
APPETIZERS & SMALL PLATES 
Chilled Summer Cantaloupe Soup (V,GF)   6 
Sweet cantaloupe, lemon yogurt, ginger, mint 

Rhode Island Fried Calamari     12 
Banana peppers, marinara sauce 

Breakfast Smoothie Bowl (V)     11 
Fruit yogurt, raspberries, strawberries, blueberries, 
sliced banana, almonds, granola 

Seasonal Fruit and Yogurt (V, GF)    10 

Fruit and berries, plain or Greek yogurt 

Nassau Wings (GF)      6  

Half dozen golden fried wings in buffalo, barbecue, 
orange Sriracha honey, or Cajun (orders of a dozen $12)  

Tap Room Nachos     12 
Pulled short ribs, chorizo, Pico de Gallo, shredded lettuce, 
feta cheese, black olives, pickled jalapeños, chipotle sour cream 

 

SALADS 
Add chicken to any salad $4, add shrimp, flat iron steak, 
or salmon to any salad $6 

Steak & Eggs (GF)        18 

Seasonal grilled ribeye, shaved red onion, mushrooms, 
hard boiled eggs, bacon vinaigrette dressing 

Fried Cream Cheese & Smoked Salmon (GF)    16 

Mixed greens, red onions, capers, tomato, oil, vinegar 

Crisp Chick Pea Chopped Salad (V,GF)   12 

Romaine, kale, feta cheese, avocado, tomato, cucumber, bacon, 
pomegranate dressing 
 

ENTRÉES & SANDWICHES 
Potato & Brussel Sprouts Hash (V,GF)   12 
Two poached eggs, Brussel sprouts, shallots, hash browns 

Plantain, Saffron Rice, Black Beans (V,GF)  15 
Fried Egg, Pico de Gallo, cilantro, guacamole sour cream 

Duo of Avocado Toast (Choose Two)   12 
Cheese, tomato  Citrus orange segments, fennel 
Crisp chick peas, parmesan Sliced strawberry, balsamic glaze 
Cucumber, fresh dill cream Egg, bacon 
Served with a side salad 

Old Fashioned Buttermilk Pancakes (V)   9 
Three large pancakes, powdered sugar 
French Toast (V)      10.50 
Brioche French toast, powdered sugar 
Trio of Tacos      15 
Shrimp, pork, short rib, spicy vegetable slaw, cilantro 
aioli, pickled red onions 

Brunch Flatbread     14 
Fluffy scrambled eggs, fresh mozzarella, sausage, bacon, ham 

Chicken & Waffle Club     14 
Marinated seared chicken breast, Boston lettuce, apple wood smoked 
bacon, maple mustard dressing, served on waffles 

Steak & Eggs      18 
Seasoned grilled ribeye steak, two eggs any style, hash browns, choice of 
toast 

Jersey Burger       16 
Ground brisket, short rib, chuck, fried egg, brioche roll, 
choice of cheese (American, Swiss, cheddar, provolone, fresh or smoked 
Mozzarella) French fries (Add apple wood bacon $2) 

Salmon Po’ Boy     15 
Grilled onion, tomato, cucumber slaw, avocado spread 
Quinoa Veggie Burger     13 
Made with quinoa, black beans, red peppers, roasted garlic and carrots, 
choice of cheese (American, Swiss, cheddar, provolone, fresh or smoked 
Mozzarella) lettuce, tomato, red onion, pickle, toasted brioche roll, French 
fries 
 
(V) Vegetarian, (GF) Gluten Free  
 
 
 
 

BRUNCH 
Sunday, 11am-3:30pm 

Follow Us on Social Media! #DoTheDoodle  
@ YDTR @ Nassau Inn 
Snapchat Geofilters – Swipe Right and Take a Snap! 

 

 

  
 


