
refreshing s tarters

TOASTED BAGEL  4

with WITH CREAM CHEESE

CHOOSE: PLAIN OR EVERYTHING

RIPE MARKE T FRUIT   6

SEASONAL SELECTIONS

TOAST  3

WHEAT, RYE, WHITE, SOUR DOUGH, ENGLISH MUFFIN 

with WHIPPED BUTTER & PRESERVES  

CEREALS  4

CORN FLAKES, GRANOLA, RAISIN BRAN, SPECIAL K, FROOT LOOPS  

with BANANAS  ADD 2  //  with FRESH BERRIES  ADD 5

GRANOLA & MIXED BERRY PARFAIT   
with LOW-FAT VANILLA YOGURT & SEASONAL BERRIES  6

IR ISH CUT OATMEAL  8

CHOICE OF PITTSFORD FARMS DAIRY HEAVY CREAM, 2% OR SKIM MILK; 

ALMOND OR SOY MILK, SERVED with BROWN SUGAR AND YOUR CHOICE OF 

SLICED BANANAS OR GOLDEN RAISINS   

with FRESH BERRIES  // ADD 5

GOOD STAR T  11

TWO CAGE FREE EGGS AS YOU LIKE, FRESH FRUIT, COTTAGE CHEESE & 

VINE-RIPE TOMATOES

greens

FIELD GREEN SALAD   8

AGED BALSAMIC VINEGAR AND EXTRA VIRGIN OLIVE OIL

APPLE SP INACH SALAD   15

LOCAL APPLES, TOASTED CASHEWS, DRIED CRANBERRIES,

WHITE BALSAMIC VINAIGRETTE

BRUSSELS SPROUTS & FR ISÉE SALAD   13

BACON, GOUDA, RED GRAPES, MUSTARD VINAIGRETTE

BEE T SALAD 14

PICKLED BEETS, ORANGES, CANDIED WALNUTS, FIELD GREENS, 

PANKO-CRUSTED GOAT CHEESE, BALSAMIC GLAZE

renaissance s ignatures

CLASSIC EGGS BENEDIC T  15

POACHED EGGS, CANADIAN BACON, ENGLISH MUFFIN, 

HOLLANDAISE SAUCE  

DUCK EGGS BENEDIC T  17

BRAISED DUCK LEG, ARUGULA, GRIDDLED SOUR DOUGH,

POACHED DUCK EGGS, ‘FINES HERBES’ HOLLANDAISE  

CLASSIC PANCAKE STACK  11 

BUTTER AND NEW YORK MAPLE SYRUP  

WHOLE- GRAIN BLUEBERRY PANCAKES  14

FRESH BLUEBERRIES, NEW YORK MAPLE SYRUP

RANCH ST YLE SK ILLE T EGGS  15 

CRISPY POTATO, HOUSE-MADE CHORIZO & GREEN CHILE HASH with 
AVOCADO & SUNNY SIDE EGGS SERVED IN A CAST IRON SKILLET

BREAKFAST SANDWICH  9

FRIED EGGS, BIBB LETTUCE, VINE-RIPE TOMATOES, 

BRIOCHE ROLL with RED BLISS HOME FRIES

with SMOKED BACON  // ADD 4

with CANADIAN BACON  // ADD 5

B R U N C H
E R I E

SMOKED SALMON BAGEL  

T WO EGGS ANY ST YLE  

ALL-AMERICAN BREAKFAST  

CORNED BEEF HASH  

BRIOCHE FRENCH TOAST  

omelets

EGG WHITES ,  SP INACH,  FE TA CHEESE ,  KALAMATA OLIVES 
and SUN-DRIED TOMATOES    

SWEE T PEPPERS ,  RED ONIONS,  SHAVED HAM and ‘ADAM’S  
RESER VE ’ NE W YORK CHEDDAR  

V INE-R IPE  TOMATOES,  MOZZARELLA CHEESE and BASIL  
PESTO  

ASPARAGUS,  WILD MUSHROOM and ‘ L IVELY RUN FARMS’ 
GOAT CHEESE  

breakfast  s ides
RED BLISS HOME FRIES  4

SMOKED BACON  4

PORK SAUSAGES  4

CHICKEN SAUSAGES  5

CANADIAN BACON  5

sandwiches and larger plates

GRILLED CHICKEN PANINI    

HOUSE GROUND TURKEY BURGER  

ANGUS BEEF BURGER  18

PANKO CHICKEN CUTLE T  21

burger and sandwich s ides
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SMOKED SALMON BAGEL  14 

