
BRUNCH SPECIALTIES

For more information please call

516.361.1120 

Brunch Starters

BREAKFAST SLIDERS 
two mini bacon, egg, and cheese biscuit sliders.

BREAKFAST NACHOS 
House fried black bean and smoky chili flour 

tortillas with chicken, apple wood bacon, onions, 

mixed and pepper jack cheeses and scrambled 

eggs with a swirl of hollandaise sauce.

BREAKFAST FLATBREAD 
House made flatbread topped with lemon 

mascarpone, roasted red peppers, fontina cheese, 

two sunny side up eggs, and a small arugula salad. 

Specialties

BREAKFAST SANDWICH 
Two fried eggs on a toasted croissant with sausage 

patty, cheddar cheese, spinach and a sriracha 

aioli. Served with a side of oven roasted potatoes.

EGGS RANCHEROS 
Refried black beans, scrambled eggs, cheddar 

and pepper jack cheeses, tomatoes, ranchero 

sauce, cotija cheese and a dollop of sour cream 

served in a crispy tortilla shell.

KALE CAESAR SALAD 
Caesar with tender baby kale, sun dried 

tomatoes, house baked croutons, Parmesan 

cheese and crispy Brussels sprouts in a rich 

classic Caesar.

CALIFORNIA GRILLED CHEESE 
Havarti cheese, apple wood smoked bacon, crisp 

arugula, guacamole spread, and sriracha aioli 

grilled on pumpernickel bread.

CRÈME BRÛLÉE FRENCH 

TOAST 
Thick cut brioche bread dipped in crème brûlée

batter and grilled to golden perfection. Available 

plain or ask about our special toppings.

CRISPY BRUSSELS SPROUTS 

SALAD 
Crispy Brussels sprouts with apples, bacon, 

Gorgonzola cheese and a honey cider vinaigrette.

DUCK CONFIT 
A duck leg confit over a warm lentil salad 

served with a pancetta crisp and poached egg.

Gluten Free Options Available
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Egg Dishes

EGGS BENEDICT 
Two poached eggs on an English muffin, with 

Canadian bacon, topped with hollandaise sauce 

and a crispy potato pancake. 

EGGS FLORENTINE 
Two poached eggs on a toasted English muffin, 

with spinach, roasted red peppers, and 

artichoke hearts and topped with hollandaise 

sauce. Served alongside a crispy potato 

pancake.

APPLE & BRIE OMELETTE 
Three egg omelet stuffed with roasted Granny 

Smith apples, spinach and Brie cheese. Served 

with our signature home fries.

BLT OMELETTE 
Three egg omelet stuffed with chopped apple 

wood smoked bacon, spinach, tomatoes and 

pepper jack cheese and topped with a dollop of 

freshly made guacamole, served with a side of 

oven roasted potatoes..

BREAKFAST QUESADILLA 
Flour tortilla filled with cheddar and pepper jack 

cheese, diced tomatoes, red onion and 

scrambled eggs. Served with pico de gallo and 

sour cream.

GREEN GODDESS OMELETTE 
Three egg omelet stuffed with spinach, Brussels 

sprouts, onions, garlic and parmesan cheese. 

Served with oven roasted potatoes.

SCRAMBLE 
Three scrambled eggs with peppers, onions, 

spinach, mushrooms and cheese served with 

our signature home fries.

TUSCAN BREAKFAST 
Grilled house made focaccia bread topped with 

creamy scrambled eggs, goat cheese and 

chives. Topped with thinly sliced prosciutto and 

served with and arugula salad with shaved 

Parmesan cheese.

BENEDICT 
Two poached eggs presented over a house 

made crab cake, topped with hollandaise sauce 

and a crispy potato cake.

CREATE YOUR OWN 
Contact our customer service to hear more 

about station options and to work with 

directly with the Chef!

Gluten Free Options Available

QUICHE 
QUICHE Spinach mushroom gruyere 

FARMER STRATA
Scrambled eggs, bacon, ham, cheddar, and 
bread baked
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CHEESE GRILLED CHEESE 

WITH TOMATO BISQUE
Sour dough bread with cheddar, Monterey 
jack, Colby 

FRUIT SALAD 
Bowl of seasonal fruit. 

HOMEMADE CINNAMON ROLLS 
Sweet dough with cinnamon, brown sugar, 
walnuts with a sweet frosting.

CREAMY STRAWBERRY 

FRENCH TOAST BAKE 
Challah bread with strawberries and cream 
baked 

TURKEY CHEDDAR PIN WHEELS 
Oven roast turkey and cheddar with chipotle 
mayo wraps - 3 

BBQ PULLED PORK 

SANDWICH 
Slow braised pork with a BBQ sauce on a 
mini slider

CHICKEN PESTO PANINNIS 
Grilled chicken with melted cheddar and 
pesto on Panini bread 

For more information please call

516.361.1120 

BLT SANDWICHES 
Apple wood smoked bacon, Roma 
tomatoes, and romaine on wheat toast

TURKEY CHILE WITH RICE 
Slow roasted turkey chili with black beans 
and white rice 

ROAST BEEF WITH GRAVY 
Oven roast beef with a brown gravy with 
mini slider bun


