
WARM HONEY GLAZED CORNBREAD  Whipped Orange Blossom Butter . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  16

FRESHLY BAKED

TEN SPICE CHICKEN WINGS  BBQ Sauce, Creamy Blue Cheese . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  22

SPINACH & ARTICHOKE DIP  Hand Cut Tortilla Chips, Salsa & Sour Cream . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  23

TABLE SHARES

COLOSSAL WAGYU MEATBALL  Whipped Ricotta, Garlic & Herb Focaccia Bread, Sunday Sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  25

FRIED CALAMARI “RHODE ISLAND STYLE”  Cherry Peppers, Pomodoro Sauce & Lemon Aioli . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  23

     MARKET GREENS  Grilled Corn, Bacon, Egg, Tomato, Cheddar, Croutons, Honey Mustard Dressing . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  15

SALADS & BOWLS

     CAESAR SALAD  Baby Gem Lettuce, Smashed Croutons, Creamy Parmesan Dressing . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  17

GRILLED SALMON BUDDHA BOWL  Edamame, Coconut-Lime Dressing, Cilantro, Sweet Potato & Soba Noodle Salad . .  . 	  29

POKE BOWL  Grilled Ahi Tuna, Brown Rice, Cucumber, Avocado, Cilantro, Spicy Ginger-Sesame Dressing . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  30

SMOKED SALMON & AVOCADO TOAST  7 Grain Bread, Cucumber, Tomato, Pickled Red Onion, Add Two Poached Eggs +4 . . 	 24 

     BREAKFAST TACOS  Scrambled Eggs, Cotija Cheese, Avocado Crema, Potato & Chorizo Hash. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  17

     STEAK & EGGS  Grilled Hanger Steak, Pickled Jalapeño Chimichurri, Home Fries, Two Sunny Eggs . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  32

BRUNCH SPECIALS

BANANA FRENCH TOAST  Spiced Walnuts, Whipped Cheesecake, Warm Butterscotch Sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  21

BISCUITS & GRAVY BENEDICT  Griddled Biscuits, Poached Eggs, Taylor Ham, Low Country Gravy . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  24

BURGERS
     CHEESEBURGER DELUXE  . .  .  .  .  .  .  .  .  .  .  .  .  .  .    25
8oz Short Rib Burger, Bacon, Cheddar, 
Tomato, Lettuce, Red Onion, Sesame Bun

     90’S TUNA BURGER  . . . . . . . . . . . . . . . . . . . . .   26
Grilled Ahi Tuna Burger, Avocado, Zesty Aioli, 
Pickled Red Onion, Cilantro, Onion Bun
BLACK BEAN VEGGIE BURGER . .  .  .  .  .  .  .  .  .  .  .  .    22
Roasted Tomato, Sprouts, Red Beets, 
Pepper Jack Cheese, Whole Wheat Bun

     GRILLED CHICKEN SANDWICH  . .  .  .  .  .  .  .  .  .    21
Avocado, Arugula, Smoked Gouda, Bacon, 
Tobacco Onions, Chili Citrus Aioli, Ciabatta

FRENCH DIP AU JUS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    32
Shaved Prime Rib, Swiss Cheese, Sautéed Onions, 
Creamy Horseradish, Baguette
SIX CHEESE GRILLED CHEESE  . .  .  .  .  .  .  .  .  .  .  .  .    19
Thick-Cut Country Bread, French Fries & Pickle 
Add a Cup of Tomato Soup for Dipping or Slurping +4

SANDWICHES

FISH & CHIPS  IPA Beer Battered Catch of the Day, Charred Jalapeño Tartar Sauce, Vinegar Dusted French Fries . .  .  .  .  .  .  .  .  .  .  . 	  24
THREE CHEESE MAC & CHEESE  Cavatappi, Gouda, Tillamook Cheddar, Goat Cheese, Herb Breadcrumbs . .  .  .  .  .  .  .  .  .  .  .  . 	  24

