
CLASSIC EGG SANDWICH 
Fried Eggs, Bacon, Muenster ............................................................. 18

HEALTHY EGG SANDWICH 
Egg Whites, Arugula, Green Chili ....................................................... 19

EGGS ANY STYLE 
Scrambled, Fried or Poached, served with potatoes and bagel ............... 18

LEO OMELETTE 
House Salmon, Caramelized Onions, Crème Fraîche ............................. 28

SALAMI & EGGS OMELETTE  
Beef Salami, Carmelized Onions, Mustard .......................................... 22

CUSTOM OMELETTE
Choose Three: Mushroom, Pepper, Onion, Tomato, Chives, Herbs, Bacon, 
Ham, Muenster, American, Cheddar, Swiss ......................................... 20

EGGS BENEDICT  
Choose One: Ham, Avocado, or Salmon (+4) 
Served with Classic Hollandaise, Poached Eggs & Toasted Brioche .......... 26

EGGS

GRAPEFRUIT COCKTAIL ........................................................... 17 

AVOCADO TOAST ..................................................................... 18

OATMEAL ................................................................................... 15

FRENCH TOAST ......................................................................... 24

BLUEBERRY PANCAKES............................................................ 20

CHEESE BLINTZES ..................................................................... 19

SADELLE’S COLESLAW ............................................. 10

NEW YORK PICKLES ................................................. 10

BRUSSELS SPROUTS ................................................. 10

CREAMED SPINACH ................................................. 10

FINGERLING POTATOES .............................................9

MASHED POTATOES ....................................................9

FRENCH FRIES .............................................................9

S
I
D
E
S

SOUP
MATZO BALL .................................... 15

MUSHROOM BARLEY ...................... 15

TOMATO ............................................ 15

FISH

TUNA SALAD .................. 17 EGG SALAD .................... 15

All selections served with tomato, cucumber, capers and your choice of bagel: 
plain, sesame, poppy, everything 

All fish is hand-sliced to order in traditional New York style

TRIPLE DECKER
Choose two · 31

TUNA MELT ................................................................................ 17

GRILLED CHEESE ...................................................................... 14 

FRIED CHICKEN Served with French Fries ...................................... 26

GRILLED CHICKEN Served with French Fries ................................. 24

SPECIAL CHEESEBURGER Served with French Fries ...................... 29

SANDWICHES

BEVERLY 
Turkey, Cheddar, Bacon, Beet, Tomato, Balsamic Vinaigrette ................. 27

WALDORF 

Chicken, Raisin, Walnut, Celery, Apple, Russian Dressing ....................... 27

FREDDY 

Shrimp, Heart Of Palm, Avocado, Radish, Crispy Shallots, 
Dijon Vinaigrette ............................................................................ 39

GREEK 

Cucumber, Feta, Tomato, Olives, Red Onion, Herb Vinaigrette ............... 25

COBB 

Chicken, Bacon, Egg, Avocado, Tomato, Blue Cheese Dressing ............... 28

ZOEY 

Salmon, String Bean, Potato, Tomato, Asparagus, Dijon Vinaigrette ........ 32

SALADS
Choice of Russian, Blue Cheese, Dijon, Balsamic or Herb Vinaigrette

Salads can be Dressed Table Side or Dressing can be Served on the Side

          

SADELLE’S TOWER
· 140 ·

STARTERS
EAST COAST OYSTERS ............................................................... 27

TUNA TARTARE .......................................................................... 30

SHRIMP COCKTAIL .................................................................... 25

ASPARAGUS VINAIGRETTE ....................................................... 18

CRISPY LATKES .......................................................................... 18

COCONUT SHRIMP ................................................................... 18

PIGS IN A BLANKET ................................................................... 18

SEARED VEAL DUMPLINGS ....................................................... 22

 

CAVIAR
FRENCH TROUT ROE OR RUSSIAN OSETRA (1oz)

TURKEY   ···   ROAST BEEF   ···   HAM   ···   BACON

HOUSE SALMON ............ 26

SMOKED SCOTTISH ....... 28

SABLE .............................. 25

STURGEON ..................... 25

WHITEFISH SALAD ......... 19

SALMON SALAD ............. 19

  ·  A V A I L A B L E  A F T E R  1 1 A M  ·

SPECIALTIES

@ m a j o r f o o d g r o u p  |  w w w. m a j o r f o o d . c o m @ m a j o r f o o d g r o u p  |  w w w. m a j o r f o o d . c o m

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness. Please be advised that food prepared here may contain nuts.

  ·  A V A I L A B L E  U N T I L  3 P M  ·

BREAKFAST  TACOS
All Tacos are Served on Fresh La Norteña Tortillas with Pico de Gallo

Two Per Order · 18

CHEESE  ···  AVOCADO  ···  BACON  ···  CHORIZO  ···  BEST FRIEND 

BREAKFAST POTATOES ............................................................... 9

BACON  ........................................................................................ 8

SAUSAGE ..................................................................................... 8

AVOCADO ................................................................................... 8

BAGEL & CREAM CHEESE .......................................................... 5

GLUTEN FREE BAGEL & CREAM CHEESE .................................. 5

TOAST  Challah or Rye .................................................................... 4

SIDES

SOFT SCRAMBLED EGGS ...................................................... 30/70 

SALMON RILLETTES French Trout Roe, Bagel Chips .........................35

LATKE ROYALE Russian Osetra, House Salmon ................................85

TRADITIONAL CAVIAR SERVICE. ......................................... 45/85

ADD TO ANY DISH ................................................................ 25/65



QUESADILLAS
· 25 ·

ROASTED SALMON 

Tomato Vinaigrette, Fresh Horseradish ............................................... 35

GRILLED BRANZINO 

Sesame Spinach, Salsa Verde ............................................................ 39

CRISPY CHICKEN SCHNITZEL 

Coleslaw & Mustard......................................................................... 29

ROTISSERIE CHICKEN 

Mashed Potatoes ............................................................................ 33

GLAZED ASIAN SKIRT STEAK 

Green Pepper & Onion, Sesame ......................................................... 58

NEW YORK PORTERHOUSE 

40 Day Dry-Aged Beef, Creamed Spinach ........................................... MP

ENTREES

CAVIAR

CHICKEN   ···   STEAK   ···   SHRIMP

@ m a j o r f o o d g r o u p  |  w w w. m a j o r f o o d . c o m

FRENCH TROUT ROE OR RUSSIAN OSETRA (1oz)

  FROZEN VODKA • 45
SERVED FROZEN BY THE CARAFE

CLASSIC OR HORSERADISH

BABKA A LA MODE................................................................... 10 

STICKY BUN SANDWICH ......................................................... 10

STRAWBERRY “TALL CAKE” ..................................................... 24

DESSERT

CHEESE BOARD ........................................................................ 32

MEAT BOARD ............................................................................ 36 

MEAT & CHEESE BOARD .......................................................... 65

CHARCUTERIE
Chef’s Selection of the Finest Meats and Cheeses From 

Around the World

  ·  A V A I L A B L E  A F T E R  3 P M  ·

OUR FAMOUS HOUSE SALMON • 26
Served with Rye Toast

SOFT SCRAMBLED EGGS ...................................................... 30/70 

SALMON RILLETTES French Trout Roe, Bagel Chips .........................35

LATKE ROYALE Russian Osetra, House Salmon ................................85

TRADITIONAL CAVIAR SERVICE. ......................................... 45/85

ADD TO ANY DISH ................................................................ 25/65


