
Appetizers: Brunch:

Salads: Sandwiches:

For The Table: 

 Prosciutto and melon

CheeseBoard
Bonne Bouche  Vermont  goat
Fontina  Italy  cow
St. Andre  France  cow
Cashel Blue  Ireland  cow
Petit Basque  France  sheep

A selection of dry and cured meats
Imported Prosciutto, 
Sporessata  hot or sweet, 
Capicola, Speck Biellese, 
Beef Bresaola

Potato croquettes with prosciutto, parmesan 

Crispy Fried Calamari with roasted garlic aioli 

Spring panzanella salad, fava beans,
English peas, asparagus, baby
spinach, pecorino cheese and
mustard vinaigrette 

Field greens with fresh herbs and 

Caesar Salad with Parmesan tuile 

Tuscan grilled shrimp, many beans and roast garlic

Mussels with fennel, lemon and Belgian Ale

Jumbo lump crab cake with apple and carrot slaw,

Apple and ricotta ravioli, toasted pecans, mache sage 
and brown butter

Yogurt with fresh fuit and granola

Oatmeal with dried apricots and raisins

Challah french toast

Chocolate chip pancakes

Classic eggs benedict 

Grilled Flat Iron Steak and eggs (any style)
Served with home fries and english muffin

Omelette with choice of filling (sausage, mushroom,
onion, tomato, bacon, ham, spinach, smoked
salmon, cheddar, goat cheese, smoked mozzarella,
brie, American, gruyere)

Monte Cristo with turkey, country ham, swiss, russian
dressing and pickle chips

$7.50

$11.00

$12.00

$7.50

$11.00

$8.50

$8.50

$14.00

$10.00/ 14.00

$13.00

$9.75/$18.00

$7.00

$8.00

$9.00

$10.00

$13.00

$15.00

$12.00

$12.00

5 for 14.00

and fra diavolo dipping sauce

and green goddess dressing

 

and smoked mozzarella  

Macaroni and three cheeses

Kobe Pig in a Blanket with dipping sauces

$3.75Bacon popcorn

Roasted artichoke pesto spread $5.50

shallot dressing

 

Roasted beet salad with haricot
verts, walnuts, crumbled goat cheese
and mesculine greens in a honey
beet vinaigrette $12.00

Classic Cobb salad with buttermilk
dressing

Chopped salad with egg, tomato, feta
cheese, chick peas, hearts of palm,
romaine hearts, onion, roasted pepper
in a creamy white wine vinaigrette 

$12.00

$10.00

Sides:
Everything Fries $5.00

Bacon, sausage or ham $3.00

$1.50

Toasted buttered bagel

Hudson Valley duck "Reuben"  Panini,
rye bread, thousand island dressing,
Swiss cheese, braised cabbage $12.50

Char grilled burger on a sesame
roll with everything fries $10.00

Blackened chicken wrap with arugula 
red onion, manchengo chesse, 
pancetta & roasted garlic mayo $12.00

Grilled portobello mushroom, 
roasted peppers, smoked mozzarella,
tomato, calamata mayo on fococcia 
bread $12.00

Honey thyme Salmon on 7 grain
bread with apple, sprouts, manchengo
cheese and red onion $14.00

(Additional toppings  $1.50)

Open faced flat iron steak sandwich
with melted gorgonzola cheese, 
caramelized onions and mushrooms
with roasted garlic jus $16.00

Desserts:

Homemade apple pie ala mode $6.00

Chocolate marquise $6.00

Brownie sundae $6.00

New York cheese cake $6.00

Peach cobbler ala mode $6.00

Homemade chocolate chip cookie
ice cream sandwich $5.00

$12.00

Turkey chili in a bread bowl $9.00

$11.00

Breakfast Crepe with scrambled eggs, country ham
and gruyere $11.00

 Fried peanut butter and banana sandwich $8.00

Tap House Big Breakfast (two eggs, bacon, sausage,
$14.00

Toasted English Muffin

Shrimp home fries $5.00

$2.50

Hash browns $4.00

pancakes, English Muffin and home fries)


