
brunch all day
granola & yogurt   13   (vg)
house-made granola, fage yogurt, seasonal fruit, 
mint, honey
extra fruit 4

avocado toast   16   (v)
avocado, beet caviar, pepitas, and herbs on sourdough
add: egg 2 | bacon 6

lox toast   17
catsmo smoked salmon, pickled onion, cucumber, 
capers, cream cheese on rye
add egg 2

baked frittata   16   (vg)
pecorino cheese, broccoli, scallions, 
served with a side salad and homefries
add bacon/sausage 6

brooklyn fry up   19
two eggs, local bacon, esposito sausage, baked beans 
marinated cherry tomatoes, home fries, sourdough toast
add avocado 5

breakfast hash   20
two eggs, esposito sausage, caramelized onions, kale, poblano 
peppers, red potatoes, chipotle aioli
add avocado 5 | sub tofu for sausage no charge

malted pancakes   17   (vg)
two E1 pancakes with orange mascarpone, 
compote, NYS maple syrup
add: bacon/sausage 6 | extra syrup 2

sandwiches
 
b.l.a.t.   16
local thick cut bacon, garlic aioli, avocado, tomato, bibb 
lettuce on sourdough with rosemary fries or salad
add: egg 2 | chicken 7 | shrimp 7 | substitute tofu no charge

ultimate breakfast sandwich   16
scrambled eggs, aged white cheddar, choice of bacon/sau-
sage/avocado on a croissant with homefries or salad

E1 cheeseburger | veggie burger   21
red onion, housemade b&b pickles, bibb lettuce, dijionaise, 
aged cheddar on brioche with choice of fries or salad
add: avocado 5 | bacon 6 | egg 2
*veggie burger version  can be made vegan, just ask!

chef’s buffalo chicken sandwich   20
crispy fried chicken, house-made buffalo sauce, coleslaw, 
lettuce & tomato on brioche with choice of fries or salad
add avocado 5, add bacon 6, add egg 2

(vg) vegetarian | (v) vegan
consuming raw or undercooked meat, fish, poultry, shellfish or eggs may increase your risk of foodborne illness

while we do our best to avoid cross-contamination, our facilities are not a gluten or nut free environment, please inform your server of any allergies

east one

on the side
 
rosemary sea salt fries 6 (v)
home fries (v)
bacon 6
esposito sausage 6
grilled chicken 7
grilled shrimp 7
smoked salmon 8
marinated grilled tofu 4 (v)
avocado 5 (v)
side salad 6 (v)
lingonberry compote 3 (v)
english muffin, sourdough, 
or gluten free toast 2 (v)

starters & shareables
green goddess hummus & crudite   10
creamy hummus infused with basil, parsley, and chive served 
with carrot, cucumber, and celery crudite

grilled shrimp & polenta   17
fried yellow corn polenta, tiger shrimp, cherry tomatoes, scal-
lions and fresno chilis in a white wine reduction

olive tapenade   15
kalamata olives, thyme, garlic, balsamic glaze, lemon, served 
with toasted baguette crostini

bowls
soup of the day   9
add grilled cheese sandwich 6

farmers bowl   17   (v)
roasted broccoli, quinoa, beets, spinach, avocado, salty pepi-
tas, with green goddess hummus
add: chicken 7 | shrimp 7 | smoked salmon 8 | tofu (v) 4

kale caesar salad   17   (v)
kale, bibb lettuce, cherry tomato, house-made croutons, jala-
peño, with caesar dressing 
add: chicken 7 | shrimp 7 | smoked salmon 8 | tofu (v) 4

baby iceberg salad   14   
chopped iceberg, crispy bacon, cherry tomato, fresno chili, 
with buttermilk ranch dressing 
add: chicken 7 | shrimp 7 | smoked salmon 8 | tofu (v) 4

available saturday & sunday only:
eggs benedict   20
toasted english muffin, creamy hollandaise, 
side of homefries and salad 
your choice of tomato or ham | substitute smoked salmon 2 



coffee
please ask your server about our rotating 
single origin coffees used in our daily brew & espresso

eatery daily brew   4.25 
cafe au lait   4.5
cold brew   5
espresso   4
americano   4 
macchiato   4.5
cortado   4.5
cappucino/flat white   4.75
latte   5
espresso & tonic   6
catskills honey latte   6
maple sage latte  6.25
spiced vanilla latte  6.25
mocha   6

east one
cocktails
signatures

that me espresso martini   14
vodka, coffee liqueur, espresso, house-made spiced vanilla syrup 

hot honey margarita   14
reposado tequila, orange liqueur, habanero-infused wild honey, 
lime

wild at heart   14
gin, elderflower, house-made maple sage syrup, grapefruit

sumthin’ sumthin’   14
bourbon, cherry, cinnamon, demerara, angostura bitters

brunch anytime
E1 bloody mary   14
vodka, housemade tomato mix
 
mimosa/grapefruit mimosa   12 [glass] |40 [pitcher]
prosecco, natalie’s orange or grapefruit juice

seasonal
hot toddy  14
bourbon, dona honeybush tea, lemon, clove, local honey, served 
hot

spiked cider   14
bourbon, local seasonal apple cider, served hot

wine
red
beaujolais  les grande coasses 2023   14|40
pinot noir  coeur du mont 2022   14|40

white
chardonnay  barnard griffin 2022  14|40
chenin blanc  miles mossop 2020  14|40
sauvignon blanc  gabrielskloof 2022   14|40

sparkling
prosecco  della contessa   12|40
lambrusco  fiorni   14|40

beer
grimm “wavetable” hazy ipa   9
talea beer “al dente” pilsner   9
threes brewing “gowanus gold” lager   9
athletic brewing “wit’s peak” non-alcoholic   7
best day brewing “kolsch style” non-alcoholic   7

tea
dona loose leaf tea   4 
black | hibiscus | mint | honeybush | green | earl grey

dona iced tea   4 
black | hibiscus | green

dona chai latte   5.5
dona turmeric latte   5.5
dona cardamom rose tea latte   5.5
cross culture kombucha   6
please ask your server about our rotating kombucha flavors

sodas, etc.
saratoga spring water   3.25 [small] | 7 [large]
sparkling | still

kimino sparkling yuzu   4
coke | diet coke | ginger ale 3.5
olipop   4
apple | cherry cola | tropical punch 

natalie’s orange juice   5
natalie’s grapefruit juice   6
hot chocolate   4.5
local apple cider  5.5


