
LARGE PLATES
banana & peanut butter stuffed french toast  18�
Challah / Seasonal Berry Jam / Vanilla Bean Creme Anglaise
Powdered Sugar  
buttermilk waffle  14 � 
Large Buttermilk Waffle / Whipped Cream  
Fresh Berries / Maple Syrup - add Chocolate Sauce for $1
eggs your way  15 
3 Eggs Made Your Way / Bacon or Sausage 
Home Fries / Bagel, Brioche Bun, or Whole Grain Toast
“classic” benny  18 
Canadian Bacon OR Wilted Spinach / Hollandaise / Homies 
jumbo lump crab benny  23 
Baby Arugula / Old Bay Spice / Hollandaise / Homies 
pierogies and eggs  20
2 Eggs Your Way / Buttermilk Sour Cream / Smoked Bacon
Chives / Caramelized Onions / Homies
 
shrimp and grits (GF) 24 
Pan Seared Shrimp/ Tasso Ham/ Lobster Fennel Sauce 
Cheddar / Marsh Hen Mill Grits /  Scallion

steak and eggs 24 
Cast Iron Seared NY Strip / 2 Eggs Your Way / Chimichurri / Homies

SMALL PLATES
avocado toast (V) 14
Toasted Seven Grain Bread / Whipped Avocado / 
Cherry Tomato / Radish / Everything Bagel Spice 
Add a Fried Egg + 2   Add Crumbled Bacon + 1

crispy chicken wings  6 for 13 / 10 for 20    
Choice of: Sriracha Honey/ House Buffalo Sauce / General Tsao’s                   
Kitchen Sink Sauce/ Roasted Garlic Parmesan 

smoked brisket chilaquiles 16    
Guajillo / Plum Tomato / Corn Tortillas / Queso Fresco 
Add a Sunny Side Up Egg for $2

spicy tuna tartare  18  
Crispy Sushi Rice / Avocado / Sriracha Mayo / Scallion

roasted garlic hummus (V, CGF) 13    
Warm Naan / Baby Radish / Heirloom Carrot / Harissa / EVOO

HAND HELDS
soppressata flatbread 16
Crushed Plum Tomato / Arugula / Mozzarella 
Hot Honey Drizzle 
smoked salmon  19 
Toasted Everything Bagel / Whipped Cream Cheese
Lemon / Capers / Shaved Red Onion / Scallions

SIDES

bacon 4     breakfast sausage  5 home fries  5

plain or everything bagel 3  english muffin 3

whole grain toast 3  fresh fruit 6

FOR THE TABLE

east coast oysters  (GF, R) 1 all day
Champagne Mignonette / Homemade Cocktail Sauce 
**not available on holidays**

marinated olives  (VG,GF) 4� 
Garlic / Paprika / Rosemary

local burrata 13 
Toasted Sourdough / Prosciutto / Tomato Oil / Arugula / Pesto

charcuterie board 22 
Cato Corner: Womanchego / Dutch Farmstead / Bloomsday
Prosciutto / Fennel Salumi / Seasonal Accoutrements

SOUP & SALAD

soup of the day 8
Ask Your Server For Today’s Selection
romaine caesar salad (V, CGF)   12
House Caesar Dressing / Toasted  Breadcrumbs� 
Parmigiano Reggiano / Crispy Egg

baby farm greens (V, GF) 12
Granny Smith Apples/ Goat Cheese/ Curried Pepitas           
Shaved Fennel / Red Onion /Craisins / Pistachio Vinaigrette

roasted beet salad 13 (V, GF)
Golden Beets / Whipped Feta / Lemon / Mint 
Pomegranate Seeds / EVOO 
 
Add:� chicken  7   shrimp   11  salmon  12 

SANDWICHES 

breakfast sandwich  12�   
Fried Eggs / American Cheese / Brioche Bun 
Your Choice of  Bacon or Sausage / Home Fries 

smoked brisket sandwich  19
Maple BBQ Glaze / Pickled Jalapeno Slaw 
Toasted Sourdough / Vermont Cheddar / Fries 

the vermonter*   18
Burger Patty / Toasted English Muffin 
Smoked Bacon Vermont Cheddar / Sunny Side Egg   
Maple Aioli / French Fries 

— v e g a n / g lu t e n f r e e bu n ava i l a b l e u p o n r e qu e s t

BRUNCH BEVVIES

bloody mary (mild or spicy) 9  
Add Bacon + 1   Add Oyster + 1

mimosa 8  carafe 30
flavored mimosa 9  carafe 36
Peach / Blackberry / Grapefruit / Pineapple 

espresso martini 5
Fresh Espresso / Vodka / Tia Maria / Tuaca
Add Bailey’s, RumChata, or Peanut Butter Whiskey + 1

 
�r: raw product   v: vegetarian   vg: vegan   gf: gluten free

* these menu items may be cooked to your liking. thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of food-borne illness 11/21.�

offered till 2 pm

SUNDAY BRUNCH




