
Ruby Crescent Potato Tar t 10
gruyère, rosemary, thyme                                          

Poached Eggs 12
roasted tomato bruschetta, marjoram, hollandaise 

Burger 14
vermont cheddar, tomato, bibb lettuce, fr ies

Roasted Beet Salad 9
braeburn apples, spicy walnuts, goat cheese fondue

Grilled Cheddar Sandwich & Tomato Soup 10

Steel Cut Oats 8
dried apricots, walnuts, & yogur t

Bourbon French Toast 11
green market berr y sauce, vermont maple syrup

Lobster Knuckle Sandwich 14
from the red hook lobster pound, apple, mustard,
dill, red onion, coleslaw

Steak & Sunnyside Eggs 15
pea shoots, natural jus

Liber ty Garden Greens 9
local greens, breakfast radish, pickled red onion vinaigrette

Tacos Con Huevos 10
farmer’s eggs, grilled tor tilla, queso fresco, salsa verde

Countr y Fried Steak 15
fried egg, cotechino sausage gravy, scallion biscuit

Berries and Bananas 6
with toasted almonds

Applewood Smoked Bacon   6

Grilled Chicken Bratwurst    5

Two Eggs any Style 5

Potato Home Fries 5
cipollini onions, gar lic confit

Cheddar Grits 6

Pullman Toast 2
with mikey’s peach jam

Scones & Muffins 6

Hand Cut Fries 6
kosher salt, italian parsley

Chocolate Pudding 5
carmelized banana, whipped cream

Vanilla Doughnut Holes 5
apple cider syrup

Freshly Squeezed Orange        4.50
Freshly Squeezed Grapefruit
Apple 
Pineapple
Tomato
Homemade Fruit Punch

Classic Mimosa                        11
champagne & orange juice   

Bloody Mary                           11
house recipe & vodka  

Braeburn Champagne Cocktail    12
calvados, smeby forbidden bitters  

Spring Sangria                          11
house recipe for the spring 

Perry Street Punch                   11
light & dark rums, homemade punch 

Gin n’ Juice                             12
bombay saphire gin, cucumber juice,
elderflower, lime

Buena Notte, Buck                   12
bourbon, amaro, lemon, ginger ale,
smeby chai n’ rye bitters 

Rhubarb-Vodka Soda                12
fresh rhubarb juice & syrup, casis, lime
soda water


