nside i Fark

at St. Bart’s

Brunch Mcnu
---To Start or 5ha re-—

Green Salad, farmer's cheese, barrel vinegar and herbs 10
Greek Salad, wild oregano vinaigrette, Feta, cucumber and coriander 12
chlgc Salacl, bleu cl'xecsc, bacon, and crispg shallots 12
—add Ioasturc raised chicken to any of the above salads j, A
SCasonal Fruit CUP, with tapioca Pcarls and coconut gclec 8
Greck Yogurt, local l’loneg, dates, raisins, and almonds 9

Sprir\g | eek and FPotato Cream SOUP 9

House Made Doughnuts and Fastrg Basket 14

Powderec{ sugar, cinnamon, raspbcrrgjeng, chocolate croissant, seasonal danish

—Mains—
“Park Avenue Continental” 16

Vs Bague’cte, Butter, Loca[ Cheesq Ar’cisana] Salumi, Local Hard Boi]ed Egg
Shakshuka i1

two farm eggs coddledin a spic9 pepper and tomato ragu
add marinated feta i, add mergeuz sausage 2

Shirred E_ggs P4

lecks goat checsc, tomatojam and bacon rashers
Briocl'lc French Toast 14

mascarpone cream and glazecl ng

[Hand Cut Tagliate”e Pasta 18

wild ramps, guanciale, watercress and sweet egg custard

Grass ]:ccl bccmc Burgcr 15

smoked onion remoulade, dill Piclcle and hand cut fries
Steamecl Mussels 18
saffron broth, Pickle& lemon, grego]a, and herbs

-~5idcs-~
[Home Fries 4
Bacon 5

I~ xecutive Chcf: Matthew Weingar’ten

18% service charge will be added to Par‘tics of 6 or more



