
“The Edo Croissant”            Varies
Try it plain or with filling... 

Bomboloni - bite and full size           Varies
Plain, Crema, Chocolate, Jam

Apple Sfogliatella                 5.25

Almond Brioche                5.25 
Amaretto, Crema             
    
Seasonal Fruit Salad                6.00
 
Vanilla Yogurt & Granola                9.00
Mixed Berries
               
Soft-boiled Egg                 11.00
Crème Fraiche, Crispy Bacon,
Toast 
                         
Avocado Toast                          12.00
Roasted Cherry Tomatoes, Basil    
      
Poached Egg                12.95
Asparagus, Parmigiano 
         
Sesame Bagel & Lox                 14.95
Cream Cheese, Heirloom Tomato, 
Capers, Dill                   

BREAKFAST - All Day

Farmer’s Market                   12.00
Heirloom Tomato & Burrata     
    
Quinoa                       12.00
Cannellini, Farro, Tomato, 
Basil, Frisee, Celery
                   
Red Endive                             12.95
Parmigiano, Pear, Walnut  
                 
Organic Beets                       14.95
Goat Cheese, Mixed Lettuce, Balsamico
              
Nizzarda                    15.95
Tuna, Egg, Potato, Green Bean, 
Radish, Lettuce  
               
e. baldi’s Famous Roasted Chicken                     15.95
Mache, Frisee, Green Onion, Avocado    
                    
Smoked Trout                                15.95
Greens, Endive, Fennel, Avocado, 
Yellow Grapefruit     

Grilled Salmon                  15.95
Bib Lettuce, Endive, Arugula, 
Mustard Lemon Dressing                 

Additional Protein 
Chicken, Tuna     +5.00        Egg                    +3.00
Salmon, Trout    +10.00        Poached or Boiled 

SALADS

Grilled Vegetables                 12.00
Burrata, Pesto, Focaccia

Ham & Brie                               12.95      
Homemade Aioli, French Baguette

Prosciutto & Mozzarella               14.95                                            
Tomato, Lettuce, Homemade Aioli
Pain Rustique

SANDWICHES
Roasted Turkey                  14.95
Avocado, Tomato, Pain Rustique

Minced Tuna & Black Olive Cream                   14.95                  
Lemon Aioli, Cheddar & 
Jack Cheese, Pain Rustique

Grilled Chicken                                                           14.95
Arugula, Tomato, Salsa Verde, 
Smoked Mozzarella, Pain Rustique



“Oh my” Butterscotch Pudding   9.00
Chantilly, Salted Caramel

Truly Addictive Tiramisu    9.00
Coffee, Savoiardi, Grated Chocolate

New York State of Mind...                    9.00
Frozen Hot Chocolate

Chocolate Cake                                   9.00
All the decadence, without the flour

Minestrone Soup                  10.00

Pizzette        12.00
  Margherita or 
  Burrata, Truffle Oil

Roberta’s Beef Meatballs             12.00
 
Eggplant Parmigiana                            12.00

Savory Polenta       12.95
Porcini Mushrooms  
   
Potato Gnocchi                   12.95 
Tomato Sauce, Melted Mozzarella

Everyone’s Favorite…        13.95
Sweet Corn Baked Ravioli  

Tender Scaloppina          15.95
Organic Chicken, Lemon, Capers

WARM DISHES

DESSERTS

                Small     Large         

Brewed Coffee                 2.75   3.25

Espresso    2.50   3.50
 
Americano    3.00   4.50
 
Macchiato    3.00   4.50
 
Cortado    3.50   5.00

Cappuccino    4.00   5.50
 
Caffe Latte    4.00   5.50  
 
Caffe Mocha    4.50   6.00

Mint Mocha                  5.00   6.50

Hot Chocolate    5.00   6.50
 
Hot Tea        3.00

Iced Tea       3.50

Lemonade       4.00 

alain milliat Fruit Juice        5.50
Flavors: Apple, Mango, Strawberry, 
Peach or Pineapple  

Fresh Orange/Grapefruit Juice     6.00
  
Sodas        3.00

Bottle Still/Sparkling Water     4.00

Soy & Almond Milk   +1.00

Syrups    +0.50
Flavors: Caramel, Chocolate, Hazelnut, 
Mint or Vanilla

DRINKS
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