
STARTERS
Bombolonis with passion fruit curd    12 

Wellfleet oysters with citrus mignonette*    20 

Yellowfin tuna tartare with castelvetrano olives and crispy potatoes*    24 

Long Island fluke crudo with pickled mandarinquat and mint*    24 

Lamb carpaccio with treviso and walnut ailloade*    26 

SAL ADS
Roasted beets with toasted almond butter and dill (v)    17 

Farm lettuces with aged red wine vinegar and radish (vg)    16 

Chicories with blood orange, pistachios and von trapp blue cheese (v)    23 

Shaved fennel salad with cara cara and goat Gouda    20 

Catsmo smoked trout salad with frisée and potato in dijon vinaigrette    26 

SANDWICHES
Fried hake sandwich with marinated cabbage and hot sauce    26 

Dry-aged burger with white cheddar, pickles and grilled onion    24

Wild mushroom toast with scrambled eggs and crème fraiche (v)    26 

B RUNCH
French toast with blueberries and dulce de leche    26 

Country ham with fried eggs, grilled toast and spring greens    26 

Puglia lentils with coriander carrots and poached egg (v)    28 

Montauk royal red shrimp and yellow corn grits with bacon    30 

Blue crab cake with poached eggs and herb vinaigrette    30 

Bavette steak and eggs with pickled peppers    36

SIDES
Grilled asparagus with cured egg yolk and ricotta salata    16  

Butterball potatoes with dill onions and crème fraiche (v)    16 

Blistered snap peas with hazelnut and mint    16 

Broccoli rabe with tonnato and red chili    16

BRUNCH

FOR THE TAB LE

LEARN MORE  
ABOUT MANUELA

TO HELP US SUPPORT PROJECT EATS, LET US KNOW IF YOU WOULD LIKE  
TO ADD A VOLUNTARY DONATION OF $1 TO YOUR BILL

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH  
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

**PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS,  
OUR DISHES ARE MADE HERE AND MAY CONTAIN TRACE INGREDIENTS

Country sourdough bread 
with whipped butter and 

smoked trout roe 
16

Cream biscuits with 
country ham and  

Steen’s butter

18 

Crudités with green  
garlic tahini (vg) 

13 

Whipped cod’s roe  

with house potato chips 

12



BRUNCH

SODA

Apple    8
Cranberry    8
Grapefruit    8

Espresso    5
Cortado    7

Macchiato    7
Americano    7
Cappuccino    7

 

REFRESHMENTS     20
TLC

Mal Bien Mezcal, Strega, carrot and ginger

Bloody Mary
Tomato, horseradish, peppers, worcestershire sauce

Bellini
Pear puree and Empire Estate sparkling

Mimosa
Fresh squeezed orange juice and Empire Estate Sparkling

NON -ALCOHOLIC
RX Spirtz    16

Fresh orange  and lemon juice, ginger syrup, sparkling water and tumeric

HB Smoove    16
Hibiscus tea, mixed berry puree, agave syrup and tonic water

Matcha Mule    16
Matcha tea, lime juice, honey syrup, and ginger beer

Doctors Orders    16
Fresh green apple and lemon juice, basil syrup, and soda water

Orange    8
Carrot    10
Tomato    8

HOT TE A     5

Flat White    7
Latte    7

Matcha latte    7
Chai latte    7
Hot Cocoa    8

COFFEE

JUICE

Mexican Coke     8
Diet Coke    7

Coke Zero    7
Ginger Beer    7

Chamomile
China Green

Earl Grey
Breakfast Blend

 

Ginger
Masala Chai
White Peach
Peppermint 

Iced Tea    8


