
UPPER EAST CAFÉ│Breakfast & Lunch 

Please alert your server of any food allergies.  Not all ingredients are listed above.  Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses. 

 

[CAGE FREE BROWN EGGS] 
Served with Home Fries & Choice of Toast,  
Egg Whites $2.00 extra/ Add Avocado $3.50 
Sub Mixed Greens $2.00/  Sub Fruit Salad $4.00  

Two Eggs Any Style  13 
Add Bacon, Sausage or Ham: $4.00 

Corned Beef Hash & Two Eggs 20 

Omelette Your Way 16 
Choice of 2 Items, Each Additional Item:  $2.50 
Protein:  Ham, Bacon, Sausage 
Cheese:  American, Cheddar, Swiss,  Fontina 
Veggies: Tomato, Mushroom, Spinach, Onions, Peppers 

Breakfast Bowl  20.00 
Three Poached Eggs, Potatoes, Onions, Peppers, Sausage, 
Four Cheeses & Avocado 

Healthy Choice Omelette  20 
Egg Whites, Spinach, Mushrooms, Tomatoes 
Served with Fruit Salad Instead. 

Greek Omelette, Feta Cheese, Tomato, Onion 17 

Breakfast Sandwich  16 
Served Open Faced. Fried Eggs, Crispy Bacon, Cheddar 
Cheese on an English Muffin, Home Fries 

[BRUNCH] 
Big Boy Breakfast  21 
Two Eggs Any Style, Choice of French Toast or Pancakes, 
Choice of Bacon, Ham or Sausage 

Buttermilk Pancakes  17 
Pure Maple Syrup, Powdered Sugar 
Chocolate Chip, Banana, Blueberry, or Strawberry +2.00 

Sunday Mornings  21 
Pancakes topped with Strawberries, Blueberries, Bananas, 
Nutella Spread and Powdered Sugar 

French Toast  17 
Pure Maple Syrup, Whipped Cream, Powdered Sugar 

Churro French Toast  18 
Cinnamon Sugar, Pure Maple Syrup, Whipped Cream 

Belgian Waffle 19 
Fresh Berries, Pure Maple Syrup, Powdered Sugar 

Avocado Toast  19 
Guacamole Spread, Scrambled Eggs, Sliced Tomatoes 

Avocado & Shrimp Toast 24 
Guacamole Spread, Scrambled Eggs, Sliced Tomato & Basil 

Classic Eggs Benedict  19 
Canadian Bacon, Spinach and Hollandaise Sauce on an 
English Muffin, Home Fries 

Salmon Eggs Benedict  22 
Spinach, Hollandaise Sauce, English Muffin, Home Fries 

Mediterranean Frittata  18 
Olives, Sundried Tomatoes, Red Onions, Basil, Lemon & 
Arugula Salad 

Smoked Salmon Bagel Platter 20 
Cream Cheese, Tomato, Red Onion, Capers 

Steel Cut Oatmeal  11 
Fresh Blueberries, Golden Raisins & Cinnamon 

Greek Yogurt, Honey, Strawberries & Walnuts  11 

[BREAKFAST SIDES] 
Ham, Bacon, Sausage or Two Eggs 8 

Turkey Bacon 9/ Corned Beef Hash 10 

English Muffin or Toasted Bagel 3 
Butter and Jelly/  Cream Cheese +$3.00 

Toast, Sourdough, Multigrain,  White 3 

Muffins or Croissant 4.50 

Half Avocado 4/  Mixed Berries 12 

[SIDES] 
Grilled Broccoli Rabe or Asparagus 11 

Mashed Potatoes  or Mixed Vegetables 11 

House Cut French Fries  9 

Truffle House Cut Fries, Parmesan Aioli 11 

Sweet Potato Fries 10 

Sauteed Baby Spinach 11 

Roasted Brussel Sprouts 12 

Roasted Baby Carrots 11 

[APPETIZERS] 
East Coast Oysters, Half Dozen 24 

Country Fried Artichoke Hearts  16 
Preserved Lemon, Chili Flakes 

Chicken Fingers, Honey Mustard  16 

Fried Calamari, Marinara Sauce  20 

Chicken Wings,  Blue Cheese Dressing  17 

Mozzarella Sticks, Marinara Sauce  16 

Guacamole, with Warm Tortilla Chips17 

Grilled Octopus  26 
Charbroiled, EVOO & Red Wine Vinegar, Capers 

Truffle Mushroom Mac & Cheese  19 

Shrimp Cocktail  25 
5 Shrimp, Cocktail Sauce 

Crab Cake Sliders  25 
3 Sliders on Brioche Buns with Lemon Aioli 

Pizza (Individual) 17 
Mozzarella Cheese, Tomato Sauce 

Cheese Plate  20 
Chef’s Selection of Cheese, Seasonal Grapes, Crostini 

Shishito Peppers 14 
Sea Salt, Pomegranate Seeds, Preserved Lemon 

Grilled Halloumi Cheese 17 
Extra Virgin Olive Oil & Lemon, Cherry Tomatoes 

[SALADS] 
Add: Chicken 8, Tuna salad 8, Salmon 10 

Simple Greens, Balsamic Vinaigrette  13 

Baby Arugula  19 
Dried Cranberries, Walnuts, Red Onion, Artigiano 
Cheese, Balsamic Vinaigrette 

