“Brunch

Sweet Signatures

TGC Cinnamon Roll

apple butter, spiced pecans, $8
cream cheese glaze

Seymour's Pancakes
sweet butter, ny maple syrup,
vanilla whipped cream S11
add: chocolate chips $1.50
blueberries $1.50

Bananas Foster French Toast
challah bread, spiced rum,

brown sugar, vanilla whipped $13
cream, crushed spiced pecans

Savory Favorites
Spring Chop Salad

baby greens, romaine, cucumbers,
beefsteak tomato, spanish onion,
carrots, croutons, spring peas, $12
charred corn, citrus vinaigrette
add: grilled chicken $6
(60z) seared salmon (*) $12
blackened shrimp S9

Santa Fe Bowl (%)

two eggs, steak tips, crumbled chorizo,
peppers, onions, mushrooms, $15
cotija cheese, lime créeme, home fries

Chicken Milanese
arugula salad, tomatoes, lemon, shaved

parmesan, extra virgin olive oil $16
ADK Brunch Burger (9

signature grind angus beef,

canadian bacon, fried egg, $ 16

avocado, american cheese,
garlic aioli, home fries

MENU

Eggs + More
The Adirondack

two eggs, chicken apple sausage,
ham steak - or- applewood bacon,
toast, home fries

Classic Benedict

two poached eggs, canadian
bacon, griddled english muffin,
hollandaise, home fries

Corned Beef Hash Benedict

two poached eggs, corned beef hash,
caramelized onion, griddled english
muffin, hollandaise, home fries

Florentine Benedict

two poached eggs, beefsteak tomato,
baby spinach, griddled english muffin,
hollandaise, home fries

Farmers Three Egg Omelet

applewood bacon, ham,
peppers, onions, cheddar
cheese, home fries

Garden Three Egg Omelet

beefsteak tomato, spinach,
onion, peppers, mushroom,
swiss cheese, home fries

Huevos Rancheros

two sunny-side-up eggs, corn
tortilla, refried beans, cotija cheese,
ranchero sauce, pico de gallo,
citrus avocado creme

S11

S12

$15

$13

S12

$12

$13

(*) Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Gluten free, vegetarian and vegan substitutions may be available. Please see your server with any allergies or food aversions.



