cocktails 15ca.

bellini peach purée & prosecco
tall sangria vino tinto & spiced fall fruit
lil ‘rita agave wine, ‘triple sec’, cocchi americano & lime
sparkling negroni cappelletti, vermouth di torino, prosecco & orange
pink prosecco lemonade prosecco & pink grapefruit lemonade
dark & spicy cardamaro, ginger beer & lime
maria-chelada pacifico, clamato, celery & lime

mimosa orange juice & prosecco

beverage S5ca.

aranciata
coke, diet coke
tea 5e. : coffee
cranberry, clamato, iced tea
carl grey orange, grapefruit espresso 4
darjeeling sprite cappuccino 5
white orchard Four | Chefs’ Choice 4

chamomile citrus beer cafe au lait 5
organic breakfast macchiato 4

peroni, Italy §

mint melange cafe latte 5

bombay chai sapporo 12 oz., Japan §

green anchor porter, California 9
six point sweet action, New York §
sam smith nut brown ale, England 11
doc’s draft hard apple cider, New York &
montauk watermelon session ale, New York §
clausthaler non-alcoholic, Germany §
victory prima pils, Pennsylvania 9
lagunitas 1PA, California 9
allagash white, Maine 10

pacifico, Mexico &



brunch

the Beignets nutella and raspberry sance 12

Brioche French Toast stewed berry sance 14

Steak & Eggs french fries and two fried eggs 25

Mushroom Omelette fontina, leecks, green salad 15

Whole Wheat Pancakes New York maple syrup 12

Chilaquiles* eggs over easy, spicy tortillas and gnacamole 15

Tortilla Espanola smoked salmon, chive créme fraiche 12

Pork Enchiladas tomatillo salsa, bean salad, poached egg 21

Poached Eggs+ fontina biscuits, breakfast patties, greens and hollandaise 14
8 oz. Bacon Cheeseburger & Fries American cheese, pickle, sesame seed bun 19
Grilled Chicken Breast brussels sprout home fries, lemon sherry jus 23
Salade Frisée aux Lardons poached egg, bacon, crunchy croutons 14
Surt & Turft Tacos refritos, salsa ranchera, gnacamole, arroz 22

Bibb & Beets squash, pepitas, parmesan, sherry vinaigrette 15

Italian Wedding Soup poipettini, egg drop, parmesan 15

Turkey Meatloaf fried egg, roasted root vegetable hash 17

Gravy Meatball Sliders two little owl originals 12



seasonal vegetables

Eggplant Parm

tomato basil sauce, arugula salad 17

String Beans
chiles, sesame seeds, mint, oyster sauce 15

Brussels Sprout Home Fries
curried leeks, herbs 14

Zucchini & Squash

capers, olives, basil 14

French Fries
chile aioli 11

brunch extras
Avocado Toast 72
Pork Breakfast Patties ¢
Hand-Cut Hatfield Bacon 717
Two BEggs+ cooked any style §

Hatfield Scrapple 7

chef Joey Campanaro

* consuming raw or undercooked meats, ponltry, seafood, shellfish, or eggs may increase your risk of foodborne illness



wines by the glass

sparkling
Cava Rosat Castellroig, Penedés, Spain N1V - 14
Brut Blanc de Blancs Pierre Moncuit ‘Hugnes de Conlmet’, Champagne, France N1~ - 28
Rosé Frizant Mas de Daumas Gassac, Langnedoc, France 2017 - 16
Prosecco Ca’ Furlan ‘Cuvee Beatrice’, Veneto, 1taly N1/ - 12

rosé
Nebbiolo Rosato Nervi-Conterno, Piedmont, 1taly 2018 - 17
Menetou-Salon Rosé Domaine Phillipe Gilbert, Loire VValley, France 2018 - 16

white
Riesling Eva Fricke, Rheingau, Germany 2018 - 15
Falanghina Fattoria La Rivolta, Campania, 1taly 2018 - 13
Chardonnay Matthiasson ‘Linda Vista’, Napa Valley, California 2017 - 20
Albarifio Granbazan ‘Etiqueta Verde’, Rias Baixas, Spain 2018 - 14
Verdejo Bodegas Orddiiez ‘Nisia’, Rueda, Spain 2018 - 12

red

Syrah Pursued by Bear ‘Baby Bear’, Columbia Valley, Washington 2014 - 24
Tempranillo Bodegas y Viiedas Valderiz ‘Valdebermosa’, Ribera del Duero, Spain 2014 - 14
Schiava & Lagrein ~ St. Magdalener Classico Franz Gojer, Trentino-Alto Adige, 1taly 2018 - 14
Pinot Noir ~ Bourgogne Rouge Denis & Isabelle Pommier, Burgundy, France 2017 - 19
little owl rosso Nero D’ Avola & Syrah Di Giovanna, Sambuca, Sicily 2015 - 15
Langhe Nebbiolo G.D.Vajra, Piedmont, Italy 2017 - 16

little owl t-shirt

short sleeve tee 25 ‘ long sleeve tee 30

now serving breakfast
monday - friday

please join us at our other locations:

market table THECLAM