BIBB LETTUCE, TOMATO, SHAVED RED ONION, CAPERS, CREAM CHEESE

T WO EGGS ANY ST YLE  11 

TWO CAGE FREE EGGS AS YOU LIKE with RED BLISS HOME FRIES,

CHOICE OF TOAST

ALL-AMERICAN BREAKFAST  14 

TWO CAGE FREE EGGS AS YOU LIKE with RED BLISS HOME FRIES,

SMOKED BACON, PORK, CHICKEN SAUSAGES OR CANADIAN BACON,

YOUR CHOICE OF TOAST

CORNED BEEF HASH  14

GRIDDLED AND SERVED WITH TWO CAGE FREE EGGS AS YOU LIKE,

with RED BLISS HOME FRIES, CHOICE OF TOAST  

BR IOCHE FRENCH TOAST  11

MIXED BERRIES, NEW YORK MAPLE SYRUP  

omelets
all omelets served with red bliss home fries, choice of toast

EGG WHITES ,  SP INACH,  FE TA CHEESE ,  KALAMATA OLIVES 
and SUN-DRIED TOMATOES   12 

SWEE T PEPPERS ,  RED ONIONS,  SHAVED HAM and ‘ADAM’S  
RESER VE ’ NE W YORK CHEDDAR  12

VINE-R IPE  TOMATOES,  MOZZARELLA CHEESE and BASIL  
PESTO  13

ASPARAGUS,  WILD MUSHROOM and ‘ L IVELY RUN FARMS’ 
GOAT CHEESE  14

breakfast  s ides
RED BLISS HOME FRIES  4

SMOKED BACON  4

PORK SAUSAGES  4

CHICKEN SAUSAGES  5

CANADIAN BACON  5

sandwiches and larger plates

GRILLED CHICKEN PANINI    16

SPICED CRANBERRIES, SPINACH, GOAT CHEESE, GRIDDLED SOUR DOUGH, 

CHOICE OF SIDE

HOUSE GROUND TURKEY BURGER  15

ARUGULA, ROMESCO SAUCE, WHEAT ROLL

CHOICE OF SIDE

ANGUS BEEF BURGER  18

BIBB LETTUCE, TOMATO, RED ONION, THICK CUT BACON, ‘ADAM’S RESERVE’ 

NEW YORK WHITE CHEDDAR, BRIOCHE ROLL, CHOICE OF SIDE

PANKO CHICKEN CUTLE T  21

FRESH CHICKEN BREAST, PANKO CRUST, GRAPE TOMATOES,  ARUGULA,

LEMON VINAIGRETTE

burger and sandwich s ides
FRESH FRUIT, FIELD GREEN SALAD, FRENCH FRIES, SWEET POTATO FRIES

EATING RAW OR UNCOOKED MEATS, POULTRY, SHELLFISH AND SEAFOOD MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDITIONS. PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGY OR DIETARY RESTRICTION SO THAT WE MAY ACCOMMODATE YOU.

executive chef  executive chef  executive chef JOHN FREEZEE  sous chef  sous chef  sous chef DAVID SANGIACOMO      

comfort  cocktai ls  (10am-5pm)

MIMOSA  5

CHAMPAGNE, ORANGE JUICE

BELL INI   5

CHAMPAGNE, PEACH PURÉE

BLOODY MARY  6

VODKA, HOUSE MADE MIX 

cof fee  drinks 

COFFEE 2.50

BREWED FRESH DAILY

ESPRESSO  3

MADE WITH LOCAL ESPRESSO BEANS

MACCHIATO  3

ESPRESSO COMBINED WITH STEAMED MILK

AMERICANO  3

ESPRESSO COMBINED WITH HOT WATER

CAPPUCCINO 4

ESPRESSO WITH 1/2 MILK & 1/2 FOAM

LAT TE  5

MILK & ESPRESSO TOPPED WITH 1/4 FOAM

FLAVORS //  VANILLA, CARAMEL, HAZELNUT

F17


