
SCONE 8
Clotted Cream & Lemon Curd

CROISSANT 6
Plain or Chocolate

ENGLISH MUFFIN 6

MUFFIN 6
Blueberry Lemon

ESS-A-BAGEL 6
Plain or Everything, Cream Cheese, Butter

PASTRY BASKET 22
Selection of assorted pastries baked fresh daily

TWO EGGS ANY STYLE 17
Toast, Potato Cake

MUSHROOM OMELET 22
Gruyere, Mixed Greens

SPINACH OMELET 22
Goat Cheese, Mixed Greens

CLASSIC EGG SANDWICH 18
Fried or Scrambled, 6-year Cheddar, Potato Cake

Add Mushrooms, Avocado, or Spinach  +3
Bacon, Ham or Sausage  +5 
Gluten Free Bread  +2

FRANKLIN BECKER JOHN VILLALBA

HALF AVOCADO 6 

ONE ORGANIC EGG ANY STYLE 7

APPLEWOOD SMOKED BACON 10

MAPLE PORK SAUSAGE 10

CHICKEN & APPLE SAUSAGE 10

POTATO CAKE 10 
Apple Sauce, Crème Fraiche

HERB FRENCH FRIES 12  
 
TOAST 4
White, Whole Wheat, Seven Grain 
(Gluten Free +2)

CINNAMON FRENCH TOAST 21
Whipped Cream, Apple Butter, Maple Syrup

BUTTERMILK PANCAKES 21
Blueberry, Lemon Curd, Ricotta 

SMOKED SALMON 29
Bagel, Cream Cheese & more

CHILLED JUMBO SHRIMP COCKTAIL 
minimum 3 per order
6.50 ea

OYSTERS ON HALF SHELL
minimum 6 per order
4 ea

TUNA TARTARE   26
Cucumber, Chili, Tapioca Crisps

DEVILED EGGS  14
Bacon Jam

AVOCADO TOAST 21
Sunflower Seeds, Pickled Fresnos, 
Soft Boiled Egg

FALL HARVEST COBB 18
Green Apple, Egg, Butternut,
Candied Pumpkin Seeds, Bacon, Cheddar,
Cider Vinaigrette

BEET SALAD 18
Chicory, Sweet Potato, 
Green Goddess Dressing

LITTLE GEM CAESAR 18
White Anchovies, Parmesan, Breadcrumbs

FRISÉE AU LARDONS 18
Blue Cheese “Croutons”, 
Sherry-Shallot Vinaigrette

ADD-ONS
Chicken Paillard +10 Grilled Jumbo Shrimp +10

TURKEY CLUB 26
Lettuce, Tomato, Mayo, Bacon 
on Toasted Seven Grain Bread
Choice of French Fries or Salad

PASTRAMI REUBEN
& FRENCH FRIES 24
Gruyere Cheese, Sauerkraut,
Thousand Island Dressing, Rye

THE PCG BURGER 26
Tillmook Cheese, Pickles, Onions,
Special Sauce 
Add Bacon +4
Impossible  +6
Choice of French Fries or Salad

Gluten Free Bread +2

Half & Half, Whole, 2%  or Oat Milk Available

LA COLOMBE BREWED COFFEE 3
Regular or Decaffeinated

ESPRESSO 6
Macchiato, Cortado, Cappuccino, Latte

DOUBLE ESPRESSO 8

HOT CHOCOLATE 6
Classic, Spiced, or Bittersweet

HARNEY & SONS TEAS 5
English Breakfast, Earl Grey, Darjeeling, 
Gunpowder Green, Chamomile, Mint

FRUIT JUICES 4/7
Orange, Grapefruit, Apple, Pineapple,  
Cranberry, Tomato

HOUSE PRESSED JUICE 12  

The Press Club Grill is available for 
private events and intimate gatherings 

events@pressclubgrill.com
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BASIL MELON BELLINI 
VIBRANT, TART, AIRY

