
         Gluten Free   Suitable for Vegetarians 
∞ Consuming raw or uncooked foods such as meat, poultry, fish, shellfish, and eggs may increase your risk of foodborne illness 

Large Plates 
burgers & sandwiches are served with choice of  

french fries, onion rings, caesar salad, or  
fruit salad 

 

∞ Cambria American Angus Burger  15           
american cheese | lettuce | tomato | pickle  

onion | 1000 island 

 

∞ Bacon, Mushroom, + Swiss   15 
bacon | swiss cheese | lettuce | sautéed mushrooms 

lemon-garlic mayo  
 

BLT +E  14   
bacon | lettuce | tomato | over-hard egg 

toasted 9-grain bread  

 
Turkey Avocado Sandwich  14  

guacamole | tomato | red onion | romaine 
mayo | toasted 9-grain bread  

 

 

 

∞ Seared Flat Iron Steak + Fries  21 
spinach + mushrooms | pesto  

bordelaise sauce 

 

∞ Fish + Chips  16 
tartar sauce | lemon    

 

∞ Lemon Seared Breast of Chicken  14 
sautéed broccoli + charred onion 

chicken broth | e.v.o.o. 
 

 
 

Desserts 
 

Cheesecake Tart  7 
balsamic strawberries | mint 

 

Tiramisu  7 
chocolate sauce | caramel grapes   

 
Banana Split  7 

chocolate + vanilla ice cream  
pineapple | strawberry | banana  
strawberry + chocolate sauce 
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Salads + Soups 
 

 Caesar Salad  8   
parmesan | tomato | croutons 

Egg 3 | Chicken 5 | Shrimp 9 (3 pc.)  | Steak 10       
 

Cobb Salad  12  

turkey | ham | bacon | bleu cheese | scallion | corn 
tomato | balsamic vinaigrette 

 

Buffalo Mozzarella + Vine-Ripened Tomato  10  
red onion | pesto | aged balsamic  

 

Soup Flight + Grilled Cheese  14  
ham + gruyère grilled cheese 

 

  butternut squash 
  tomato basil 
  chicken tortilla 

 

Small Plates 
 

Tapenade Platter  9 
hummus | artichoke tapenade | basiled tomatoes 

ciabatta crostini  
 

Pit Smoked Pork Mac + Cheese  10 
cavatappi pasta | pepper jack cheese  

cilantro pretzel crumbs 
 

Tortilla Chips + Salsa Tasting  8 
salsa | pepper jack queso | guacamole 

fresh corn tortilla chips 
 

Cavatappi Pasta + Chicken Alfredo  8 

tomatoes | parmesan | pesto  
 

Chicken Drumettes  14 
choice of: basil-chile | buffalo | chipotle bbq 

bleu cheese dipping sauce 
 

Slow Cooked Meatballs Pomodoro  10 
soft polenta | parmesan 

 

Potato Skin + IPA Braised Pork  12  

gruyère cheese | sour cream | bacon | scallion  
 

Charcuterie Board   17 
cambazola | provolone | salami | pepperoni 

pepperoncini | kalamata olives 
artichoke + red pepper tapenade  

strawberries | grapes | ciabatta crostini 



 

WINE    Glass     Bottle 

 

Valdo Prosecco 187ml   11  
 Veneto, Italy 
 

Dashwood Sauvignon Blanc   9 34 
 Marlborough, New Zealand 
 

Mezzacorona Pinot Grigio   8 30 
 Trentino, Italy  
 

S.A. Prüm ‘Essence’ Riesling   9 34 
 Mosel, Germany 
 

Lincourt ‘Steel’ Chardonnay   11 42  
 Santa Barbara, California 
 

Austerity Pinot Noir    12 46  
 Santa Lucia Highlands, California 

 

Diseño Malbec    8 30  
 Mendoza, Argentina 
 

Charles Smith ‘Velvet Devil’ Merlot  11 42  
 Columbia Valley, Washington 
 

Tom Gore Cabernet Sauvignon  11 42 
 California 

  

DESSERT + PORT 
 

Saracco Moscato d’Asti  375ml 11 20 
 Piedmont, Italy  
 

Fonseca LBV Port  (3 oz. pour)  9  
 Douro Valley, Portugal  

CRAFT BEER 
 

The Crisp’ Pilsner Sixpoint Brewery   7 

subtle peach + citrus notes followed by sweet cereal grains  

brooklyn, new York    abv: 5.4% ibu: 44 

 

‘Double White’ Witbier Southampton Publick House 7 

amped up witbier with an orange, coriander + bready charac 

southampton, new York    abv: 6.6%  ibu: 18 

 

‘Freshchester’ Pale Ale Captain Lawrence Brewing 8 draft  

piney grapefruit citrus notes balanced with caramel malt notes 

elmsford, new York    abv: 5.5%  ibu: 35 

 

‘Lil’ Heaven’ Session IPA Two Roads Brewing Co. 7 

crisp piney tropical fruit hops balanced with caramel malt  

stratford, connecticut    abv: 4.8% ibu: 62 

 

Rotating IPA (Please Ask Your Bartender)   9 draft  

new york   

 

‘Flower Power’ IPA Ithaca Beer Co.   8 

crisp piney tropical fruit balanced with graham cracker like malt 

ithaca, new york    abv: 7.5%  ibu: 75 

 

‘Brown Ale’ English Brown Ale Newburgh Brewing Co. 9 

chocolate + toffee with a backbone of malty sweetness 

newburgh, new york    abv: 4.2%  ibu: 25 

 

‘Joe Mama’s’ Imperial Milk Stout Keegan Ales  7 

breakfast in a glass; roasty coffee, brown sugar + chocolate  

kingston,  new york    abv: 8.0%  ibu: 57 

Cantaloupe Cosmo  11  
vodka | triple sec | lime juice 

cantaloupe juice  

 
Cambria Margarita  8  
blanco tequila | triple sec 
lime juice | agave nectar 

 
Elder Havana  12  

light rum | elderflower liqueur 
cucumber | mint | lime juice 
simple syrup | ginger beer 

Midtown Manhattan  13  
rye whiskey | amaro  

sweet vermouth | rhubarb bitters 

 
Maui Mule  10  

vodka | pineapple | lime juice 
ginger beer 

 
Strawberry Mint Spritzer  5  

Non-Alcoholic   

lemon-lime soda | strawberry  
mint 

COCKTAILS 

DOMESTIC + IMPORT BEER 

Coors Light 5 

Bud Light 5 

Miller Lite 5 

Michelob Ultra 5  

Stella Artois  6  

Corona Extra  6  

Beck’s Non-Alcoholic  5 


