
 

We hope you enjoy your meal. Tim & Kit Kemp 
 

Prices do not include 8.875% New York sales tax 
An automatic gratuity of 20% will be added to parties of 5 or more 

If you have any dietary requirements or food allergies please inform one of the team 
 

 

Spiced butternut squash soup,  
coconut cream $14 

Tuna tataki, rosemary miso purée,  
soft herb salad $20 

Grilled octopus, blood orange salad,  
roasted fennel, pistachio velouté $17  

Beef tartare, shoestring fries,  
parmesan aioli, truffle $19 

Castelfranco, caramelized root vegetables, 
pumpkin seed vinaigrette $15 

 

Burrata scramble, grilled tomato,  
parsley, arugula, truffle pecorino $22  

Country schnitzel, fried egg, mushroom  
gravy, arugula salad $30  

Hangar steak and free range eggs any style $36 

Poached eggs and corned beef hash,  
cheddar grits $22  

Eggs Benedict / Florentine / Royale,  
salad $22 / $21 / $23 

Kashi encrusted French toast, berry compote, 
fresh whipped cream $18  

Buttermilk, buckwheat or gluten free  
pancakes, Devonshire cream, apple $18  

Leek, mushroom, Fontina, tomato and  
soft herb frittata $19 

Avocado toast, eggs, dark rye, tomato $22 

 

Grass fed burger, house fries $24 

Pastrami Reuben, house made sauerkraut, 
Russian dressing, red wine mustard $20 

Spinach salad, shrimp, shitakes, warm  
bacon vinaigrette, quail egg $26 

Winter greens, anchovy-garlic dressing, grilled 
chicken, sautéed bread crumbs $26  

Fresh crab and squid ink spaghetti,  
saffron bomba $32 

Seared salmon St. Germaine, artichokes,  
porcini mushrooms $34  

Quinoa vegetable bowl, avocado,  
lemongrass-ginger yogurt $26  

Creekstone Filet, spinach purée,  
citrus emulsion $39 

  SIDES 

$8 

Applewood smoked bacon  

Turkey bacon  

Pork or chicken apple sausage  

House made French fries  

Brussels sprouts, bacon, apple  

Quinoa fried rice, winter root vegetables  

Charred broccolini, garlic, PX vinegar, Aleppo  

Sweet potato, roasted kale hash 

Mac and Cheese 

 
 

DESSERTS 

$12 

Rioja poached pears, rosemary olive oil cake, 
whipped crème fraîche 

Cafe corretto roulade, almond lace crisp, 
orange fennel gelato 

Bread and butterscotch pudding, sourdough 
biscuit, salted pecan bourbon gelato 

Milk chocolate brûlée, toasted house made 
mallow, gingerbread men 

 

Seasonal assorted mignardises 

Chef’s selection of ice creams and sorbets 
 
 
 

 


