Carversteak

Brunch Menu

-

Shellfish & Raw Bar

Petit Plateau” | 112

/> Maine Lobster, 6 Oysters, 2 Shrimp, 4 Clams, 6 PEI Mussels, Crab Cocktail, Today’s Ceviche
Serves 2-4

East/West Coast Oysters”
Fresh Horseradish, Mignonette
Half Dozen |21 Dozen | 42

Jumbo Shrimp Cocktail | 29
Espelette Dijonnaise,
Cocktail Sauce, Lemon

Caviar & Potato “Popsicle”* | 29 each
Crispy Hash Brown, Creme Fraiche, Chives

For the Table
Lox Tower | 42

Warm Cinnamon Roll | 22 Assortment of Local Bagels,
Royal Icing, Sticky Toffee Pecan Glaze Smoked Salmon, Capers,
Red Onions, Schmear Trio

Eggs & More - Sweet Tooth

Apple Cider Pancakes | 21
Cinnamon Apple Compote, Walnut Streusel,
Vanilla Whipped Cream

Seasonal Fruit Platter | 16
Seasonal Fruit,
Maple-Cinnamon Yogurt Dip

Steak & Eggs Your Way’
Two Eggs (Any Style), Seasoned Potatoes, Toast, Chimichurri

Bananas Foster Waffles | 22

Skirt Steak | 7 0z. | 38 Flambéed Bananas, Dark Rum Caramel

Australian Wagyu Bavette | 8 0z. | 49

Profiteroles | 18
Choux Pastry, Vanilla Ice Cream, Chocolate Ganache, Gold Leaf

American Breakfast | 21
Two Eggs, Choice of Bacon or Sausage,
Seasoned Potatoes, Toast

Lemon Tart | 14
Pate Sucrée, Lemon Curd, Swiss Meringue

Spinach Omelet | 22
Gruyere Cheese, Mushrooms, Cherry Tomatoes,

Bacon or Sausage, Mixed Green Salad, Toast “Lighter” Bites

Cacio e Pepe Benedict | 24

Toasted Croissant, Crispy Pancetta, AQai Bowl | 19
Pecorino Romano, Hollandaise Seasonal Fruit, Almond Butter, Granola,
Toasted Coconut, Agave Syrup
Avocado Croast | 26 Bagel & Lox | 21
T(_)gsted'Crmssant, Smoked Salmon, Bacqn, Everything Bagel, Smoked Salmon, Chive Cream Cheese,
Chili Garlic Crunch, Poached Egg, Hollandaise Cucumber, Red Onion, Tomato, Capers

Crispy Chicken Caesar Sando | 22

Wagyu Brunch Burger” | 32 Romaine Lettuce, Parmigiano, Chile Garlic Crunch, Truffle Chips

% |b. American Wagyu, Grilled White Onions, Smoked Bacon, Grilled Steak Salad | 28

Fried Egg, Cheddar Cheese, Secret Sauce, Toasted Milk Bun Mixed Greens, Quinoa, Sweet Potatoes

Crispy Shallots, Jalapefio-Cilantro Lime Dressing

Sides

Crispy Bacon | 6 Sliced Avocado | 5 Crispy Potatoes | 8

Chicken Sausage Links | 6 Smoked Salmon | 9 Fries | 8

*Thoroughly cooking foods of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellstock, reduces the risk of foodborne illness.
Young children, the elderly, and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.



Carversteak

(o _____ =
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Sunday’s Best 75 | 24 Matcha Milk Punch | 23 212 Paloma | 24
Select Aperitivo, Mermaid Strawberry Gin, lichiko Shinwa, Matcha, Mascarpone, Tequila Ocho Reposado, Aperol Aperitivo,
Fresh Lemon Juice, Rosé Sparkling Vanilla, Kota Pandan, Faretti, Pink Grapefruit, Pink Peppercorn
Lime, Clarified Milk
Marquee Spritz | 24 VIP Espresso Martini | 25
Savoia Americano Rosso, Orancio Vino Carver Breakfast Martini | 23 Brugal 1888 Extra Afiejado Rum,
Aperitivo, St-Germain Elderflower Liqueur, Gin Mare Capri, Umeshu, Borghetti Espresso Liqueur,
Prosecco, Club Soda Fresh Lemon, Apricot Preserves Licor 43, Fresh Espresso

The Bloody Mary Carver Road Michelada | 15
EXPERIENCE N

22 Buenaveza Mexican Lager,
House Michelada Mix, Fresh Lime, Tajin Rim

* Choose Your Heat Level: Mild | Medium | Hot | Hell’s Kitchen sy
Choose Your Spirit A
American Harvest Organic Vodka, Fords Gin, El Tequilefio Platinum Tequila P Op & POllr
Choose Your Style Mimosas | Bellinis | Rossinis

+

By the Glass / By the Bottle
Mionetto Prosecco Brut 16 / 65
¥ Gruet “Sauvage” American Brut Rosé 20/ 90
2] G.H. Mumm “Cordon Rouge” Champagne Brut 35/ 175
Choose Your Flavor
Orange * Peach « Strawberry * Lychee « Blood Orange

Bottle service includes your choice of
up to three flavors, served tableside.

Verde Fresh, Herbaceous, Bright
Classic Sunday Brunch Rich, Savory, Balanced
Hell's Kitchen Smoky, Peppery, Fiery

Choose Your Garnishes

Olive « NY Deli Pickle Spear « Pickled Olive « Spicy Olive « Celery
Blue Cheese Olive ¢ Giardiniera * Onion « Cucumber Ribbon * Lemon

Go Big | 8 Each Cheesesteak Bite « Shrimp + Wagyu Skewer « Surf & Turf

Zero-Proof Cocktails i «

Verdant Lemonade | Matcha, Lemon, Spiced Cane, Mint, Agave Nectar
Lyin’ Lion | Pineapple, Lime, Ginger Syrup, Fever-Tree Ginger Beer
Virgin Hugo | Giffard Elderflower, Mionetto Dealcoholized Sparkling, Soda, Fresh Mint, Lemon Twist

CANNED NON-ALCOHOLIC COCKTAILS 1 16

Lyre's Amalfi Mediterranean Spritz | 250 ml | Australia | <0.5% ABV  The Pathfinder Negroni | 200 ml | Washington | <0.5% ABV

Affogato | 18 Coca-Cola Float | 18

Dessert Drlnl<s Vanilla Gelato, Fresh Espresso Vanilla Ice Cream & Coca-Cola

Make it Boozy 23 Make it Boozy 23



