*20% gratuity will be added automatically for parties of 5 and more

The Blue Dog brings a diverse and carefully crafted seasonal menu
with organic and locally sourced
ingredients. Free-range chicken, free-range organic eggs, and all-
natural steak are a few of our outstanding products.

Proud creators of NYC’s “Best Eclectic Brunch & Burgers.” Don’t forget to try our
house-crafted cocktails!

TARTINES

served on sour dough

THE CAPRESE AVOCADO - 24

mozzarella cheese, hairlom tomato, balsamic glaze,
mixed greens

TRADITIONAL AVOCADO - 24
goat cheese, sunny side egg, French fries

MEDITERRANEAN AVOCADO - 22 SMOKED SALMON AVOCADO - 26
calamata olives, feta cheese, toasted almonds, arugula, Nova lox salmon, capers, cucumber, radish, dill,
mixed greens mixed greens
THE GARDEN CHICKEN - 24 THE VEGAN DREAM - 20
tarragon chicken salad, spinach, mixed greens cucumber, radish, micro greens, mixed greens

EGG-O-HOLICS ON BREAD

gENEDICTS

Two Free-range Poached Eggs, Hollandaise,

EGG WHITES & AVOCADO - 20 English Muffin, with Roasted Potatoes

roasted potatoes, mixed green salad & Mixed Green Salad

B.LT.E. - 18 TRADITIONAL [pork] - 23

free-range sunny side egg, bacon, lettuce, SPINACH FLORENTINE - 21

tomato, mayo, mixed green salad NOVA LOX SALMON - 26

C.C.B.L.T - 22

GRILLED AVOCADO - 25

crispy chicken, bacon, lettuce, tomato,
HOMEMADE CRAB CAKE - 27

mayo, mixed green salad

add egg (+2) SHORT RIB [beef] - 27
Served on a Waffle
OAXACA
QUESADILLAS TAILORED OMELETTES

Includes Roasted Potatoes & Mixed G Salad
Served w/ Sour Cream & Guacamole rictudes Roasted Fotatoes & Mixed breen >aia

VEGETABLE - 18 SELECT UP TO 5 ITEMS - 22

caramelized onion, bell peppers, spinach, applewood bacon, spicy chorizo, turkey bacon,
mushrooms, pepper jack or cheddar cheese ham, grilled chicken breast, sausage,
American cheese, brie, white cheddar, goat cheese,
THE CHEVRE - 19 havarti, fresh mozzarella, pepper jack, black bean
butternut squash, kale, onion, goat cheese purée, caramelized onions, mushrooms, jalapefio,
CHEESE - 15 kale, roasted peppers, tomato, spinach
add Nova Lox or baked Atlantic salmon (+4)

choice of brie, havarti,
american, mozzarella, cheddar, swiss,
pepper jack, blue cheese

add avocado (+2.5)

SOUPS

BUTTERNUT SQUASH - 9

— ADDITIONS -
NY Strip Steak 8 | Shrimp 6| Chicken 5 FRENCH ONION - 12
SIDES
ATLANTIC BAKED SALMON - 15
FARMHOUSE BRUSSELS SPROUTS - 11 VEGAN SHIITAKE “BACON” - 11
NOVA LOX SMOKED SALMON - 12
APPLEWOOD SMOKED BACON - 8 BUFFALO CAULIFLOWER - 14
HOMEMADE CRAB CAKE 2PC - 15
TURKEY BACON - 8 BUTTERNUT SQUASH FRIES - 14
PORK SAUSAGE - 8 TATER TOTS - 8 TOASTED BREAD - 2.5

FRUIT AND BERRIES - 4.5 / 6.5



CHEF'S SPECIALITIES

HOMESTYLE CHICKEN 'N WAFFLES - 29

crispy chicken + jalapefio infused maple syrup

CRUNCHY FRENCH TOAST- 24
pullman bread, rum flambe caramelized bananas

OREO CRUSTED WAFFLE - 22
w/ vanilla ice cream

PUMPKIN STUFFED FRENCH TOAST - 24
pumpkin cream cheese puree, sweet brioche,
fruit compote

