
 
Rise + Shine  
 
Grapefruit Bruleé - 4 
 
Breakfast Banana Split  
Banana Bruleé/Yogurt/Berries – 8 
 

To Start…  
 
Pig in a Pretzel  
Mustard Caviar - 8 
 
Popcorn Chicken/Tots  
Rosemary Honey - 10 
 
String Bean Frites  
Buttermilk Ranch - 9 
 
Mini Corn Dogs/Cracker Jacks - 8 
 
General Zoe’s Cauliflower  
Spicy Sriracha Glaze/Cilantro - 10 
 
Ramen Noodle Carbonara  
Pork Belly/Ramen/Carbonara Sauce - 16  
 
The Mac 
Super Creamy - 10 
 
Box of Tots! - 5 
 
Buffalo Tots  
Blue Cheese/Celery – 8  
Add 4 Cheese or Sriracha sauce -1  
 
The Soup  
Tomato Bisque - 8 

 
 
 

 
 
Farm Eggs  
 
Poached Eggs & Tots/Frizzled Herbs - 9 
 
Oeuf & Turf Parmesan  
Organic Poached Egg/Sautéed Kale  
Shaved Asiago - 12 
 
Breakfast Bruschetta Carbonara  
Griddled Bread/Poached Eggs/ 
Fresh Tomato & Basil/  
Bacon Carbonara Sauce/Frizzled Herbs - 12 
 
Green Eggs & Ham  
Poached Eggs/Griddled Bread  
Cherry Wood Smoked Ham/Basil Hollandaise - 
12 
 
Popeye Bruschetta  
Sautéed Kale/Fresh Tomato  
Poached Egg/4 Cheese Hollandaise - 12  
 
From The Garden  
 
Kale Caesar Salad  
Croutons/Shaved Asiago – 7/11  
 
Kitchen Sink Salad  
Everything & Anything! - 12 
 
Iceberg Wedge  
Bacon/Sweet Grape Tomatoes  
Blue Cheese Dressing - 11 
 
Mediterranean Kale Salad  
Golden Raisins/Pepita Seeds  
Sesame Lemon Vinaigrette - 11 
 
Mesclun Greens  
Honey Goat Cheese  
Fig Vinaigrette/Wildberries - 12 
 
Salad with Poached Eggs/Bacon  
Choice of Green Kale or Mesclun  
Fresh Tomato/Brioche Croutons  
Fresh Herb Vinaigrette – 12 



Grilled Cheese  
Gluten Free Bread Available!  
 
White American/Potato Bread - 8 
 
Monterey Jack/Muenster/Pesto - 9 
 
Gruyere/Swiss/French Onion/Sour Dough - 11 
 
Gruyere/Candied Bacon/Peasant Bread - 11 
 
Swiss/Parmesan/Truffle/Peasant Bread - 12 
 
Swiss/Gruyere/Apple /Tuscan Bread - 11 
 
Smoked Gouda/Fig/Peasant Bread - 11 
 
White Cheddar/Tomato Bacon Marmalade 
Artisan Rustic - 11 
 
Baby Cuban/Swiss/Muenster Mesquite Beer 
Mustard/Housemade Pickles - 10  
 
Grilled Cheese Sliders - 4 
add maple bacon - 2 add tomato - 1  

 
 
Patty Melt  
Black Angus Beef/Grilled Onions/Swiss Cheese, 
Rye Bread/Special Sauce - 15 

 
 
Dessert  
Deconstructed S’mores – 3 
 
Churros  
Salted Caramel Sauce - 8 

 
Milkshakes/Sundaes! - 8 
Oreo Milkshake  
Caramel Sea Salt & Chocolate  
Vanilla  
Chocolate  
Strawberry  
Root Beer Float  
Cold Brew Coffee Milkshake  

 
 

Brunch Cocktails  
 
Fresh Fruit Bellini  
Prosecco/Fresh Seasonal Fruit - 8 
 
Sangria of the Day  
Red or White Wine/Fresh Fruit Juices - 8 
 
Bloody Brewski  
Craft Beer/House Bloody Mary Mix,  
Smoked Salt Rim - 8  
 
 

Beer 
 
Please Ask About Our  
Local Craft Beer Selection - 7 
 
 

Without Booze  
Made with Fresh Fruit & Herbs!  
 
