1

Tue Park Room

Sunday Brunch
12:00 noon to 2:30

Choose one item per course

Appetizer
Soup of the Day

Smoked Salmon with Red Onions and Capers
Assorted Bagels and Flavored Cream Cheese

Mixed Green Salad

House Dressing

Caesar Salad

Focaccia Croutons, Garlic Parmesan Dressing

Hot Entrée Selections

Three Egg Omelet
Choice of the Following Fillings:
Ham, Bacon, Bell Pepper, Onion, Tomato, Mushroom, Spinach, Swiss, Cheddar or American Cheese

Traditional French Toast Malted Belgian Walffles
Accompanied by Warm Maple Syrup and Fresh Berries

Classic Eggs Benedict

Choice of Canadian Bacon or Smoked Salmon

Pasta of the Day Special of the Day
Tantalizing Pasta Selection Our Chef’s Signature Creation

Sesame Crusted Salmon Fillet
Shiitake Fried Rice, Ginger Soy Glaze

Grilled Chicken Palliard Tournedo of Beef Au Poivre
Toasted Corn & Black Bean Salsa, Whipped Potatoes, Seasonal Vegetables
Avocado & Chipotle Aioli

Dessert
Junior’s N.Y. Cheese Cake

Chocolate Marzipan Cake
Cherry Peach Tart

Fresh Fruit and Berry Cocktail
Freshly Brewed Coffee, Decaf or Tea

$38 per person
$25 per person for Children under 12

Beverage Selection

Espresso $6 Cappuccino $7
Mimosa $19 Champagne $19

For additional selections, please ask your server for our extensive wine list

For Reservations, please call (212) 521-6655
All our prices subject to a 15% Service Charge & 8.875% City Sales Tax




