— BREAKFAST —

8am- 4pm
o— FRUITY —0
BEGINNINGS
FOUR FLOWERS
SMOOTHIE

orange, fresh pineapple,
banana & pomegranate juice 14

COLD PRESSED ORANGE
OR GRAPEFRUIT JUICE 13

MORNING FRUIT BOWL
grapefruit & orange,
sliced banana & strawberry 15
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LIGHT
BREAKFAST

AVOCADO TOAST
served with cherry tomato, feta,
pepitas, petite greens 22
Add egg 4

SARABETH'S QUICHE
leeks, ham, potato, gruyére 22

GREEK YOGURT & GRANOLA
chia seed, mango, banana,

toasted coconut 15
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o0——— SIDES ———o

THREE PEPPER
HOME FRIES 13

TRUFFLE FRIES 13

PORK & APRICOT
SAUSAGE 14

CHICKEN & APPLE
SAUSAGE 14

APPLEWOOD
SMOKED BACON 14

SMOKED SALMON 10

AVOCADO 5
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o— EXTRAORDINARY —o
EGGS & OMELETTES

served with local greens &
choice of: muffin
(english, pumpkin, corn, bran, banana),
scone, 7 grain, or sourdough & preserves
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SPINACH & GOAT CHEESE
OMELETTE 23

GARDEN OMELETTE
peas, zucchini, mushroom, cheddar 23

FARMER'S OMELETTE
leeks, ham, potato, gruyére 23

CLASSIC HAM BENEDICT*
Canadian bacon, hollandaise,
peppers, chives 25

SMOKED SALMON BENEDICT*
hollandaise, peppers, chives 26
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2 EGGS ANY STYLE*
served with local greens & toast 22

choice of:
chicken sausage,
applewood smoked bacon

Egg Whites +4
*Not served with additional toast
All-natural eggs from Sullivan County Farm
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o—— SWEET BREAKFAST —o

Organic Maple Syrup from Doerfler's Farm

FAT & FLUFFY FRENCH TOAST
strawberries 25

LEMON & RICOTTA PANCAKES
blackberries 25

BUTTERMILK PANCAKES
strawberries 25
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o—— POPOVERS —o

served with local greens

WILD MUSHROOM
SCRAMBLE
boursin cheese, truffle oil, chives 23

SARATOGA BOTTLED WATER

Still or Sparkling
9

GOLDIE LOX SCRAMBLE
smoked salmon,
cream cheese 23

CENTRAL PARK SOUTH

BASKET OF POPOVERS
orange marmalade 11

— LUNCH —

11am- 4pm

o——— APPETIZERS ——o

CRAB & VELVETY

GUACAMOLE TOMATO SOUP
house made chips 24  cheddar cheese, dill 18

DEVILED EGGS
capers, cornichon,
parsley 15

CRISPY CALAMARI
spicy marinara,
garlic aioli 19

RUBY RED BEETS MEATBALLS
herb whipped goat cheese, pom.odorol
raspberrries, pistachio crumble, basil 18
baby watercress,
balsamic gastrique 17
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o0——— SALADS —o
FIVE LETTUCE CAESAR

shaved parmesan, garlic & herb croutons 19

SARABETH'S CHOPPED SALAD
cherry tomatoes, cucumbers, onion,
garbanzo beans, red peppers, salami, feta,
kalamata olives, lemon oregano vinaigrette 22

POWER BOWL
shredded kale, quinoa, pistachios, apples, beets,
goat cheese, sherry shallot vinaigrette 20

Add avocado 6, grilled chicken 9,
salmon 13, steak 15

SEAFOOD COBB SALAD
Maine lobster, crab meat, shrimp, avocado,
bacon, egg, tomato, onion, blue cheese 37

0——— ENTREES —

CLASSIC LOBSTER ROLL
remoulade, slaw, chips 35

ADULT GRILLED CHEESE
3 cheeses pretzel bread,
house made pickles, tomato soup 25
Add ham 5

SARABETH'S SIGNATURE

SIRLOIN BURGER
aged cheddar, pickled green tomatoes,
bacon, sauteed onions, jalapefio marmalade,
house cut French fries 27

CHICKEN POT PIE
wild mushrooms, rainbow carrots,
fingerling potatoes, herb béchamel

29
CRISPY BUTTERMILK

CHICKEN SANDWICH
coleslaw, pickles, jalapefio marmalade,
French fries 26

STEAK FRITES
house cut French fries,
béarnaise sauce 39

MISO GLAZED

FAROE ISLAND SALMON
quinoa, shiitake mushroom,
baby bok choy, sugar snap peas
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o— STONE OVEN PIZZA —o

MARGHERITA
fresh mozzarella,
basil, tomato sauce 19

SWEET ITALIAN
SAUSAGE
tomato sauce 20

WILD MUSHROOM
truffle oil, fresh mozzarella, tomato sauce 22

fresh mozzarella, oregano,

*WE POLITELY DECLINE SUBSTITUTIONS DURING BRUNCH*

PARK AVENUE SOUTH TRIBECA UPPER WEST SIDE
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