Cjedecliah HawligS

INN+ RESTAURANT %+ SPEAKEAS

LIBATIONS

mimosa 13

bloody mary 14

french 7517

rose sangria 14

arnold palmer 1

blood orange ginger beer 13
sparkling pear cooler 13
WINES BY THE GLASS
sparkling pointe topaz 2018 18
wolffer rose 2022 15

rafael riesling 2019 13

mccall sauvignon blanc 2020 14
macari chardonnay 2020 14
martin ray cab sauv 2020 15
bedell cabernet franc 2021 14
nicolas pinot noir 2021 14

mccall vineyards merlot 2015 14

BEER 8 each

greenport harbor brewing IPA

greenport harbor light work lager

heineken and heineken light

BRUNCH

TO START
carrot ginger soup 16
gem caesar salad parmesan custard, sourdough croutons* 18
flatbread, roasted garlic, caramelized onions, guanciale, parmesan 18
salmon tartare, rice cakes, sesame, ginger * 21
crab cakes, lump crab meat, tartar sauce* 22
roasted yellow and red beets, labneh, crushed hazelnuts 18

crescent farm duck wings, orange-chili glazed, cucumber raita 22
mediterranean lamb meatballs, tzatziki 21

TO FOLLOW

classic eggs benedict or smoked salmon benedict, potatoes & greens * 24
french toast, baguette, amaretto & cardammon sugar, berries, maple syrup 22

spinach omelet, gruyere, potatoes & greens 21
pear & cheese fiocchi, tarragon, parmesan cream 34
jedi burger, aged cheddar, bacon jam, lettuce, house sauce, brioche, fries * 24

add herb-roasted potatoes +6
crogue monsieur, sour dough, gruyere, sauce mornay 23
king salmon caesar, parmesan custard, sourdough croutons 36
bangin’ blt, applewood smoked bacon, roasted garlic & horseradish aioli 23
short rib sandwich, aged cheddar, sauteed mushrooms, pickled red onions 24

SIDES bacon 8 french fries 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.



