
Baby Arugula Salad
Pommegranate Seeds, Gorganzolla, Balsamic Vinaigrette
Applewood Smoked Bacon
9

Meyer Lemon Caesar Salad
White Anchovy & Shaved Reggiano
Crunchy Croutons
7

NY State Field Green Salad
Del Cabo Tomatoes & Aged Balsamic Vinaigrette
7

Salad of Greens & Twice Cooked Beets
Coach Farms Goat Cheese, Red Onion
Sherry Wine Vinaigrette
8

Smoked Irish Salmon
Capers, Red Onion, Creme Fraiche & Toast Pointss
12

Crispy Free Range Buffalo Wings 
Thai Chili & Soy
8

Brunch Appetizers & Salads

Capt Lawrence Pale Ale 
Batter Dipped Shrimp
Sweet Chili Sauce

9

Tuna & Salmon Parfait
Yellowfin Tuna & Atlantic Salmon Tartar, 
Wasabi Tobiko & Crème Fraiche
10

Crunchy Calamari Curls
Thai Dipping Sauce
10

Steamed Mussels
Tomato, Lemongrass & Cilantro 
9

Pastas

BLT (3)
Applewood Smoked Bacon, Kewpie Mayo & Heirloom
Tomato, & Crisp Romaine Lettuce
8

Black Angus (3)
Duck Fat Toasted Mini Brioche Buns 
Kewpie Mayo, Dijon & Ketchup
9

Grilled Tuna & Avocado Sliders (3)
Spicy Mayo & Lime
11

Terrace Club Sliders 

Orecchiette
Baby Artichokes, Pancetta, Smoked
Mozzarella & Nicoise Olives
8 / 15

Farfalle 
Spicy Pork Sausage, Broccoli Rabe, Garlic & Chili
Flakes, Extra Virgin Olive Oil
8/ 16

Baby Rigatoncini
Porcini Cream & Truffle Oil
8 / 15

Trenne
Rock Shrimp & Roasted Tomato, Garlic & Shrimp
Sauce, Fresh Basil & Local Asparagus
8 / 16

Gluten Free Pasta May be substituted in any of the
above dishes



NY State Field Greens  or
Meyer Lemon Caesar Salad 
Choose
Grilled Hanger Steak or
Grilled Natural Chicken Paillard
Grilled Jumbo Shrimp add 2 dollars
12

Grilled Yellowfin Tuna Nicoise
Green Olives, Capers Asparagus & Tomato
Barrel Aged Red Wine Vinaigrette
15

Fire Grilled Chicken Sandwich
Avocado & Roasted Pepper Mayo
French Fries
12

Terrace Club Burger (10 oz)
French Fries
12
Add
American Cheese or  Swiss or Blue
Mushrooms or Caramelized Onions
1
Add
Applewood Smoked Bacon
2

Scottish Salmon
Wasabi & Fresh Horsradish 
Scallion Mashed Potatoes & Asparagus
17

Grilled Tuscan “Freebird” Chicken
Wild Mushroom Risotto & Grilled Asparagus
15

Build Your Omelette & Cottage Fries
Choices are: American, Swiss, Cheddar Cheese,
Spinach, Tomato, Sauteed Onions, Wild Mushrooms
12

Asparagus &  Coach Farms Goat
Cheese Omelette & Cottage Fries
12

Thick Challah French Toast
Fresh Strawberries & Mitche’s Maple Syrup
12

Scrambled Eggs, Smoked Salmon &
Scallions & Pommes Frites
14

Classic Eggs Benedict & Cottage Fries
14

Latino Breakfast
Eggs Any Style, Plantains, Black Beans, Chorizo
14

Scrambled Egg Enchiladas
Jack Cheese, Ham, Red, Yellow & Jalapeno Peppers 
in a Flour Tortilla, Sour Cream & Salsa
14

Hanger Steak & Eggs(2) Any Style
Caramelized Onions & Shoestring Potatoes
16

Sides
Bacon      Sausage      Creamed Spinach       Cottage Fries      Pommes Frites       French Fries      

Wild Mushroom Risotto      Fried Plantains      Yuca Chips    

5

BrunchEntrees

Add Bacon Or  Sausage to any Entree 
3

We Only Use Organic
Brown Eggs !!!


