NYC Restaurant Week - Winter 2024

Brunch Pre-Fixe $30
Available Monday-Friday, pricing does not include beverage, tax or gratuity | No Substitutions

Appetizer (choice of 1 per person)

House-Made Bisculit - smoked local butter
Honeynut Squash SOUp - tahini-coconut yogurt, spiced heirloom pumpkin seeds
Caesar Salad - spanish anchovy, parmigiano reggiano, focaccia crouton

Entree (choice of 1 per person)

Breakfast Plate - scrambled eggs, thick cut bacon, sourdough, arugula salad
Shakshouka - baked local eggs, red pepper-tomato sauce, mizithra cheese, pistachios, sourdough toast

Grilled Vegetable Panini - sourdough, zucchini, eggplant, piquillo pepper, mozzarella, pesto, marinara

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 - assam, earl grey, jasmine pearls, genmaicha, rooibos, chamomile, mint, nekohama matcha 6
Iced Tea - black, green, hibiscus 4.5
Cocktails

Eberhard 2.0 - mezcal espadin, reposado tequila, espellette pepper liqueur, lime, ginger 16
Jalapefo Marg - jaiapefio infused blanco tequila, triple sec, lime, agave, gochugaru chili salt rim 15
AIIspice old Fashioned - rye whiskey, allspice dram, maple, black walnut bitters 16
Fly Flg Fly - bourbon, fig puree, lemon, rosemary 15
The Greenpoint - japanese whiskey, yellow chartreuse, antica torino vermouth 16
Last Word - gin, green chartreuse, luxardo, lime, brandied cherry 16
Bergamot-Thyme Spritz - askur gin, italicus bergamot liqueur, lemon, thyme, honey, prosecco 16
Sereneco Espresso Martini - vodka, loveless rosegold espresso, creme de cacao 16

*Certain items on this menu are served raw, undercooked, or cooked to order. 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.




L]
Wlne 0 = Organic | B = Biodynamic | N = Natural

Zanotto ‘Rivolto’ - (Glera) Veneto, Italy, NV / Sparkling O,N 13| 52
Zeit - (Gelber Muskateller/Riesling) Austria, 2021 / Orange Pet-Nat O,B,N 15 | 60
Narupa ‘Caneco’ - (Albarino) Rias Baixas, Spain, 2022 / White O,N 14 | 56
Nicolas Reau ‘Attention’ - (Chenin Blanc) Anjou, France, 2022 / White 0,B,N 15| 60
Francois Ducrot ‘Auguste’ - (arenache Blanc/Grenache Gris) France, 2022 / orange — O,B,N ——— 14 | 56
Metamorphika - (Macabeu) Catalonia, Spain, 2022 / Orange 0,B,N 19|76
Domaine des Marrans ‘Fleurie’ - (Gamay) Beaujolais, France, 2022 / Red (0] 16 | 64
Sobrero ‘Selectio’- olcetto) Piedmont, Italy, 2021 / Red 0,B,N 15| 60
Finca Torremilanos - (Tempranillo) Ribera del Duero, Spain, 2020 / Red O,B,N 15 | 60
Orange Wine F“ght - Three 3 ounce pours of orange wines / Orange 0,B,N 20

Beer

Greenpoint Beer & Ale Lekker Pilsner 4.9% 16 oz draft) 10
Other Half ‘Forever Ever’ Session IPA 4.7% (6 oz draft) 10
Wild East ‘Zicke Zacke’ Foeder-Aged Oktoberfest s.5% (16 oz draft) 10
Barrika Basque Country Cider e (2 oz draft) 10
Talea Peach Berry Punch Sour Ale 6% (16 oz can) 10
Half Acre ‘Daisy Cutter’ Pale Ale s5.2% (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 s.s% (2 oz can) 6
Sloop Juice Bomb IPA 6.5% (12 oz can) 8
Jiant Passion Fruit-Elderflower Hard Kombucha sx (2 oz can) 8
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Non-Alcoholic

Curious Elixirs No. 2 - pineapple, ginger, lime, jalapeno, damiana 13
St. Agrestis Phony Negroni 12
Fermentorium Kombucha - pomegranate-rose 10
Athletic Brewing ‘Golden’ - non-alcoholic beer (12 oz can) 7
Soft Drinks - coke, diet coke, fever tree ginger beer 4.5
Bottled Water - saratoga sparkling water (28 0z) or acqua panna still (250z) 8

Hot Tea - assam, earl grey, genmaicha, jasmine pearls, chamomile, rooibos, ginger-lemon, mint 6




