
HAIL MARY
LOCATED ON 

68 GREENPOINT AVEEST. 2016

OUR DAILY GRIND!

 French Fries & 
House American Cheese

Porky’s Panchito

Bolivian Style Hot Dog
With All The Fixin’s!

Benton’s BLT

comes with
chaat chips

Bread & Butter 

Ranch Texas Toast,
Tamarind Sourdough 

&
Savory XO 

Monkey Bread

made with 
       Hellman’s mayo!

EGGS ALL DAYNIBBLES

TURKEY

FINE FARE

DEVILED EGG DIP
trout roe, smoked maple, homemade 
ritz crackers

“TOAD IN A HOLE”
fried duck egg, preserved lemon, 
herbs 
 

 

EGGS ANY WAY
hash brown, benton’s bacon, 
buttered toast 

Matzo Ball Soup
fluffy foie gras matzo ball, duck confit, 

duck broth.............................................

Salad
seasonal vegetables, lemon 

vinaigrette................................................
  

Charred Greens
anchovy crumbs, plum molasses,

buttermilk.................................................

Shaved Raw Mushroom
malvarossa goat cheese, walnut, date 

vinaigrette..............................................

Crudite
French onion dip

Foie Pb&J
toasted Martin’s potato buns, grape 
jelly, Skippy peanut butter

Mom’s Spicy Drummettes
ginger & tamarind glaze

Cocktail Hearts
grilled duck hearts, bacon toasted
farofa, green sauce

Chicken Fried Beef Tongue
mustard gravy & pickles 

Hors d’Oeuvres Plate
 Per Person!
one each:

green goddess puff, cucumber cup,
cheese ball, chopped liver,

pig in a blanket

Maple Roasted Turkey
Benton’s Bacon

AVOCADO

CLUB

Salt Crusted

Baked Potato

aji amarillo
queso fresco

SPAGHETTI  
spicy uni butter & breadcrumbs 

MINI EAR PASTA  
lamb, pinenuts, black olive, yogurt

SHORT RIB STROGANOFF  
over buttered rice and topped with potato 
sticks

SAUSAGE & ONIONS  
house blood sausage, “bloomin” onions 
& leeks 

HOT FRIED CHICKEN  
potato salad, coleslaw, pickles

PORK STEAK  
red eye gravy, white bread sauce, 
dandelion greens

GRILLED HALF DUCK & EGYPTIAN 
STYLE DIRTY RICE  
duck tongue ragu

BBQ WHOLE FISH
FOR TWO

shrimp dressing
gravy

greens

CHEESEBURGER

PUFF BENNY
XL profiterole filled with 

hollandaise, ham 
& a slow poached egg 

Cereal & Milk.....................

Fresh Fruit Cocktail..........

SOUP & SALADS



DON’T FORGET TO

Save R�m F� Dess�t!

Meringue Pie.....................................
lemon verbena & nastursium

Blueberry Pie....................................     

Peanut Butter Pie...............................   

Mile High Funfetti Cake........................ 

The Paulie Gee Malt............................
burratta ice cream, mikes hot honey, guanciale
       

Pop Tart..........................................
cherry & rose

MAKE IT A LA MODE 

CANDY BARS 

Cardamon & Pistachio 
Butter Cups

Nigella & Dark 
Chocolate“Twix”

Rose Nougat & Cashew
“Snickers”

“Crispety-Crunchety”
Hazelnut Bars
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