
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness. Before placing your order, please inform your server if a person in your party has a 
food allergy.

Brunch  VE = Vegetarian | VG = Vegan | GF = Gluten Free  
Argyle Farm Yogurt - local raw wildflower honey, toasted walnuts                                          VE,GF   12
Whipped Ricotta - toasted pistachio, orange blossom water, honey, rosemary-garlic focaccia            VE   13
Breakfast Burrito - scrambled eggs, pickled peppers, avocado salsa, queso fresco, sour cream         VE   17
     + berkshire bacon             4 + house-made berkshire pork sausage             4
Catsmo Smoked Salmon Croissant - scrambled eggs, aged cheddar, pain d’avignon croissant   19
Shakshouka - baked local eggs, red pepper-tomato sauce, mizithra cheese, pistachios, sourdough toast   VE  19
Breakfast Plate - scrambled eggs, thick cut berkshire bacon, sourdough, arugula salad                      VE   18
Buttermilk Pancakes - powdered sugar, citrus cream, grade ‘a’ maple syrup                               VE   17
     + strawberry-basil compote             5  + chocolate-tahini spread             5    
     + caramel + walnuts           5
Avocado Toast - sourdough, smashed avocado, heirloom tomatoes, radish, genovese basil                 VG   16
Honeynut Squash Soup - tahini-coconut yogurt, spiced pumpkin seeds                              VG,GF   13
Caesar Salad - romaine, spanish anchovy, parmigiano reggiano, focaccia crouton   16
     + shredded organic chicken             7 + avocado             4
Harvest Grain Bowl - arugula, black rice, quinoa, apples, heirloom tomatoes, walnuts, pecorino, 

cinnamon-maple vinaigrette                                                                                                  VE,GF   17
     + shredded organic chicken             7 + avocado             4
Grilled Vegetable Panini - sourdough, zucchini, eggplant, piquillo pepper, mozzarella, pesto, marinara   VE   16
Braised Beef Panini - sourdough, aged cheddar, sauteed onions, horseradish mayo, arugula       18
Grass-Fed Beef Burger - caramelized onion, tomato, aged cheddar, rosemary aioli, arugula salad  23
     + bacon             5 + avocado            4

Sides 
Thick-Cut Berkshire Bacon                                                                                       GF   12
House-made Berkshire Pork Sausage                                                                    GF   9
Sourdough Toast - local butter                                                                                        VE   6
Cage-Free Scrambled Eggs                                                                                  VE,GF   10
Mixed Berry Bowl - citrus cream                                                                                 VE,GF   12  
Crispy Fingerling Potatoes - savory, lemon oil, rosemary aioli                                           VE,GF   13

Coffee & Tea
Drip Coffee        4
Cold Brew    5.5
Espresso Beverages    4-6.5
Dona Chai or Turmeric Latte   5.5 
Nekohama Ceremonial Matcha Latte   6
Hot Tea - english breakfast, earl grey, jasmine pearls, genmaicha, rooibos, chamomile, mint, nekohama matcha   6
Iced Tea - black, green, hibiscus                                                                                                   4.5



Cocktails
Eberhard 2.0 - madre mezcal espadin, reposado tequila, espellette pepper liqueur, lime, ginger    16
Jalapeño Marg - jalapeño infused blanco tequila, triple sec, lime, agave, gochugaru chili salt rim    15
Sereneco Derby - bourbon, rosemary, honey, grapefruit   15
Grandpa’s Little Helper - old grandad 100 bourbon, mulled apple cider, ginger juice, lemon (served warm)  15
Bergamot-Thyme Spritz - gin, bergamot liqueur, lemon, thyme honey, prosecco   16
Mimosa - prosecco, orange juice    14
Sereneco Bloody Mary - vodka, house-made bloody mary mix    14
Sereneco Espresso Martini- vodka, loveless rosegold espresso, creme de cacao    16

Beer 
Greenpoint Beer & Ale Lekker Pilsner 4.9% (16 oz draft)    10
Other Half ‘Forever Ever’ Session IPA 4.7% (16 oz draft)    10
Barrika Basque Cider 6% (12 oz draft)    10
Talea Peach Berry Punch Sour Ale 6% (16 oz can)    10
Half Acre ‘Daisy Cutter’ Pale Ale 5.2% (16 oz can)    10
Grimm Weisse 5.5% (16 oz can)    10
Greenport Harbor Black Duck Porter 4.7% (16 oz can)    10
Sunday Beer Co. Light Lager 3.8% (12 oz can)    6
Jiant Passion Fruit-Elderflower Hard Kombucha 5% (12 oz can)    8

Wine  0 = Organic | B = Biodynamic | N = Natural                                   
Zanotto ‘Rivolto’ - (Glera) Veneto, Italy, NV / Sparkling   O,N   13 | 52 
Carafoli ‘La Divina’ - (Sorbara) Emilia Romagna, Italy, NV / Lambrusco Pet-Nat   O,N   14 | 56
Narupa ‘Caneco’ - (Albarino) Rias Baixas, Spain, 2022 / White   O,N   14 | 56
Nicolas Reau ‘Attention’ - (Chenin Blanc) Anjou, France, 2022 / White   O,B,N   15 | 60
Francois Ducrot ‘Auguste’ - (Grenache Blanc/Grenache Gris) France, 2022 / Orange   O,B,N   14 | 56
Metamorphika - (Macabeu) Catalonia, Spain, 2022 / Orange   O,B,N   19 | 76
Domaine des Marrans ‘Fleurie’ - (Gamay) Beaujolais, France, 2022 / Red  O   16 | 64
Sobrero ‘Selectio’- (Dolcetto) Piedmont, Italy, 2021 / Red   O,B,N   15 | 60
L’Entremetteuse ‘Jardin Secret’ - (Red Blend) Colchagua Valley, Chile, 2018 / Red   O,N   15 | 60

Non-Alcoholic
Grapefruit or Orange Juice    6.5
Coke, Diet Coke, Fever Tree Ginger Beer    4.5
Mulled Apple Cider   6.5
Bottled Water - saratoga sparkling water (28 oz) or acqua panna still (1L)    9
Fermentorium Kombucha - pomegranate-rose   10
Curious Elixirs No. 2 - pineapple, ginger, lime, jalapeno, damiana   13
St. Agrestis Phony Negroni    12
Athletic Brewing ‘Upside Dawn’ Gold non-alcoholic beer (12 oz can)    7