ENTREES
     BBQ PORK SPARERIBS  St. Louis Style Ribs, Tangy BBQ Sauce, French Fries & Coleslaw . .  .  .  .  .  .  .  .  .  .  	 ½ Rack  22| Full Rack  37 

SIDES

DESSERTS
DOUBLE CHOCOLATE BROWNIE SUNDAE . .    13
Caramel Popcorn, Vanilla Bean Ice Cream, Warm Fudge Sauce

BAKED APPLE CRISP . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    13
Toasted Oat Crumble, Sour Cream Ice Cream

SEVEN GRAIN TOAST  & Butter . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   5
     SMOKED BACON  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    10

TRUFFLE FRIES Parmesan, Truffle Aioli . .  .  .  .  .  .  .  .  .    15

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.

NEW YORK, NY BRUNCH MENU

CITY TAVERN AND TABLE
CRAFT COCKTAILS  •  TAVERN CLASSICS

Add Chicken +12, Steak +25, Salmon +22, or Ahi Tuna +22

BURRITO AL PASTOR   Roasted Pork, Chihuahua Cheese, Pineapple, Scrambled Eggs, Mexican Rice, Charred Avocado Salsa . .  .  	 23

Add Egg +4

CHICKEN APPLE SAUSAGE  House Recipe. .  .  .  .  .  .    10
     HALF AVOCADO  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   6
     BREAKFAST POTATOES  Peppers & Onions. .  .  .    12

Add Egg +4

     TAVERN BREAKFAST  Two Eggs Any Style, Home Fries, Herb Roasted Tomato, Seven Grain Toast. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  26
Choice of  Bacon or Chicken Apple Sausage

HERB ROASTED TOMATO. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   6      TWO EGGS  Scrambled or Fried. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   8

Items marked with      are or can be modified to be gluten free.

     SPICY SHRIMP & GRITS  Chorizo, Stewed Peppers, Cheesy Grits . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  28

SOUPS
TORTILLA SOUP  Pulled Chicken, Jack Cheese & Cilantro . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  14
     THREE BEAN VEGAN CHILI  Jalapeño, Scallion, Whipped Cashew Cream . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  15
MOM’S MATZOH BALL SOUP . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 	  14

STICKY TOFFEE CARROT CAKE . .  .  .  .  .  .  .  .  .  .  .    13
Cream Cheese Frosting, Walnuts, Butterscotch Sauce



NEW YORK, NY DRINK MENU

BRUNCH COCKTAILS

We would like to see you make it home safely. If you do not have
a designated driver, we would be happy to help make arrangements.

NON-ALCOHOLIC

FOUNTAIN DRINKS .  .  .  .  .  .  .  .  .  .  .  .  .   4.50
Coke, Coke Zero, Diet Coke, Sprite, 
Dr. Pepper, Ginger Ale, Lemonade, Iced Tea

8 OZ BOTTLE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    6
Coke, Coke Zero, Diet Coke, Sprite
PANNA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    12
Still Water — large
PELLEGRINO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10/12
Sparkling Water — small/large

CITY TAVERN AND TABLE
CRAFT COCKTAILS  •  TAVERN CLASSICS

BUILD YOUR OWN
BLOOD MARY  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    18
Choose your Vodka, mix, and garnish

MICHELADA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    11
Corona, fresh citrus, spicy tomato juice

CLASSIC MIMOSA  .  .  .  .  .  .  .  .  .  .  .  .    15/30
J. Cuvée sparkling, orange juice (glass / carafe)

MATCH MADE IN MATCHA  .  .  .  .  .  .  .    18
Grey Goose Vodka, Japanese matcha, 
cream, agave

WAKE UP CALL  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    18
Cruzan Rum, pistachio orgeat, fresh espresso, 
Crème De Cacao

CITY TAVERN BLOODY MARY  .  .  .    16
ALB Vodka, tomato juice, 
horseradish, blend of spices

