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Cookshop Breakfast Pastries:

gooey pecan cornmeal cake, lemon poppy
seed donut holes, blueberry scone,
crumb cake muffin, maple butter // 11

Beignets
DiPalo’s fresh ricotta cheese, blueberry
jam // 11

Granola & Yogurt

house-made pressed yogurt, vanilla braised
rhubarb, Catskill Mountain honey,

organic rolled oats // 13

Grapefruit Brulee
creme fraiche, brown sugar // 8

Dandelion Salad
sunnyside farm egg, lemon-anchovy
vinaigrette, sarvecchio cheese // 12

Smoked Wild Pacific King Salmon
soft cooked egg, pickled red onions, pressed
yogurt, sourdough toast // 18

Pulled Pork Croquettes
cheddar-grits, cabbage-jalapeno slaw // 13

Seasonal Fruit

honey sweetened buttermilk, Jersey blackberries,
blueberries, peaches, raspberries, honey,

mint // 14

[ CAST IRON GRIDDLE ]

Whole Wheat Buttermilk Pancakes
Jersey blueberry jam, creme fraiche,
maple syrup // 12

Baked Brioche French Toast
butterscotch sabayon, strawberries // 15

Cast-Iron Baked “Dutch Baby” Pancake
peaches, berries, cinnamon, vanilla // 14

e

Fried Egg Sandwich
two fried eggs, house-made Italian sausage,
aged cheddar cheese, sesame seed roll // 13

Casserole Baked Eggs
three eggs sunny side up, applewood bacon,
walnut-raisin toast // 13

Cheddar Popover
poached eggs, Goot Essa cheddar fonduta,
braised leeks // 16

Cookshop Scramble

caramelized onions, creme fraiche, chives &
buttermilk biscuit with:

smoked trout or applewood bacon // 16

Huevos Rancheros

three baked eggs, black beans, ranchero sauce,
Monterey jack cheese, lime creme fraiche,
crispy tortillas, pickled jalapenos // 15

Frittata
grilled marinated zucchini, sheep milk
ricotta, watercress, dijon bread crumbs // 14

e

Smoked Turkey Sandwich

lettuce, applewood bacon, Monterey jack,
toasted whole grain bread, dijon mayonnaise
& French fries // 16

Hudson Valley Chicken Breast Salad
market lettuces, spiced pecans, pickled green
tomatoes, sherry dressing // 17

Carolina White Shrimp Salad

escarole, dandelion, radishes, snap peas,
cucumbers, shaved carrot, ruby grapefruit,
mustard-citrus dressing // 18

Griddled Cheese Sandwich

Goot Essa sharp cheddar, candied pecans,
peaches, arugula, whole grain mustard,
watercress // 14

Finger Lakes Farm Grass Fed Burger
applewood bacon, white cheddar, pickled red
onion, sesame seed roll, fries, chipotle
ketchup // 18 with fried egg // 20
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Potato-Hash

Housemade Maple-Bourbon Cheddar Sausage

Applewood Smoked Bacon

Spiced Fries Wild Hive Grits




[ MOCKTAILS 6 ]

SUMMER CRUSH
Muddled cucumber and cilantro, fresh lime
juice, simple syrup and club soda

STRAWBERRY PALMER
Muddled strawberries, house made
strawberry ice t and lemonade

BLUEBERRY FAUX-JITO

Muddled blueberries, mint, lime, simple syrup

and club soda

[ BRUNCH COCKTAILS 10 ]

MIMOSA Prosecco & fresh orange juice
BELLINI Prosecco & white peach puree

CHAMPAGNE COCKTAIL
Prosecco & a bitters soaked sugar cube

ELDERFLOWER FLOAT
Prosecco & St.Germain Elderflower Liqueur

[ COCKTAILS 12 ]

“MASTER- CLEANSE”
Bulldog gin, honey syrup, fresh lemon &
cayenne pepper, cayenne and brown sugar rim

THE NEWCUMBER
NY State Peace Vodka, beach plum liqueur,lime
and Mr. Q Cumber soda

MIGHTY APHRODITE
House-infused Thyme Vodka,St. Germain,
campari, fresh lemon

THE DEVIL'S TEA
Devil’s Cut bourbon,hibiscus blossom tea,
ginger beer, canton ginger liqueur, maple syrup

SPICY PEACH & BERRY MARGARITA
Espolon tequila, black raspberries & peaches,
03 orange liqueur, fresh lime & habanero

PIRATE BOOTY
Pyrat rum, domaine de canton, lemon,
angostura bitters, bay leaf simple syrup

21st AMENDMENT WATERMELON WHEAT
ABITA LIGHT, LA

SARANAC PALE ALE, NY

CANE AND EBEL RED RYE, IL
SOUTHHAMPTON KELLER PILSNER, NY
LAKE PLACID UBU ALE, NY

FIRE ISLAND RED WAGON I.P.A, NY
CAPTAIN LAWRENCE KOLSCH , NY
BROOKLYN LOCAL 1 (750ml)
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[ NON-ALCOHOLIC ]

ABITA ROOT BEER /15
FENTIMANS GINGER BEER /15
MR. Q CUMBER SODA /15
EINBECKER N/A BEER, GERMANY /16
FRESH LIMEADE /l3
FRESH LEMONADE /13
BLACK, GREEN or STRAWBERRY TEA /13
ARNOLD PALMER /13

| BLOODY MARY 12 |

CHELSEA MARY
Vodka, tomato juice, lemon, worstershire, fresh
horseradish & Tabasco

CORONA MARY
Espolon Tequila, chipotle & fresh lime

HELL’'S KITCHEN MARY
House infused habenero vodka, fresh lemon juice &
crushed red pepper

MEAT PACKING MARY
House infused bacon vodka, Applewood bacon slice

HAMPTON SHORE MARY
Citrus vodka, clam juice, fresh oyster

LEFT COAST MARY
Citrus vodka, fresh-squeezed beet carrot & celery
juice, cayenne, horseradish, lemon

[PITCHERS 45 ]
BRUNCH PUNCH

Relax Riesling, Veev Acai liqueur, Fentimans
Ginger Beer, Mr. Q Cumber soda, fresh peaches &
grapefruit

WINES BY THE GLASS

WHITE GLASS // QUARTINO

FALANGHINA “Caulino’

Michele Alois, Campania 2010 10// 15
RIESLING

Thirsty Owl, Finger Lakes 2011 12//18
BOURGOGNE BLANC

Devevey, Burgundy, France 2008 15// 22

COTEAUX D’AIX EN PROVENCE
Revelette, Provence 2011 15// 22

BOURGOGNE ROUGE

Michel Gay, Burgundy 2008 13//19
RIOJA

‘Crianza’, Muriel, Rioja 14 /1 21
CABERNET SAUVIGNON

Mauritson, Sonoma County 2008 15 //22