Baby Kale  19 
Roasted Brussel Sprouts, Pine Nuts & Parmesan Cheese 
with Parmesan Aioli 

Beet Burrata  19 
Golden Beets, Dried Apricots & Toasted Almonds 

Ceasar Salad  17 
Romaine, Parmesan Cheese, Croutons,  

Seared Ahi Tuna Salad  28 
Seared Rare Tuna Medallions, Baby Arugula, Avocado, 
Red Onion, Sesame Ginger Dressing  

Greek Salad  20 
Tomatoes, Cucumber, Peppers, Onion, Greek Feta, 
Kalamata Olives, EVOO & Red Wine Vinegar 

Peasant Salad  17 
Romaine, Dill, Scallions, EVOO & Red Wine Vinegar 

Quinoa Salad 19 
Red Quinoa, Diced Avocado, Pomegranate Seeds, 
Lemon/Lime Juice, Over a Bed of Baby Arugula 

Avocado & Tuna-Salad Platter 20 
Tuna salad over Half an Avocado, Served with Mixed 
Greens & Sliced Tomatoes  

Cobb Salad 26 
Grilled Chicken, Ham, Bacon, Sliced Egg, Avocado, 
Crumbled Blue Cheese  & Balsamic Vinaigrette 

[PASTA] 
All Our Pastas Contain Cheese 

Penne Ala Vodka  24 
Chicken +8, Salmon +10, Shrimp +12 

Shrimp Linguini  32 
Sundried Tomato, Baby Spinach & Beurre Blanc Sauce 

Classic Tomato  22 
Spaghetti, Tomato, Basil, Garlic 

Sausage Pasta  27 
Hot Italian Sausage, Sundried Tomato, Broccoli Rabe, 

White Wine 

[BURGERS & SANDWICHES] 
choice of small salad or house fries 

Sub Sweet Potato Fries $1/ Sub Truffle Fries $2 

Prime Beef Burger  20 
Grass Fed Beef, Brioche Bun, Lettuce, Tomato, Pickle 

Cheeseburger  21 
Cheese: American, Cheddar, Swiss,  Fontina 

Turkey Burger  21 
All White Meat Served Medium Well, Cranberry 
Relish, Brioche Bun 

Wagyu Kobe Beef Burger  28 
Brioche Bun, Lettuce, Tomato, Pickle 

UEC Burger  22 
Fontina Cheese, Bacon Onion Jam, Brioche Bun 

UEC Lobster Roll 29 
Toasted Buttered Brioche Bun 

Ribeye Steak Sandwich  28 
Gruyere Cheese, Caramelized Onions, Ciabatta Bread 

Grilled Chicken Avocado Club  24 
Bacon, Tomato, Lettuce, Swiss, Mayo, Multi Grain  

Turkey Club  21 
Fresh Roast Turkey, BLT, Mayo, Multi Grain Bread 

Avocado BLT  17 
Preserved Lemon Aioli, Sourdough Bread  

Prosciutto Grilled Cheese  18 
Sourdough Bread, Smoked Fontina Cheese 

Blackened Salmon Sandwich  25 
Pan Seared, Caramelized Onions, Chipotle Mayo, 
Guacamole Spread, Multi Grain Bread 

Tuna Salad Sandwich  19 
Lettuce, Tomato, Multi Grain Bread 

Chicken Sandwich 24 
Chicken Cutlet, Lettuce, Tomato, Chipotle Mayo & 
Mike’s Hot Honey on Ciabatta Bread 

[SEAFOOD] 
Pan Seared Organic Salmon  30 
Sauteed Broccoli Rabe, Mashed Potatoes, Capers, 
Creamy Dijon Mustard Sauce 

Seared Ahi Tuna Medallions  36 
Served Rare, with Sauteed Spinach, Chipotle Mayo 
and Balsamic Glaze 

Branzino  34 
Pan Fried or Grilled, Roast Cauliflower, Grilled 
Asparagus, Capers with EVOO and Lemon 

Fish & Chips  22 
Lightly Battered Fried Fish, Served with House Cut 
Fries and Tartar Sauce  

[ENTREES] 
Grilled Chicken Breast  26 
Roast Mixed Vegetables, Served over Guacamole 
Spread, Balsamic Glaze  

Turkey Meatloaf  28 
Sauteed Broccoli Rabe, Mashed Potato, Tomato Sauce 

Chicken Parmigiana, with Spaghetti  30 

Chicken Kebab  27 
Marinated in a Mustard Sauce on a Skewer with 
Tomato, Green Pepper & Onion, Served with Rice 

Grilled Ribeye Steak (10 oz.)  36 
Prime Beef, Served with Choice of Side 

Spinach Pie  21 
Feta Cheese & Scallion Filling in Phyllo, Mixed Greens 

Moussaka  25 
Layers of Eggplant, Zucchini & Potatoes, with a Meat 
filling & Bechamel Sauce. Served with Mixed Greens 

BBQ Ribs, St. Louis Style  28 
With Sweet Potato Fries 

[SOUPS] 
Soup of the Day  9 

Lobster Bisque  13 
Rich Lobster Broth, Crostini 