FIRST EMPRESSION  .  .  .  .  .  .  .  .  .  .  .  .    18
Empress 1908 Gin, Elderflower, Prosecco,
Topo Chico Tonic

We proudly serve La Colombe Coffee

DRIP COFFEE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   4

CAPPUCCINO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   6

LATTE   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   6

ESPRESSO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   5

DOUBLE ESPRESSO  . .  .  .  .  .  .  .  .  .  .  .  .  .   8

HOT TEA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   6
Chamomile, Classic Chai, Earl Grey, English 
Breakfast, Jade Spring, Lemon Ginger, Golden 
Glow (caffeine free), Mint, Scarlett Glow

ICED COFFEE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   6

ICED MATCHA LATTE  .  .  .  .  .  .  .  .  .  .  .  .  .   6

J VINEYARD & WINERY Cuvee Sparkling, California . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   16/62

WHITE WINE

TAITTINGER Brut Sparkling, Champagne, France . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  100

ST. FRANCIS Chardonnay, Sonoma . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   glass 15  

ROMBAUER Chardonnay, Carneros . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   90

PAHLMEYER ‘JAYSON’ Chardonnay, Napa Valley . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    120

LOUIS JADOT POUILLY-FUISSE Maconnais, Burgundy, France . .  .  .  .  .  .  .  .   75

CRAGGY RANGE Sauvignon Blanc, New Zealand . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   18/70

CAKEBREAD Sauvignon Blanc, Napa Valley . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   75

JACQUES DUMONT Sancerre, Loire Valley, France . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   25/96

FERNANDO PIGHIN & FIGLI Pinot Grigio, Friuli-Venezia Giulia, Italy  . .  .  .  16/62

TENUTA CAMPO AL MARE Vermentino, Bolgheri, Italy . .  .  .  .  .  .  .  .  .  .  .  .  .  .   15/59

MAISON SALEYA Rosé, Provence, France . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16/65

RED WINE

glass / bottle

BEZEL BY CAKEBREAD Cabernet Sauvignon, Napa Valley . .  .  .  .  .  .  .  .  .  .  .  .   18/70

ORIN SWIFT PALERMO Cabernet Sauvignon, Napa Valley . .  .  .  .  .  .  .  .  .  .  .  .  .  .  125

ST. FRANCIS Cabernet Sauvignon, Sonoma Valley . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   16/62  

SEQUOIA GROVE Cabernet Sauvignon, Napa Valley  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  120

RÉSONANCE Pinot Noir, Willamette Valley, Oregon . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   80

TORCALVANO Vino Nobile di Montepulciano, Tuscany, Italy . .  .  .  .  .  .  .  .  .  .  .  .  .  18/70

TENUTA SAN GUIDO Le Difese, Tuscany, Italy . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    150

LA FUGA Brunello di Montalcino, Tuscany, Italy . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  145

CHÂTEAU LA NERTHE Côtes-du-Rhône Villages ‘Les Cassagnes’  . .  .  .  .  .  .  .  .  .   18/70

DISEÑO Malbec ‘Old Vine’, Mendoza, Argentina  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   glass 16

CHIMNEY ROCK Cabernet Sauvignon, Napa Valley . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    189

CAYMUS Cabernet Sauvignon, Napa Valley . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  160

LEWIS RESERVE Cabernet Sauvignon, Napa Valley  . . . . . . . . . . . . . . . . . . . .  210

glass / bottle

FLEUR DE MER Rosé, Provence, France . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   70  

MIRASSOU Pinot Noir, Central Coast, California . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   glass 16

GUINNESS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   12

DRAFT 

SAMUEL ADAMS SEASONAL . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   9

MODELO . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   9

KILLS BORO KILLSNER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   11

MAINE LUNCH . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14

ALLAGASH WHITE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10

STELLA ARTOIS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

BRONX BREWERY WORLD GONE HAZY . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   11


