
Entreés

Avocado Toast   jalapeno, radish, cilantro, poached egg, grilled sourdough	 18

Challah French Toast cinnamon sugar glaze, vermont maple syrup	 22

Bar Room Benedict 2 poached eggs, smoked bacon, english muffin, hollandaise	 21

Mushroom & Swiss Omelette fresh herbs, baby green salad	 19

BLT and “E” fried egg, smoked bacon, lettuce, tomato, basil aioli	 21

Steak and Eggs  8oz hanger steak, 2 eggs any style, home fries	 32

Breakfast Burrito scrambled eggs, chorizo, cheddar, pico de gallo, sour cream	 19

Chicken and Waffles  hot honey, whipped butter		  24

Lobster Cobb   avocado, smoked bacon, tomato, red onion, egg, blue cheese	 29

Grilled Chicken Caesar  garlic bread crumble		  24

The Bar Room Burger  cheddar, sliced pickles, melted onions, truffle aioli 	 25

Lobster Roll new england style, tarragon aioli, old bay, North Fork potato chips	 32

Weekend Brunch

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

snacks & apps
French Onion Soup 
melted swiss, veal broth, sherry wine	 18

Whipped Ricotta
 chili honey, rosemary, grilled sourdough	 16

Escargot
garlic-herbed butter, toasted baguette	 19

Caviar & Tots 
créme fraîche, chive	 28

Crispy Duck Wings
soy glaze, scallion, sesame seeds	 24

Buffalo Cauliflower
buttermilk blue cheese dipping sauce	 16

T h e  N a c h o s
mojo pulled pork, cheddar cheese house-pickled 

jalapeño, pico de gallo, lime crema

24

Raw Bar

East Coast Oysters
gin cocktail sauce, 
yuzu mignonette

half dozen 21 / dozen 42
*add 30g tin of caviar 75   

Shrimp Cocktail
served on ice with lemon

24

Salmon Crispy Rice
sriracha aioli, nori

scallion, jalapeño

21

Pearl Street 
Caviar

50 gram Osetra tin 

North Fork potato chips 

chive-créme fraîche

150


