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Brunch 04.01.26

Yogurt & Granola oat & almond granola, honey, mixed berries 
Whipped Ricotta pistachios, honey, thyme, house-made rosemary-garlic focaccia

Breakfast Burrito eggs, pickled peppers, avocado salsa, cheese, sour cream

+berkshire bacon 4 +berkshire pork sausage 4
Shakshouka eggs, red pepper-tomato sauce, spinach, pistachios, feta, sourdough

Breakfast Plate scrambled eggs, berkshire bacon, arugula salad, sourdough                        

Smoked Salmon capers, red onion, egg, horseradish creme fraiche, sourdough

Buttermilk Pancakes powdered sugar, citrus cream, ny state maple syrup

+strawberry-basil compote 5 +nutella 5
Caesar Salad little gems, anchovies, parmigiano reggiano, focaccia croutons 

+grilled chicken 7 +avocado 4 
Winter Bowl squash puree, farro, shaved brussels, smoked apples, grilled chicken

Avocado Bowl black lentils, broccolini, hardboiled egg, avocado mousse

Salmon Bowl couscous, cauliflower, tomato, feta, olives, green goddess tahini

Short Rib Sandwich cheddar, caramelized onions, horseradish aioli, sourdough

Grilled Vegetable Sandwich green olive tapenade, parmigiano, focaccia

 +grilled chicken 7
Sereneco Burger aged cheddar, caramelized onions, lettuce, aioli, fries 

+berkshire bacon 5 +avocado 4
East Coast Oysters spicy shallot mignonette, lemon (AVAILABLE AFTER 12PM) 

SIDES
Thick-Cut Berkshire Bacon
House-made Berkshire Pork Sausage
Sourdough Toast  local butter

Cage-Free Scrambled Eggs
Arugula Salad radish, tarragon vinaigrette

Hand-Cut Fries aioli

Mixed Berry Bowl citrus cream

 

COFFEE & TEA
Drip Coffee 
Cold Brew	
Espresso Beverages
Chai or Turmeric Latte 
Nekohama Ceremonial Matcha Latte
Hot Tea assam, earl grey, jasmine green, rooibos, chamomile, mint, ginger-lemon

Iced Tea black, green, hibiscus
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COCKTAILS
Golden Hour mezcal | spiced honey | lime | curacao | sage

Jalapeño Marg jalapeño tequila | triple sec | lime | agave | chile salt

Sereneco Derby bourbon |  rosemary | honey | grapefruit

Porn Star Martini vodka | passionfruit-vanilla cordial | prosecco sidecar

Le Mone Spritz meyer lemon aperitif | prosecco | club soda

Mimosa prosecco | orange juice

Bloody Mary vodka | house-made bloody mary mix | lemon | olive

Sereneco Espresso Martini vodka | paloma espresso | creme de cacao

BEER
Threes Brewing Vliet Pilsner 5.1% (16 oz draft)

Other Half ‘Forever Ever’ Session IPA 4.7% (16 oz draft)

Talea Peach Berry Punch Sour Ale 6% (16 oz can)

Transmitter L6 Helles Lager 5.3% (16 oz can)

Grimm Weisse 5.5% (16 oz can)

Birra Baladin 'Nazionale' Blonde Ale  6.5% (11.2 oz bottle)

Samuel Smith's Oatmeal Stout 5% (14.9 oz can)

Half Acre 'Daisy Cutter' Pale Ale 4.7% (12 oz can)

Sloop 'Juice Bomb' IPA 6.5% (12 oz can)

Sunday Beer Co. Light Lager 3.8% (12 oz can)

AVAL French Rose Cider 6% (12 oz can)

WINE
Montelvini (Glera) Veneto, Italy, NV | PROSECCO  
Carafoli 'Nicchia' �(Salamino Blend) Modena, Italy, NV �| LAMBRUSCO
Belisario 'Cabraccio' (Verdicchio di Matelica) Marche, Italy, 2024 | WHITE
Ciro Picarello (Fiano di Avellino) Campagna, Italy, 2024 | WHITE 
Il Torchio 'Il Bianco' (Vermentino) Liguria, Italy, 2023 | WHITE
Marco Cecchini (Verduzzo) Venezia Giulia, Italy, 2021 | ORANGE
Le Fraghe 'Rodon'  (Corvina Blend) Veneto, Italy, 2024 | ROSE
Monte Bernardi 'Fiasco Chianti' (Sangiovese) Italy, 2024 | RED (1 LITER)
Cantine del Pino (Barbera d'Asti) Piedmont, Italy, 2022 | RED
Fattoria La Rivolta (Aglianico del Taburno) Campania, Italy, 2020 | RED 

NON-ALCOHOLIC
Grapefruit or Orange Juice
Fermentorium Kombucha blueberry-lavender

Coke, Diet Coke, Fever Tree Ginger Beer
White Label Yerba Mate Soda
Athletic Brewing ‘Golden’ non-alcoholic beer (12 oz can)

Curious Elixirs No. 4 sicilian blood orange spritz

St. Agrestis Phony Negroni
Ghia Spritz non-alcoholic aperitivo, lime, salt


