
Breakfast 
Steel Cut Oats
Steel Cut Oats, Bananas, Blueberries,
Brown Sugar, Cornell Maple Syrup

$13

$17
Herbed Caper Cream Cheese,
Tomatoes, Everything Bagel Seasoning,
Multigrain Bread

Breakfast Sandwich
Pulled Pork Breakfast Sandwich, Two
Eggs Over Easy, Habanero BBQ,
Lettuce, Tomato 

$15

House made Corned Beef Hash
Apple, Choice of Yukon Gold or 
Sweet Potato Hash, Two Eggs Any Style,
Shallots, Garlic, Thyme

$14

Wild Salmon Benedict
Two Poached Eggs, Wild Smoked
Salmon, Portuguese Muffin, Béarnaise
Sauce

$17

Buttermilk Pancakes
Bananas, Pecans, Cornell Maple Syrup

$16

French Toast $16
Challah Bread, Strawberry Cream Cheese
Filling, Cornell Maple Syrup
Two Eggs Scrambled
Arugula, Basil, Heirloom Tomatoes,
Multigrain 

$13

Vegetarian Tofu Scrambled $12
Portobello Mushrooms, Scallions, Grape
Tomatoes, Fresh Garlic, Rosemary Potatoes

All American Breakfast $16
Two Eggs Any Style, Rosemary Potatoes,
Bacon, Toast 

Turkey or Pork Bacon $4

Turkey or Pork Sausage $4
Farm Country Egg $4

Toast (Multigrain, Rye, 
 Sourdough, or Gluten Free)

$3

Rosemary Roasted Potatoes $4
Sliced Avocado $4
Mountain Berry Muffin $4

Bagel or Croissant $4

Seasonal Berries $6

Mimosa $12

Bloody Mary $12
House made Bloody Mary Mix and
Choice of Vodka

Fountain Soda $2

Saranac Root Beer $4
Saranac Shirley Temple $4

Lemonade $3
Iced Tea $3

Saratoga Sparkling or Still $7

Coffee $3

Harney & Son's Tea Selections $3

Espresso (Single/Double)

Juice $5
Freshly Squeezed Orange or Grapefruit 

Executive Chef Ramiz Jasic 
 

18% Gratuity will be added for groups of 6 or more.
 

 Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of

food borne illness, especially if you have certain
medical conditions.

 
Gluten free options are available upon request.

 

Avocado Toast
Two Poached Eggs, Rustic Multigrain Bread,
Heirloom Tomatoes, Red Onion, Pickled
Shallots

$14

Beverages

Sides

Wild Smoked Salmon Toast

Smoked Maple Ham, Cheddar, Fresh
Herbs, Rosemary Potatoes, Toast

Pub Omelette $8/14

9/22/22

Locally Sourced 
Donahue's Livestock Farms

Meier's Artisan Cheese

 

Bellini $10

Plain Greek Yogurt $4

Wild Smoked Salmon $5

Ruff Farms

$3/ $4

Juniper Hill

All From the Woods

7am-11am

Champagne Laurent-Perrier $12


