BRUNCH

EcGs, GRANOLA, AND SWEET BREAKFASTS SERVED UNTIL 4PM

FRUITY BEGINNINGS

Fowr Flowersy Juice 6.75
o special blend of orange, fresh pineapple,
banana and pomegranate juice
Freshly Sgueezed Orange or Grapefruit Juice
Morning Frunit Bowl 49.50

CEREALS
PORRIDGE SERVED UNTIL 12PM
SARABETH’S HOT PORRIDGE ‘THREE BEARS STYLE’

©.50

Baby Bear 7
hot porridge, milk, honey

Mawmo. Bear 8.50
hot porridge, fresiv cream, raising, honey

Papo Beor 8.50
hot porridge, bananas, fresiv cream, rasing, honey

hot porridge, wireat berries, freshv cream, butter,

broww sugor

Morning Crunciv 9.50

freshdy roasted granola, bananas, raising, honey

EXTRAORDINARY EGGS &
OMELETTES

A11, EGGS SERVED WITH CHOICE OF MUFFIN
(ENGLISH, CORN, BRAN, BANANA, PUMPKIN) CROISSANT, SCONE OR

TOAST & PRESERVES
Green and White 14
scrampled eggs, scolliony, cream ciheese
Goldie Lox 14.5
scrompled eggs, smoked salmon, cream clheese o
Classic Eggy Benedict* 17.5
Conadion bacon, Hollandaise saunce, chires o)
Smoked Salmon Eggs Benedict* 17.5
lrsiv smoked solimon, Hollandaise sounce, chinves o
Popeye Eggs* 15
scrambled eggsy on ane Englisiv munffin,
Black Forest hawm, sauntted spinaciv
The Red Omelette 14.5
haunky red pepper and tomato saunce, cheddar o
cheese,
dollop of sowr cream, clhunves
Govden Omelette 15
broccoll, corn, carroty, cheddar cheese
Former’s Omelette 15
leeks, ham, chuunks of potato, Gruyére clheese
Vegetable FritHoto 15
aspodragus, yellow and red peppers, chives, Gruyére
cheese
Ciheese Omelette withv Gruyére or White 13
Chheddar
Spunacihv and Goot Cirheese Omelette 15

SWEET BREAKFASTS

WITH ORGANIC MAPLE SYRUP FROM DOERFLER’S FARM
Fot and Funffy Frenciv Toost witiv fresiv strawberries
Lemon and Ricottn Pancakes witiv fresiv berries
Buttermilk Pancakes with fresiv strawberries
Chheese Blintzes withv sour cream and Apple Butter
Pumpikin Waffle topped witiv sowr cream,

16.00

BRUNCH SIDES

Thyee-Pepper Home Fried Potatoes 6.50
Apple-wood Smoked Bacon 7.50
Fresiv Chhvicken and Apple Breakfost Saunsage  7.50
Fresiv Pork and Apricot Breakfost Saunsage 7.50
Basket of SorabetiVs Muffing and Preserves  12.50
LUNCH
SERVED FROM 1 1AM UNTIL 4PM
STARTERS
Savapetivy Famowus Velwvety Cream of Tomato Sowp
9.50
Today's Market Sowp a.50
Mixed Greew Solad g.50
ENTREES
Grilled Chicken Coesor Salad 19
aged. Pormeson, gorlic crovtons
Maine Lobster Roll 25
cole slaws, homemade cliyps
Centrol Pork Sowtiv Cobly Salad 27

Lobster, fresiv crabmeat; gulf shwrump, avocado, egg,
bacown, oniong, Maytag blue cheese, shhallot
vinaigrefte

Mowvinated Skirt Steak 24
shhalloty, roosted tomatoes, asparagus, aged balsamic

One Greot Burger 16
freshdy grouwnd turkey ov sirloin, tomarto,

guacomole,

griled. ondlony, briocihe bun, and Frencie fries

Jumbo Lump Crab Cake Sandamich 21

Frenciv fries, tourtor saunce, frisée, wotercress and
apples

Lemon~Zested Tuna Salad 17
SIDES

Grlled Asporagus Hollandaise 7 .

