Jec ec 1ah Haw
C

INN<+ RESTAURANT +# SPEAKEASY

LIBATIONS

mimosa 13

bloody mary 14

aperol spritz 15

espresso martini 18

arnold palmer 1

blood orange ginger beer 13
sparkling pear cooler 13

WINES BY THE GLASS

veuve ambal, bourgogne, fr NV 14
sparkling pointe topaz 2021 19
wolffer estate rosé 2023 16
mccall sauvignon blanc 2023 15
macari chardonnay 2023 15
martin ray cab sauv 2022 16
bedell cabernet franc 2022 15
nicolas pinot noir 2022 17

mccall vineyards merlot 2016 15

BEER 8 each
greenport harbor light work lager
greenport harbor the other side

heineken, heineken light, 0.0

BRUNCH

TO START
potato leek soup, crispy leeks 18
flatbread, bacon, caramelized onions, roasted garlic, gruyere 22
crispy roasted jerusalem sunchokes, herbed labneh 19
spring salad, citrus, boucheron, candied walnuts, champagne vinaigrette 18
crispy herb fondant potatoes au poivre 18
wild caught portuguese sardines, crostini, garlic & tomato confit 18
baked clamsoreganata, lemon, herbs, panko * 22
mediterranean lamb meatballs, tzatziki *

steamed pei mussels, coconut curry broth * 20

TO FOLLOW

classic eggs benedict or smoked salmon benedict, potatoes & greens * 26
french toast, baguette, amaretto & cardammon sugar, berries, maple syrup 24

mushroom omelet, gruyeére, potatoes & greens* 24
jedi burger, aged cheddar, tomato bacon jam, brioche, fries* 26

add herb-roasted potatoes +6
crogue monsieur, sour dough, gruyére, sauce mornay 25
chicken schnitzel caesar salad, parmesan, sourdough croutons* 36
short rib sandwich, aged cheddar, sauteed mushrooms, pickled red onions 26

SIDES bacon 8 french fries 12

carrots 12 brussels 12

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.
BEFORE PLACING YOUR ORDER, INFORM A SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.