CHOCOLATE CHIP PANCAKES - 21
w/ fruit compote & dulce de leche

HOUSE CURED SALMON PLATTER - 27
Nova lox smoked salmon, yuzu truffle tarragon
crema, tater tots, served w/ arugula, red onion, fried
capers & balsamic vinegar

STEAK 'N EGGS - 30
NY strip steak, sunny side eggs, chimichurri,
roasted potatoes, mixed green salad

HUEVOS CON CHORIZO - 22
scrambled eggs, spicy chorizo, roasted
potatoes, mixed green salad

BREAKFAST BURRITO - 22
scrambled eggs, mushroom, jalapefo,
chipotle tomatillo salsa, pepper jack

CROQUE MADAME - 23
honey cured ham, melted cheese, béchamel,
sunny side egg on sourdough, mixed green salad

CROQUE MONSIEUR - 23

honey cured ham, melted cheese,
béchamel on sourdough, French fries

HUEVOS RANCHEROS - 24

sunny side eggs, black bean purée, crispy tortilla,
feta cheese, tomatillo salsa, poblano crema,
cherry tomato, sweet pickled pepper
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SALADS
QUINOA COBB SALAD - 24 ASIAN SALAD - 23
romaine, cherry tomatoes, eggs, bacon, romaine, sweet corn, shredded carrots, edamame,
cucumbers, blue cheese, lemon honey vinaigrette sesame seeds, crispy wontons, red cabbage with
CEASAR SALAD - 19 sriracha creamy soy dressing
kale, romaine, shaved brussels, parmesan SALMON NICOISE SALAD - 29
cheese, croutons romaine, red potato, snow peas, black olives,
BUTTERNUT SQUASH KALE SALAD - 21 eggs, balsamic vinaigrette
goat cheese, maple glazed walnuts, balsamic WATERMELON TARRAGON CHICKEN SALAD - 23
NY STRIP STEAK SALAD - 30 tarragon chicken salad, kale, arugula, feta,
health blend, brussels sprouts, pickled red onion, almonds, lemon honey vinaigrette
blue cheese, balsamic vinaigrette
APPLES AND FENNEL SALAD - 22 SHAVED BRUSSELS SPROUTS AND KALE SALAD - 22
kale, red apple, fennel, cranberry, goat cheese, kale, brussels sprouts, almonds, parmesan cheese,
spicy peppitas, w honey lemon vinaigrette golden raisins, honey lemon vinaigrette
— ADDITIONS -—

NY Strip Steak 12 | Salmon 12 | Shrimp 9 | Chicken 7 | Sausage, Bacon, Ham, or Turkey Bacon 6

SIGNATURE BURGERS

Add Truffle, Parmesan, Rosemary Fries + 2, Add Butternut Squash Fries +3

CHEESUS CHRIST- 24
beef burger, choice of brie, havarti,
american, mozzarella, cheddar, swiss,
pepper jack, blue cheese

NOTORIOUS D.O.G. - 28
beef burger, boozy cheese, onion strings,
sunny side egg, truffled chicken gravy

AUTUMN HARVEST - 27
beef burger, bacon, grilled onion,
cilantro arugula, pumpkin aioli

EMPIRE STATE OF MIND - 29
2 panko crusted beef burgers, boozy cheese,
applewood bacon, grilled avocado, kimchi,
worcestershire aioli

GODDESS APHRODITE - 23

homemade vegan burger, shiitake bacon,
Brussel sprouts, spinach, pepper mostarda

THE CHAMPIGNONS - 26
beef burger, demi-glace, onion strings,
red cabbage slaw

FRENCH CONNECTION - 27
beef burger, swiss, grilled onion,
truffle au poivre sauce

SALMON BURGER - 29
salmon burger, golden pickled beet, cabbage
slaw, caviar, jalapefio horseradish aioli

SENOR BENEDICT - 27
beef burger, poached egg, chorizo, hollandaise

PHILLY WILLY - 26
beef burger, american cheese, roasted peppers,
grilled onion

CRISPY POLLO LOCO - 27
crispy boneless chicken thigh, boozy cheese,
applewood bacon, pepper mostarda