Homemade Cirips 7

Frouneclr Friox 6

An 18% service charge will be added for parties of 5 or more
For private events please call 646-670-6933 or
Visit us at our website www.sarabethscps.com



Saral) eths

WINE LIST
SPARKLING RED WINE
GL Bt GL BH
J Roget N.V. (CA) 10 38 Malbee, Arido’07 (ARG) z o
Proseccos, Lambertt, N.V. (IT) 12 40
Vewe Ambal, N.V. (FR) 12 45 Primitivo;, Neprica Tormaresea '08 (IT) z 58
Sparkling Rose, Paul de Coste 'O7 (FR) 42 1
o Horse Cuoree 05 (CA) s Merlot; Jean de Roze '08 (FR) 2 42
Vewve Cligquot, Povsardin Brut (FR) 20 78 pinot Noir, Estancia '08 (CA) i 44
Piper-Heidsieck Brut, N.V. (FR) *Half Bottle 28
Cabpernet Savignon, Chateaw St: Michelle 1

WHITE WINE 06 (WA) 2 =
Chavdonnay, Chateaw St: Michelle '08 (WA) 10 38 Pinot Noir, Girasole 08 (CA) 40
Saurignon Blane, Nobilo'08 (NZ) 10 40 Pinot Noir, Rodiney Strong '08 (CA) s6
Riesling, Snap Dragon '08 (CA) 10 40 Merlot, Kendall Jackson Vintners Reserve 'OS »
Rose, Menage a Trois '08 (CA) 11 40 (CA)
Pinot Grigio, Cadonini '08 (IT) 12 44 Merlot, Nelmsy Road '06 (WA) 52
Orvieto- Classico, Melind ‘07 (IT) 34  Grenache-Shivaz, HUL of Content’'04 (AUS) 42
Sancerre, Pascal Jolivet’07 (FR) 52 Syra, Dow Danid 'O7 (ARG) 42
Fume Blane, Ferrari Corono ‘07 (CA) 44  Syral, Chattaw La Bowscade 'O6 (FR) 48
Riesling, Chhatean St Mickhelle '08 (WA) 38 Zinfandel, Steele ‘05 (CA) 47
Riesling, Kendall Jackson '08 (CA) 42  Rioja, ElL Coto- ‘06 (SP) 42
Punot Grig, Solena '07 (OR) 44  Meringe, Kendal Jackson '04 (CA) 44
Pinot Grigio, Ruffine-'08 (IT) 16 Cabernet Sauvignon, Geyser Peak 05 (CA) 45
Sawnvignon Blane, Arboleda '08 (Chhile) 38  Cabernet Sauwignon, Souwerain '0S5 (CA) 52
Sawvignon Blanc, Kendal Jackson '08 (CA) 45 Cobernet Sauvignon, Mondani < 06 (CA) 65
Sauwnignon Blanc, Sterling 08 (CA) 52 Cabernet Saunignon, Ferrari Corono 06 (CA) 75
Chhavdonnay, Domaine Beguoe '08 (FR) 40 Cobernet Sauvignon, Simic Reserve '06 (CA) 12
Chhardonnay, Kendal Jackson Viuntnery Res. 46
08 (CA)
Chawdonnay, Estancia '06 (CA) 52
Chavdonnay, Tangley Oaks '06 (CA) 58
Chowrdonnay, Sonoma Cutrer 'O07 (CA) 64

BOTTLED BEER AND
SIGNATURE COCKTAILS

Stella Artoly Plckled Bloody Mary
Blue Moon Plantery Punchv
Heineken Mimosas
Sam Adawmy Boston Lager Fowr Flowery Mumosa
Corona Extro Frenciv Cosmopolitoun
Awmgtel Light Mowrtinis
Bud Light CPS Manjratton

An 189% service cﬁlé\lfge'f/vﬂl Ee a%ﬁ’éa to parties of 5 or more
For private events please call 646 670 6933 or visit us at our website sarabethscps.com



