wuncnat.. 1 HE LARGHMONT

classic / 2 eggs any style / bacon / potato hash / toast 12
omelet / chevre / mushroom / chives / arugula / potato hash / toast 14

benedict / choice of crab cake, pork pastrami or smoked salmon / avocado / bibb lettuce / miche / roasted
chili hollandaise / potato hash 15

moroccan rock shrimp frittata / san marzano tomato sauce / peas / preserved lemon / cilantro /
za’atar / arugula / potato hash 15

flat iron steak & eggs / 2 eggs any style / au jus / arugula / potato hash 25

croque madame / miche / french country ham / héchamel / emmental swiss / arugula 14
baked eggs en cocotte / duck confit hash / maitake duxelle / chevre / peas / arugula 14
brioche french toast / smoked almond & chocolate toffee / strawherry / Nutella 12

the pan cake / lemon, poppy seed & blueberry studded / peanut brittle / anglaise / basil 12
avocado tartine / soft scrambled egg / bluefoot chanterelle / tomato / miche / arugula 14

smoked salmon tartine / whipped cream cheese / roe / caper brined onion & jalapeno / avocado /
cucumber / arugula 14

the burger / tomato / cucumber / cheddar, epoisses, gruyere / pickle & onion / harissa / cilantro 16

add pork belly pastrami 18

croissant / chocolate / jam 6

bacon 6

pork sausage 6

grits 6

sliced tomatoes / whipped ricotta 6
2 eggs any style 4

toast / house hutter / jam 4

macerated market fruit / yuzu / candied ginger 7

supporting local farmers: spoon singh, coleman, frog hollow, gloria tamai, jj lone daughter, peter schaner, jerry rutiz, beylik, valdivia,
mcgrath, scott, the garden of, zuckerman’s.

kitchen ~ executive chef: michael bryant, sous chef: kurt miller, joel, juan, alex, catlos, gerardo, willy, daniel, julian, timothy



