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NEW YORK

Brunch Menu

12.00 noon — 3.00pm

A la Carte Brunch

Create your own Omelet |
Cage Free Whole Eggs or Egg Whites
Your Choice of Items: Tomato, Onion, Bell Pepper,
Asparagus, Jalapefio, Spinach, Mushroom:s,
Cheddar, Swiss, Goat Cheese, Mozzarella,
Ham Chicken Sausage, Turkey Bacon

Classic French Toast |
Seasonal Fresh Berries, Vermont Maple Syrup,
Cultured Butter, White Chocolate Chantilly

Belgian Style Waffles |
Seasonal Fresh Berries, Vermont Maple Syrup,
Cultured Butter, White Chocolate Chantilly

Homemade Skillet Pancakes |
Seasonal Fresh Berries, Vermont Maple Syrup,
Cultured Butter, White Chocolate Chantilly

Traditional Eggs Benedict |
Cage Free Poached Eggs, Canadian Bacon,
Hollandaise, English Muffin,
Petite Green Salad

Avocado and Buratta Toast |
House Made Pickled Onion, Confit Cherry Tomatoes,
Hell’s Kitchen Sourdough

Hudson Valley Smoked Salmon NY Bagel |
Tomato, Onion, Sliced Cucumber,
Chives, Plain Cream Cheese

Caviar Service |

Ancient Grain Bowl with Grilled Shrimp |
Quinoa, Chickpeas, Feta, Kalamata Olives,
Tomatoes, Kale, Red Wine Vinaigrette

Grilled Murray’s Chicken Caesar Salad |
Romaine Lettuce, Aged Parmesan Cheese
White Anchovies Brioche Croutons,
Classic Caesar Dressing

New England Lobster Roll |
Chilled Lobster Salad, Herb Aioli,
Eli’s Buttered Brioche

St Regis Classic Burger |
North Country Applewood Smoked Bacon,
White Cheddar, Vine Ripe Tomatoes, Lettuce,
Sour Pickles, Crispy Fries

Smoked Salmon Frittata |
Caramelized Onions, Nettle Meadow Cheuvre,
Baby Salad Leaves, Truffle Vinaigrette

Dry Aged Strip Steak & Eggs |
Two Organic Eggs Any Style,
Seasoned Breakfast Potatoes

Maine Lobster and Four Cheese Ravioli |
Asparagus, Morels, Preserved Truffles,
Lobster Fondue

loz Caviar Russe Select Osetra
Traditional Accoutrements, Creme Fraiche, Red Onion Chopped Eggs, Chives,
Toasted Brioche, Blinis

Price is exclusive of tax & service charge. 18% service charge will be added for parties of 6 or more, Disclaimer: items may change due to availability.
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