Rosemary Lemonade - 5  
Strawberry Meyer Lemonade - 5  
Wildberry Lemonade - 5  
Coffee/Tea - 4  
Cold Brew Iced Coffee - 5  
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small plates 
 

String Bean Frites 
green goddess dressing 

9 
 

Hatching Egg 
ravioli/creamed spinach 

8 
 

Truffle Parmesan Popcorn/Frizzled Herbs 
black angus beef mini corn dogs 

14 
 

Bresaola Piadina 
bresaola/stracchino/arugula/truffle oil 

16 
 

Ramen Carbonara 
pork belly/ramen/peas/parmesan/carbonara sauce 

16 
 

Pig in a Pretzel 
honey smoked mustard/mustard caviar  

12 
 

General Zoe’s Cauliflower 
spicy cauliflower/sriracha glaze/cilantro 

10 
 

Tuna Tartare 
yuzu/cucumber/microgreens 

12 
 

from the garden 
 

 

Greek Salad 

feta/tomatoes/cucumbers/smoked black lentils 

 11 
 

Kale Caesar Salad 

croutons/shaved asiago 

7/11 
 

Iceberg Wedge 

bacon/sweet grape tomatoes/blue cheese dressing 

11 
 

Kale Salad 

tahini/pepita seeds/citrus segments 

11 
 

Special of the Day! 
 

 

 
 

Grilled cheese 
 
 

Monterey Jack/Meunster/Pesto 

 

Gruyere/Swiss 

French Onion/Sour Dough 
 

Gruyere/Candied Bacon 

Peasant Bread 

 

Smoked Gouda/Fig/Peasant Bread 
 

White Cheddar/Tomato Bacon 

Marmalade Rustic Bread 
 

Baby Cuban/Swiss/Muenster 

Mesquite Beer Mustard/House-made Pickles 

 

Available as sliders...4 

 

Here’s the beef… 
Black Angus Beef Hot Dog Slider 

with condiments 

6 
 

Pork Belly Slider 
pickled watermelon 

6 
 

Patty Melt Slider 
black angus beef/grilled onions  

swiss cheese/rye/secret sauce 

14 
 

 

 

 

 

 

 

 

 

Desserts  
 

Deconstructed S’mores 

6 
 

Churros/Salted Caramel Sauce 

8 
 

 

 

 

AMUSED… 
s m a l l  p la te s  &  po p  u ps !  

CASH ONLY 
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Beer Cocktails 
9 

Citrus Pilsner 

pacifico beer/lime juice/agave/citrus salt 

Bloody Brewsky 

craft beer/house bloody mary mix  

smoked salt rim 

Tall, Dark & Handsome 

mother’s milk stout/sparkling apple cider 

notes of coffee & chocolate 

Ginger Panache 

light beer/sparkling lemonade 

Little Apple 

hard cider/sam adams/orange wedge 

 

Dessert Cocktails 
10 

Beer Ice Cream Float 

mother’s milk beer/vanilla ice cream 

 

Farm to Glass Beverages 
5 

Rosemary Lemonade 

Wildberry Lemonade 

Strawberry Lemonade 

Cold Brew Iced Coffee 
 

Soft Drinks 4 

Tea 4 

Coffee 4 

 

 

 

 

 

 

AMUSED… 
 

Cocktails 
9 

Rx – The Cure 
Strawberry puree/meyer lemon juice/soju/mint 

Rx – The Party Starter 

Blackberries/lime juice/shochu/mint 

Mango Elixir 
 Mango/fresh lime juice/soju/guajillo salt rim  

The Stalker Elixir 
Celery juice/meyer lemon juice/shochu/cilantro 

 

Sake Mojito of the Day 

Sangria of the Day 

 

Bubbles + Grapes 
 

Daily Bellini or Prosecco 

Wine by the Glass 

 

 
 

 

 

 

 
 

 
 

Beer  
7 

Captain Lawrence Liquid Gold 

belgian pale ale 

Mother’s Milk  

stout with notes of chocolate and coffee 

Blue Point Toasted Lager 

made from 6 different malts 

Blue Point Blueberry Ale 

medium-bodied with notes of blueberry 

Southampton Double White Ale 

belgian white ale 

 

 

 

 

s m a l l  p la te s  &  po p  u ps !  

CASH ONLY 

 
twitter + instagram: @amusednyc 
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