BREAKFAST/BRUNCH
7:00am-1:00pm
Yogurt and Granola (V, GF)

11

Greek or plain yogurt, berries, granola

French Onion Soup

7

A crock of French onion soup with bagel chips, melted Swiss and

Old Fashioned Buttermilk Pancakes (V)

9

provolone topped with frizzled onions

Nassau Wings (GF)

Three large pancakes, powdered sugar

Berry Stuffed French Toast (V)

13

13

A dozen golden fried wings in buffalo or barbecue sauce, or Cajun dry rub

Egg battered brioche, cream cheese, berry spread,

Barbacoa Nachos (GF)

seasonal berries, powdered sugar

Slow roasted beef topped with creamy Queso blanco, shredded lettuce,

Potato & Brussels Sprouts Hash (GF)

13

17

diced tomatoes, cotija cheese and an avocado crema

Two poached eggs, Brussels sprouts, shallots, hash brown potatoes,

Roasted Beet Salad (V, GF)

bacon crumble

Roasted beets, arugula, spinach, goat cheese and spicy cashews tossed in a

Avocado Toast and Eggs

11

15

honey balsamic dressing

Sour dough toast, avocado puree, two poached eggs, bacon crumbles,

Blackened Salmon Caesar Salad (GF)

breakfast potatoes

5oz Blackened salmon, Romaine lettuce, shaved Brussels sprouts, bacon,

Bagel and Lox

14

diced egg, avocado, roasted garlic croutons. Creamy Caesar dressing

Toasted bagel, smoked salmon, scallion cream cheese, tomato,

Chicken and Waffle Club

onion, capers

Chicken tenders, Boston lettuce, apple wood smoked bacon, honey

Create Your Own Omelet

13

19

16

mustard dressing, served on waffles, served with French fries

Three eggs with your choice of 3 toppings: peppers, onions,

Porcini Stuffed Gnocchi (V)

tomatoes, spinach, ham, mushrooms, broccoli, bacon,

Pan seared gnocchi, asparagus tips, onions, spinach, mushrooms and bell

American, Swiss, Feta, cheddar

peppers with a goat cheese mousse, marinara smear and finished with aged

Eggs Benedict

16

Steak & Eggs

parmesan

Wagyu Black Truffle Burger

English muffin, poached egg, hollandaise sauce, breakfast potatoes

18

Seasonal flat iron ribeye, two eggs any style, hash browns, choice of toast

20

26

8 oz. American wagyu beef, mixed with ground truffles, shredded lettuce,
Dijon aioli, aged cheddar cheese, tomato onion jam, toasted onion brioche
bun, served with French fries

The Nassau Burger

DRINKS

16

A blend of ground brisket, short rib, and chuck. Choice of cheese

Pomegranate Sangria

10

White Peach Sangria

10

Craft Beer Flights

13

Mimosa by the pitcher

38

Sangria by the pitcher

40

(American, Swiss, cheddar, provolone, fresh or smoked mozzarella),
lettuce, tomato, red onion, toasted brioche roll, served with French fries
Additional beef patty $8

(V) Vegetarian, (GF) Gluten Free

Follow Us on Social Media! #DoTheDoodle
@YankeeDoodleTapRoom @Nassau_Inn

