
K E L U G A  1 0 0
bold & complex, plump golden buttery pearls,

great on it’s own, aged 8 mos

O S S E T R A  1 2 5
medium-firm, buttery flavor with hint of umami, 

excellent for new caviar eaters, aged 3 mos

O S S E T R A  S U P R E M E  2 4 0
special harvest, olive-hued with bright salinity,

 clean velvet finish, a superlative caviar

30g tins with crème fraîche and potato chips

C AV I A R  F L I G H T  2 0 0
trio of our three favorites from Pearl St Caviar

three 12g tins with crème fraîche, 
sourdough, and potato chips

   
3 9  1 / 2  C R O S B Y  S T R E E T

N E W  Y O R K ,  N Y  1 0 0 1 2
C H A M P A G N E  F O R

T H E  P E O P L E !

RAW BAR & CAVIAR
O Y S T E R S

6  F O R  3 0      1 2  F O R  5 5
black pepper champagne mignonette and lemon

add caviar 20 per 1/2 dozen

S H R I M P  C O C K T A I L  3 0
as classic as it gets, with cocktail sauce and lemon

T H E  C H A M P E R S  T O W E R  1 8 0
  oysters, shrimp, lobster salad, siberian sturgeon caviar

CAVIAR

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of food-borne illness.

BREAKFAST

SIDES

W A R M  B U T T E R  C R O I S S A N T  5
nutella 3 | jam & butter 3 | honey butter 3.5 | berries & whipped cream 5

Y O G U R T  &  G R A N O L A  1 3
greek yogurt, honey, seasonal fruit, house granola

S E A S O N A L  Q U I C H E  2 1
with heirloom greens

B A K E D  E G G  2 1
en cocotte with feta, kale and a side of sourdough toast

B R E A D  P U D D I N G  F R E N C H  T O A S T  2 1
with maple syrup, mixed berries, and whipped cream

C R O I S S A N T  B R E A K F A S T  S A N D W I C H E S

 CLASSIC: scrambled egg, crème fraîche, chives 21

HAM & CHEESE: prosciutto, scrambled egg, signature three cheese blend 25

SALMON: salmon, scrambled egg, crème fraîche, chives on a croissant 28

CAVIAR: scrambled egg, crème fraîche, topped with siberian caviar 45

SNACKS

M A R I N A T E D  O L I V E S  9
D E V I L E D  E G G S  1 5

add caviar 20

P O P C O R N  T R I O  1 5
spicy, parmesan herb, confit garlic

C H A M P A G N E  D I L L  R A N C H  D I P  1 8
with chips or artisinal crudite

T I N N E D  S A R D I N E S  3 1
with bread, butter, and a fresh herb salad

C H E E S E S  &  C H A R C U T E R I E  

PETITE: two cheeses, two cured meats with bread, crackers & honey  35

TO SHARE: three cheeses, three cured meats & country pâté 55

B R E A D  &  B U T T E R  5  |  AV O C A D O  5  |  J A M M Y  E G G S  5
R O A S T E D  P O T A T O E S  6  |  S I D E  S A L A D  9

substitute gluten free bread 5

T U N A  N I C O I S E  2 3
C R O S B Y  C H I C K E N  S A L A D  2 3

S M O K E D  S A L M O N  &  C R E A M  C H E E S E  2 5
C O U N T R Y  P Â T É  2 7

R O A S T E D  T O M A T O  &  B R I E  2 5
G R I L L E D  C H E E S E  2 5

SANDWICHES

R U S T I C  AV O C A D O   2 5
add jammy egg 5 | add smoked salmon 9| prosciutto 9 

W A R M  R O A S T E D  M U S H R O O M  2 5
P R O S C I U T T O  &  B R I E  2 5

F I G  &  R I C O T T A  2 5
L O B S T E R  S A L A D  &  C U C U M B E R S  3 1

T O A S T  B O A R D  7 0
select three toasts, served to share

for lobster add $5

TOASTS

H E I R L O O M  G R E E N S  S A L A D  2 1
K A L E  C A E S A R  S A L A D  2 3

add jammy egg 5 | smoked salmon 9 | prosciutto 9
chicken salad 11 | duck confit 11

C H A M P E R S  N I C O I S E  S A L A D  3 1
haricots verts, fingerling potatoes, tuna conserva, olives and a jammy egg

D U C K  C O N F I T  S A L A D  3 5
roasted duck confit with greens, radishes in a champagne viniagrette

L O B S T E R  &  AV O C A D O  S A L A D  3 3
cold lobster salad served in half of an avocado with heirloom greens

M U S H R O O M  &  H E R B  R I C E  B O W L  3 1
roasted maitake & oyster mushrooms, radishes, cucumber, feta, jammy egg

