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— LOUNGE & BISTRO —
AT THE ADELPHI HOTEL
Join us on Sunday, March 31st from 10am-2pm for our annual Easter Brunch!
OYSTER COCKTAIL | MP BURRATA TOAST | 18
crab, cocktail vinaigrette smoked salmon, preserved lemon
CLOTHESLINE BACON | 25 LOBSTER BISQUE | 15
thick-cut, maple glazed tortellini, créme fraiche, chili oil
GREEK YOGURT PARFAIT | 12 HIPSTER FRIES | 14
berries, granola chili oil, peppadew, bacon, parm
CHAI DONUT | 11 GEM LETTUCE SALAD | 16
maple glaze, chai ice cream citrus, avocado, breakfast radish
DEVILED EASTER EGGS | 22 CRAB STUFFED ARTICHOKE | 25
caviar, créme fraiche, truffle citrus aioli, chili oil, tomato jam
LOBSTER DUMPLINGS | 23 STICKY BUN | 14
nori, miso, scallion ginger sauce cinnamon whip, candied pecans, macerated berries
CAESAR SALAD | 16 CRISP CORNBREAD | 19
gem lettuce, pecorino, crouton, anchovy crab, chipotle butter, cilantro
EGGS BENEDICT | 18 STEAK & EGGS | 29
english muffin, canadian bacon, hollandaise hipster fries, fried egg
add crab, obster or pastrami salmon +MP PRIME RIB | 36
CARNEGIE DELI HOT PASTRAMI SANDWICH | 22 crispy potatoes, cipollini onions, bordelaise
e AT A , PAN-SEARED SALMON | 35
BANANA FRENCH TOAST | 15 gigande beans, shrimp, spring onion, arugula pesto
nutella, pastry cream, banana caramel CARNEGIE DELI HOT GORNED BEEF SANDWICH | 22
DRY-AGED BURKE BURGER | 18 8 LI P
caramelized onion, white cheddar, B-1 mayo ADELPH! OMELETTE | 16
add wild mushroom +$5  add bacon +$ boursin cheese, herb salad, add ham, bacon, or sausage
LOBSTER MAC & CHEESE | 28 SHORT RIB HASH | 26
white cheddar, truffle, sourdough caramelized onion, arugula, poached eggs, hollandaise
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