
 

 

 
 

Sunday Brunch  
12:00 noon to 2:30 

 

Cold Buffet 
Gulf Shrimp 

cocktail and cognac sauces 

 

A Selection of Sliced Cured Meats 
prosciutto, soppressata, capicola, dry sausage 

 

Imported and Domestic Cheese Display 
          an assortment of breads, sticks &crisps 

 

Smoked Salmon with Red Onions and Capers 

assorted bagels and flavored cream cheese  

 

Green Salad 
cherry tomatoes and vinaigrette dressing 

 

Mediterranean Olives and Hummus 
toasted pita 

An Assortment of Danish Pastries, Muffins, Brioche and Croissants 
preserves and sweet butter 

 

 
Hot Entrée Selections 

 

Three Egg Omelet 
choice of the following fillings: 

ham, bacon, bell pepper, onion, tomato, mushroom, spinach, swiss, cheddar or american cheese 
 

 

Cinnamon Raisin French Toast 
 

Malted Belgian Waffles 

accompanied by warm maple syrup and cinnamon berry compote 
 

Poached Egg on a Toasted English Muffins with Hollandaise Sauce 
choice of Canadian bacon or smoked salmon  

 

Bay Scallop Risotto 
creamy arborio rice 

Sesame Crusted Salmon Fillet 
shiitake fried rice, ginger soy glaze 

Fish of the Day 
 

Roast Chicken  
mashed potatoes, sautéed spinach 

 

Grilled Lamb Chops 
asparagus,  potato wedges 

 

Dessert Buffet 
 

 Selection of Cakes, Tarts, Miniature Pastries and Cookies 

 

Freshly Sliced Seasonal Fruit and Berries 
 

Freshly Brewed Coffee, Decaf or Tea 
 

$38 per person 

$25 per person for Children under 12 
 

Beverage Selection 
 

Espresso $6 
 

Cappuccino $7 

Mimosa $19 
 

Champagne $19 
 

Bloody Mary $6 

Wines by the Glass: 
 

Cormon’s Pinot Grigio 

$14 
 

Santa Rita “120” 

Chardonnay $14 
 

Carpe Diem Pinot Noir 

$16 

Nickel & Nickel  

$20 
 

Carpe Diem Cabernet Sauvignon 

$16 
 

Santa Rita “120” Carmenare  

$14 

For additional selections, please ask your server for our extensive wine list 
 
 

 

For Reservations, please call (212) 521-6655 
All our prices subject to a 15% Service Charge & 8.875% City Sales Tax 


