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THE SHADMOOR

SEAFOOD RESTAURANT & COCKTAIL BAR

BRUNCH MENU

SALADS

DITCH PLAIN SALAD . @ 20
Poached egg, avocado, strawberry, mixed greens

salad, chunky pita, goat cheese, lemon mustard

dressing

FISHERMAN'’S SALAD

Grilled shrimp, calamari, Faroe salmon, onions,
tomatoes on a bed of organic mixed greens, lemon
mustard vinaigrette

LOBSTER SALAD
5 0z fresh lobster meat from Maine, organic
romaine hearts, avocado, mango, red bell peppers,

citrus dressing
NEW AGE CAESAR SALAD @ @ 16

Crisp romaine hearts, aged parmesan, tomatoes,
croutons, caesar dressing

® =

(®) 34

ADD:
CHICKEN 12,SHRIMP 16
SALMON 14, OCTOPUS 17

WRAPS & SANDWICHES

Served with French Fries OR (;f'ganic field greens salad
MONTAUK WRAP @ 20

Grilled chicken breast, romaine lettuce, avocado,
caramelized onions, blue cheese, chipotle mayo

FAROE SALMON SANDWICH @ 20
Grilled Faroe salmon, cucumbers, tomatoes, capers,
toasted French baguette, lime tarragon sauce

@ 19

GRILLED CHICKEN SANDWICH
Organic chicken breast, fresh mozzarella, roasted
red bell peppers, pesto sauce, toasted French
baguette

CAFE CROISSANT ® @ 19

Two scrambled eggs, crispy bacon, melted cheddar

cheese, toasted croissant i
@@ 19

AVOCADO TOAST
Two poached eggs, homemade guacamole, chili
flakes, toasted sourdough bread

® @ 22

SMOKED SALMON TOAST
Scottish smoked salmon, two eggs any style, cream
cheese, onions, capers, toasted sourdough bread

SIDES 11

COUNTRY SAUSAGE
CRISPY BACON
TURKEY BACON

SCOTTISH SMOKED SALMON
HOME FRIES
Onions, red bell pepper
QREGANO FRENCH FRIES

® @

SATURDAY & SUNDAY 11AM-4PM

BRUNCH FAVORITES

ZUCCHINI PANCAKES @ 17
Lightly pan seared z'noodles, parmesan cheese,
parsley & spices, baby arugula, tomato basil sauce,

garlic yogurt
®@ 7
Chocolate chip OR banana, mixed fresh fruit
FRENCH TOAST

Traditional French toast with fresh fruit

PRIME ANGUS STEAK & EGGS @ @45
120z Angus steak, two eggs any style, truffle french
fries, organic field greens salad, peppercorn sauce

BUTTERMILK PANCAKES
® @ 19
ADD: NUTELLA 3
ORGANIC FARM FRESH EGGS

Served‘\yvitﬁ French Frles ga;lié t"ienldygyreénys salad
EGGS BENEDICT @ @ 16
Two poached eggs, seared ham on an English muffin,
homemade hollandaise sauce
EGGS SCANDANAVIA @ @ 19

Two poached eggs, Scottish smoked salmon on an
English muffin, homemade hollandaise sauce
®©® 19

CRAB EGGS BENEDICT
Two poached eggs, Maryland crab meat on an English
muffin, homemade hollandaise sauce

@ 7

SPINACH BAKED EGGS
Two sunny side up eggs, bacon, tomatoes, onions,
creamy spinach,

3 EGG OMELETTE ® 15
Your choice of: tomatoes, mushrooms, onions, olives
ADD: MOZZARELLA, SWISS, FETA, HAM, BACON, SAUSAGE,
TURKEY BACON, ¢4

BURGERS

Served with French Fries Oli oréanic field greens salad
SURF BURGER
Grass-fed beef, caramelized onions, tomatoes,
pickles, crispy bacon, lemon mayo mustard

ADD: EGG ANY STYLE 2

SALMON BURGER

Faroe salmon patty, tomato, onions, lettuce, old
bay seasoning, tartar sauce

GARDEN BURGER

Organic red quinoa, green lentils, oats, onions,
tomatoes, paprika, pumpkin seed, chipotle mayo

DRINKS 12

@ 20

@ 20

®® 19

FRESH SQUEEZED JUICE
MIMOSA
BLOODY MARY

® @

DAIRY GLUTEN NUTS SHELLFISH

1066 SECOND AVENUE, NY NEW YORK 10022
(212) 385 9195 WWW.SHADMOORNYC.COM

Saul Castillo
Executive Chef

WE SUPPORT LOCAL FARMERS FROM LONG ISLAND
CONSUMIN RAW OR UNDERCOOKED MEATS,POULTRY, SEAFOOD
SHELLFISH OR EGGS, MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



