72hr Pork, Maple BBQ, Pickled Onion Slaw, Jalapenos

SIDES

Guss’ Half Sour Pickles, Lemon Spinach, Haricot Verts, Heirloom Bean & Roasted
Vegetables, Shoe String Fries, Roasted Marble Potatoes

KID’S MEALS

Lunch & Dinner

Served with Shoe String Fries, Pickle & Ice Cream Classic Grilled Cheese
American Cheese on Sourdough

Mini Corn Dogs

All Black Angus Beef

Plumm Sliders

All Angus Beef Cheeseburgers

Mac & Cheese

House made, Classic Style

Crunchy Chicken Tenders

BBQ, Maple Mustard, or House Buttermilk Ranch

Breakfast

Available until 12pm

Petite Yogurt Parfait

Vanilla Bean Greek Yogurt, Mixed Berries, Vanilla Wafers
Silver Dollar Pancakes

Vermont Maple Syrup

Mini Waffles

Vermont Maple Syrup

Eggs-in-a-Basket

Scrambled or Sunny-Side Up Brioche Toast

Little Lumberjack

Two Scrambled Eggs, Bacon, Mini Waffles or Silver Dollar Pancakes