BLOODY MARY
Choose your spirit

HUSH MONEY 

TROPICAL, SPICE, VIVACIOUS 

Pimm’s, Giffard Passionfruit,  

Ginger, Lemon, Pineapple, Sparkling Wine

PRESSURE SENSITIVE 

CITRUS, VEGETAL, LUSH 

Patron Blanco Tequila, Almond,  

Velvet Falernum, Lime, Thai Bitters,  

Thai Lime Powder

ESPRESSO MARTINI 
THE MORNING PICK-ME-UP WE LOVE

Grey Goose Vodka, Gallino Espresso, 

Vanilla, Scrappy’s Chocolate Bitters

LARGE FORMAT

FLAMING FLAMINGO 60
SERVES 2-3 GUESTS 

BRIGHT, TROPICAL, FLAMBOYANT

Botanist Gin, Mahina Coconut,

Grenadine, Grapefruit, Lime

PCG ROYALE 120
SERVES 4-6 GUESTS 

FRESH, LUXURIOUS, PARTY STATER

Banks 5 Rum, Bacardi Superior, Italicus,

Mint, Lime, Green Strawberry Bitters,

Half Bottle of Perrier Jouet Champagne

10.27.23

SPARKLING
Prosecco, ‘Jeio,’ by Bisol   12 
Veneto, Italy, NV

Cremant de Loire Rosé   16
Arnaud Lambert, Loire France, NV

Champagne Brut   25 
J. Lassalle, France, NV
 
Champagne, Bollinger   40 
Special Cuvée, France, NV

WHITE
Pinot Grigio   15 
Elena Walch, Italy, 2022

Chenin Blanc   18 
Ch. de Chaintres, Saumur  
France, 2021

Sauvignon Blanc   17 
Chateau Graville-Lacoste, 
Graves, France, 2022

Chardonnay   19 
Saintsbury, ‘Sangiacomo”, 
Carneros, CA USA 2021

RED 
Pinot Noir   18 
DuSoil, Gregory Ranch,  
Willamette Valley, OR, USA 2021

Nebbiolo   17 
Trediberri, 
Piedmont, Italy, 2021

Tempranillo, Ribera del Duero   16 
Pago del Cielo, 
Spain, 2019

Cabernet Sauvignon, ‘Rassi’   20 
Whitehall Lane, 
Napa, CA, USA 2020

ROSÉ 
Cotes de Provence Rosé   15 
La Croix de Peyrassol,  
France, 2022

ORANGE 
Field Blend, XXVI Talhas,   17 
Tareco, Pourtugal, 2022

WHITE
Macon Cruzille  25 
Guillot-Broux, Burgundy,  
France, 2020

Meursault, ‘Grands Charrons’ 55 
Pierre Girardin 
Burgundy, France, 2020 
 
Chardonnay 40 
Kistler, ‘Noisetiers’ 
Sonoma Coast, CA, USA, 2020 
 
Savignin, ‘Grand Curoulet,’ Arbois   30 
Domaine du Pelican, Jura, France, 2020 
 
Riesling Spatlese 35 
Donhoff, ‘Niederhauser Hermansholle’ 
Nahe, Germany, 2013 

ORANGE 
Ribolla Gialla 50 
Josko Gravner, Friuli, Italy, 2015

RED 
Bourgogne Rouge, Domaine Labet 35 
Vieille Vignes, Burgundy, 2016

Barolo, Rivetto 35 
Serralunga d’Alba, Piedmont, 2018 
 
Cote Rotie, Clusel-Roch  45 
‘Les Schistes’, Rhone, 2019 
 
Saint Emilion Grand Cru   25 
Clos la Gaffelière, Bordeaux,  
France, 2015 

Margaux, 3rd Cru 50 
Chateau Giscours, 
Bordeaux, France, 2016 
 
Brunello di Montalcino 50 
Gaja - Pieve de Santa Restituta 
Tuscany, Italy, 2018 
 
Cabernet Sauvignon 50 
Paul Hobbs, Napa Valley 
CA, USA 2019

Light Lager, “Light and Tight”  9 
Sunday Beer, New York NY, 3.9% 

Lager, “1664” 9 
Kronenbourg, Strasbourg France (5.0%)

India Pale Ale  9 
Fiddlehead Brewing Co, Shelburne VT, (6.2%)

Gose, “Guava Gose”  11 
Collective Arts, Ontario Canada, (4.9%)

Porter, “Black Duck Porter”  12 
Greenport Harbor Brewing Co. ,  
Long Island NY, (4.7%)

Cider, “Standard Cider” 9 
Hudson North Cider Co., Hudson Valley NY, 5.0%

N/A Lager, “Drive” 9 
Bitburger (non-alcoholic), Germany, 0.0%

FLOREALE SPRITZ
DRY, BOTANICAL, EFFERVESCENT

Martini & Rossi Foreale, Lemongrass,
Lemon, Soda

CLASSIC EGG CREAM
NOSTALGIA IN A GLASS

U-Bet Chocolate Syrup, Whole Milk, 
“Brooklyn Seltzer Boys” Seltzer 

ASK YOUR SERVER ABOUT BOOZY ADDITIONS +6

ST. AGRESTIS PHONEY NEGRONI FRAPPE
TART, BRIGHT, BITTER ORANGE

St. Agrestis Phoney Negroni, Basil, Lemon, 
Orange