SALADS

P O T A T O  L E E K  S O U P  1 6



WHITES
V I N H O  V E R D E ,  S A N T I A G O  ( E F F E R V E S C E N T )   1 7 

C H A R D O N N AY,  P R E S Q U ’ I L E   2 3
S A N C E R R E ,  D O M A I N E  B A I L LY - R E V E R D Y  2 5 

REDS
G R E N A C H E ,  G O U R G O N N I E R   2 3 

P I N O T  N O I R ,  L A  T O U R  S A I N T - M A R T I N   2 5 

ALL THE OTHER FUN STUFF
C H A M P A G N E  O F  B E E R S

B T L  8  |  B U C K E T  O F  S I X  4 0
 Miller High Life

 M A I N E  B E E R  L U N C H  I P A  1 6 O Z  1 6
T A L E A  A L  D E N T E  P I L S N E R  1 6  O Z  1 6

T A L E A  L I T E  L A G E R  1 2  O Z  1 2
 

R A M O N A  1 7

blood orange, grapefuit, lemon

LY R E S  C L A S S I C O  ( N O N - A L C O H O L I C )  1 8
G H I A  A P E R T I F  S P R I T Z  ( N O N - A L C O H O L I C )  1 6

most of our cocktails can be made zero-proof, please ask your server

ON TAP
S E A S O N A L ,  A S K  F O R  T H E  W E E K LY  S E L E C T I O N   1 7

SPARKLING

V I C T O R I N E  D E  C H A S T E N AY,  C R E M A N T  B R U T  1 8
R AV E N T Ó S ,  B R U T  R O S É  2 2

P E R A R D ,  C H A M P A G N E  B R U T  E X T R AVA G A N C E  2 1
L A  S E N T I N E L L E ,  C R E M A N T  E X T R A  B R U T  2 4

P A U L  L A U R E N T,  C H A M P A G N E  B R U T  2 5
G A S T O N  C H I Q U E T,  C H A M P A G N E  B R U T  3 5 

M I C H E L  G O N E T,  C H A M PA G N E  G R A N D  C R U  ‘ 1 5  4 5 
R U I N A R T ,  B L A N C  D E  B L A N C S  6 5 

SPRITZES
I T A L I A N  S P R I T Z  2 3

E L D E R F L O W E R  &  M I N T  S P R I T Z  2 3

B L A C K B E R R Y  &  T H Y M E  S P R I T Z   2 3

P O M E G R A N A T E  &  L I M E  S P R I T Z  2 3

M E Y E R  L E M O N  S P R I T Z  2 3

C H A M P A G N E  S H I R L E Y  2 3

A R T I S A N A L  J E L L - O  S H O T  F L I G H T  2 5

trio from our partners at Solid Wiggles

S E A S O N A L  S P I K E D  S L U S H I E  2 3

because you deserve better than 7-eleven

MIMOSAS
C L A S S I C  1 9

F A N C Y  S H M A N C Y  T I K T O K  M I M O S A  2 1

P E A C H  &  B E R R Y  M E L B A  2 1

G R A P E F R U I T  &  R O S E M A R Y  2 1

L AV E N D E R  L E M O N D A D E  2 1

T A B L E S I D E  M I M O S A S  1 3 5

bottle service mimosa bar with garnishes, built to share

COFFEE & TEA

T E A S  &  J U I C E S
S A C H E T                                         4 . 5  |  5 . 5    

earl grey, mint, green, berry hibiscus

I C E D  T E A                                      4 . 7 5  |  5 . 7 5

black unsweetened

M A T C H A  T E A                 6 . 7 5   |  7. 7 5

M A T C H A  L A T T E                  7. 7 5  |  8 . 7 5

A R N O L D  P A L M E R      7

L E M O N A D E                     6

H O T           

E S P R E S S O                                                        5                            

A M E R I C A N O                           5 . 5  |  6 . 5

C A P P U C C I N O                                                6         

L A T T E                                           6 . 5  |  7. 5

P U P P Y C I N O                                                  6

I C E D              
I C E D  C O L D  B R E W                          5  |  6 . 5

I C E D  A M E R I C A N O           5 . 7 5  |  6 . 7 5

I C E D  L A T T E                              6 . 7 5  |  7. 7 5        
oat, almond, coconut milk 1.00 

add vanilla, mocha 1.00

O R A N G E  W I N E ,  S W I C K ,  T H E  F L O O D  2 1 
P É T - N A T  R O S É ,  E R C O L E   2 1

TEAM FAVORITES

S P A R K L I N G  F L I G H T  3 3
a trio of our favorites

C H A M P A G N E  F L I G H T  4 8
the reason you’re here, right?

ROSÉS
C A B E R N E T  F R A N C ,  D O M A I N E  L E  P E T I T  S A I N T  V I N C E N T   2 3

R O S É ,  B A R AV E O U  B A N D O L  R O S E   2 7

ORANGES & PÉT-NATS Bubbles. They’re what’s on the menu. 

We drink them for occasions casual and intimate, 

celebratory and significant. 

As good with an omelette as Osetra, 

sparkling is a versatile, surprising partner 

for a great night out (or an afternoon in). 

With a focus on grower and vintage champagnes, 

under-represented winemakers, and woman-owned houses, 

we’re here to help you discover your new favorite sparkling wine. 

Our mantra? Champagne for the people. Cheers!


