
lunch     

small plates
soup of the day  6/8
fried green tomatoes  jalapeno sour cream  7.95
seasonal fruit & berry salad  zucchini bread sandwiches 10.95
gorgonzola cheese fries  7.50 

burgers featuring snake river farms wagyu beef
briar cheeseburger choice of cheese  12.95
basil pesto & fontina burger  13.95 

carmelized onion & goat cheese burger   13.95
white cheddar & sugar cured bacon burger  14.95

salads 

skirt steak salad  tomato, bermuda onion, gorgonzola, croutons  14.95
greek salad campari tomato, kalamata olives, goat feta, red onion, cucumber, grilled chicken  12.95
cobb salad  campari tomato, red onion, avocado, hard boiled egg, smoked slab bacon, gorgonzola, buttermilk dressing 12.95
chunky chicken salad seasonal fruit & berries, zucchini bread sandwiches  12.95
classic caesar salad parmigiano reggiano, croutons, grilled chicken  12.95
spinach, gorgonzola & walnut salad apples, chicken 12.95  (may induce labor)

sandwiches 

fresh mahi sandwich  house tartar   market price
turkey, bacon, & arugula herb mayo, pickled jalapenos, tomatoes  12.95
skirt steak sandwich  white cheddar, carmelized onions, and spinach 14.95
open face tuna nicoise spanish tuna in olive oil, olive tapenade, hard boiled egg, field greens  13.95
chunky chicken salad sandwhich  12.95
three cheese grill & tomato   10.95

specialties 
jumbo lump crab salad  avocado, cherry tomato, mixed greens  market price
veggie quesadilla  spinach, tomato, mushroom, cheddar, fontina  10.95 (add chicken breast 2.95)
uber mac & cheese  10.95

desserts  all ice cream & pastries are homemade  (whole cakes & pies available upon request)

chocolate layer cake 
red velvet cake
carrot cake 
peanut butter mousse pie  
key lime pie 
bourbon corn flake sundae butterscotch and corn flake cookies
homemade ice creams (made from the original east india ice cream co. recipes)
hot fudge brownie or sundae

brunch cocktails: prosecco peach bellini, prosecco, bloody mary, blood orange mimosa

beverages: herbal teas, iced tea, sweet tea, coke, diet coke, root beer, sprite, lemonade, fiji water, pellegrino water

specialty coffees:  la colombe corsica blend coffee, decaffeinated, espresso, double espresso, cappuccino, latte

juices:  orange, grapefruit, tomato, pomegranate, apple 

beer wine
organic pinkus pilsner conundrum
organic pinkus hefe-weizen rombauer chardonnay
brooklyn lager schloss vollrads estate riesling
brooklyn east india pale ale marco negri moscato d’asti
great white santa ema reserve merlot
newcastle byron pinot noir

sean minor cabernet sauvignon
*there is a risk associated with the consumption of
smoked salmon and raw or undercooked animal products
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