Brunch Happy Hour $12

Mimosa, Bellini, Bloody Mary,
Sparkling Wine, Sparkling Ros¢,
Wine : Syrah, Griiner Veltliner, Rose.

Champagne Brut ($20) / Ros¢ ($22)

(ol

KITCHEN & BAR

To celebrate Duryea’s re-opening at
the St. Regis Riviera Maya tﬂis winter,
enjoy our specialty bloody mary
Kanai Mary $22
Te(Luila, sangrita, spiccd grenadinc,
shrimp & guac tostada garnish

From the Tide

*PROMISED LAND OYSTERS fgh 26
Amagansctt, LI - (1/2dz) $12 mon-thu

*MONTAUK PEARL OYSTERS (df, gh 26
Montauk, LI - (1/2dz) $12 mon-thu

*PEEKO OYSTERS (df, gh 26
North Fork, LI - (1/2dz) $12 mon-thu

*TOPNECK CLAMS (1/2d) (df, gh 18
JUMBO SHRIMP PC) (df, g 21
SNOW CRAB CLAWS (5PC) (df, g 32
1lb WHOLE LOBSTER (df, gh 49

Chef’s selection of raw farm vegetables serve
w/dijonnaise, hummus & tapenade (2-3pp)

BIBB LETTUCE f, %iﬂ 24

avocadﬁ), white balsamic dressing
e

(add: grilled shrimp $18, chicken $17)

The Farm Stand
M@ WOOD-BURNING ROASTED HEIRLOOM CAULIFLOWER (g 44

roasted w/wood fire, yogurt-tahina, LI grapes, pine nuts,

ing chili oil (zggp%) (2-3pp)

crispy onions, every

SEASONAL CRUDITES PLATTER (f, gh &’6

- SEAFOOD PLATTERS -
*OYSTER & SHRIMP PARADIEE df,gf) 115
0s

assortment of 18 oysters & 6 jum rimp

*HARBOR TOWER (. )(ﬂf,gf) 12
oysters (9), Topneck clams (gi shrimp (54),
Snow crab claws (3), tuna tartare

(add 1lb lobster $42)

*LOBSTER TOWER (3pp) df, gf) 21
1lbs Lobster, o stc?‘]s)}()18) 8Y 215
Topneck clams (8), shrimp (6),
Snow crab claws (5),
tuna tartare

DURYEA’S LOBSTER COBB SALAD (g
(serves 3pp) 97

CHEF'S GARDEN ?ALAD (df, gh
(1p}2/ family style) 22/38

inspired by the local vegétable

pick of the day

Brunch

FRENCH ONION SOUP 16
FRENCH TOAST 21

spicy bacon, fresh fruit

CREPES A L'ORANGE 19

Grand Marnier & vanilla cream,
orange marmalade, blood orange

chivcs, hgﬁ%&hg}a%ég 1(lgoznétina - $2)

*QEUF COCOTTE
two Eggs%akcd w/Boursin chczgif, ham,
e

maitake mushrooms, mozzarella, gri d brioche

*BIG-EYE TUNA TARTARE () 29/49
inger ponzu, avocadg, cucumbers,
haritssa-tahini mayo, smo ed paprika tuile

MUSSELS A-LA-PLANCHA (g 28

sea salt, crushed pepper, lemon parsley butter

GRILLED CHICKEN SALA[g 8
CII}iitcn reast, gem lettuce cob (sgaqa3
TRUFFLED FOIE GRAS TORCHON &

TOASTED HOUSE BRIOCHE 38
pickled red onions & fennel, cruffled hone%/,,
orange marmalade, herb salad, smoked salt, tigs

*STEAK TARTARE é[df)l 2%/ 49 d
erb sala

bone marrow aioli, truffle

raclette cheesé, pickle

*SMOKED SALMON & AVO%A O TARTINE 28

%é/ CHEESEBURGER (g 31
80z house mix, Mecox cheddar, heirloom tomato,
gem lettuce,house-made rosemary brioche & fries

*RACLETTE FONDUTA FOR TWO g 36

two sunny-side-up eggs, prosciutto, potato,
c? cucumber, truffled herb salad

sunny side lacono egg, pickled red onion

GRILLED VEGETABLE &

I FLATBREAD 26
pickled ]E{ar%(g(,)livi[c‘gcg . tomato confizt charred
zucchini, roasted bell pépper. served w/ Herb Salad

ham, ggll;é?c(? tLrIt]EH]l\g gcc SaInEg,I%oglllsc salad
MERGUEZ EGG SANDWICH 29

h_oufe merguez patty, sunny-side-up egg, whigped feta,
pick ¢

ed onion, tarragon drcssing, house brioche w/Fries

) HOUSE FALAFEL 29 o
pita, yogurt aioli, grilled shishito, green tahini,
lettuce, tomato, red onions, frénch fries

*STEAK FRITES «
NY Strip, mi)§f:5 green, Eelarnasis(c ﬁ)%ﬂtt?r, house fries
v"I{A(:I< OF LAMB (serves zppl) (gq 125
1 sala

arissa yogurt sauce & ]srael

FRENCH FRIES (gh hand cut 16 /| ROASTED CARROTS (gf) lemon pepper tahina 17
GRILLED BROCCOLINI (gf sea salt, olive oil 18 / SKILLET MAC & CHEESE wood-fired Gouda cheese 16
SAUTEED KALE & EXOTIC MUSHROOMS (g 19

— Wood Fired Pizzas

our pizzas are prepared in our wood-fired oven

* CHAPURRI 28

egg, raclette cheese,yogurt sauce on the side

GRAVLAX PIZZA 31
house smoked salmon, ricotta, mozzarella,
creme fraiche & lemon zest, pickled red onion,
fried capers, frisce, dill lemon oil

“These. eny itenks are served raw or are ?,kedltggour Iikin%]. Consuminﬂ r%vag(éo% 0rr %“986?%%‘?3&&3}?9 S%HItlw seafooﬂﬁlgsllgs}a,o%? smﬂy in?(ease éour risko[,f

especiallv if vou have certain medical conditions. Before placing vour order. p

Kid’s Menu

(12 yrs old & younger)
MARGHERITA PIZZA 22

CHICKEN FINGERS & FRIES 16
ELBOW PASTA & BUTTER 14
FRENCH TOAST 14

vour pal av. Not all inaredients are |s?e in the menu.

o borne illness,



