
 
The North Fork Table is committed to supporting the local agricultural and fishing communities whenever 

possible in order to raise awareness of the pristine bounty the North Fork of Long Island has to offer. 
 

Brunch Beverages 
 

T r a d i t i o n a l  B l o o d y  M a r y  1 0 .  
T h e  B l o o d y  B o a r   1 2 .  

w i t h  H o u s e  i n f u s e d  B a c o n  V o d k a  
M i m o s a  1 0 .  
B e l l i n i   1 0 .  

S c o t t ’ s  “ S u p e r  D e l i c i o u s  P l u s ”  1 2 .  
S c o t t ’ s  “ S u p e r  D e l i c i o u s ”  6 .  

F r e s h  O J  o r  G r a p e f r u i t  J u i c e  5 .  
 

Coffee  custom roasted for us by Aldo’s of Greenport       3 . 5  
 

Espresso 4. 
Cappucino or Latte 6. 

 
 

For Breakfast 
 

B R E A K F A S T  B R E A D S  Brown Sugar Crumb Muffin, Sticky Pecan Bun, 
Fruit Scone, Parmesan Biscuit 

Each Piece $3 Assortment (4 pieces) $10 
 
 
 

W A R M  S U G A R  &  S P I C E  D O U G H N U T S  1 2 .  
 
 
 

O R G A N I C  Y O G U R T  P A R F A I T   1 2 .  
with Housemade Granola &Honey Roasted Pineapple 

 
 
 

S T E E L  C U T  O R G A N I C  O A T M E A L  1 5 .  
with Maple Bananas & Toasted Walnuts 

 
 
 

S T A C K  O F  B U T T E R M I L K  P A N C A K E S  1 5 .  
with Maple Syrup & Navel Orange Butter 

Add Berkshire Pork Breakfast Sausage $5 
 
 
 

S E A S O N A L L Y  I N S P I R E D  B R O W D E R ’ S  B I R D S  1 6 .  
P A S T U R E D  E G G  O M E L E T   

All White Omelet $2 Add Smoked Bacon $4 
 



 
The North Fork Table is committed to supporting the local agricultural and fishing communities whenever 

possible in order to raise awareness of the pristine bounty the North Fork of Long Island has to offer. 
 

 

For Brunch 
 
 
 

5-Cheese Plate $18 
 

Kunik, Nettle Meadow, Warrensburg NY 
Soft, triple crème, Brie-like, pasteurized goat’s milk and Jersey cow cream 
Ossau Iraty Vieille, Herve Mons, Basque Pyrenees, France 

Firm, caramelly, and nutty, sheep’s milk 
Fourme D’Ambert, Auvergne, France 
Semi-soft, creamy, sweet and mild, cow’s milk 

Hudson Red, Twin Maple Farm, Ghent, NY 
Creamy, earthy, pungent, washed rind raw cow’s milk 

 
 

A S S O R T E D  A R T I S A N  S A L U M I  P L A T E  with Marinated Vegetables 1 5 . 
 
 

S A L A D  O F  K . K .  H A S P E L ’ S  B I O - D Y N A M I C  G R E E N S  1 5 .  
with Slow Roasted Beets, Radishes and a Warm Goat Cheese Crostini 

 
 

W A R M  B A B Y  S P I N A C H  &  O Y S T E R  M U S H R O O M  S A L A D   1 7 .  
with Artisan Cured Berkshire Pork and a Sunny Side Up Egg 

 
 

* D I L L  M A R I N A T E D  O R G A N I C  S C O T T I S H  S A L M O N  ( s e r v e d  r a w )   1 8 .  
with Mache, Assorted Radishes, Horseradish Mousse, Cornmeal Blini and Mustard Oil 

 
 

“ S T E A K  &  E G G S ”   2 4 .  
*Grass Fed Strip Loin of Beef (cooked to your liking) & Poached Local Hen Eggs 

Add Crisp Potato Cake $5 
 
 

M A C A R O N I  &  C H E E S E  2 2 .  
with Black Truffle, Gruyere & Smoked Bacon 

 
 

C R I S P  C O D  &  Y U K O N  G O L D  P O T A T O  C A K E S   2 0 .  
with Marinated Vegetable Salad & Saffron Aioli 

 
 

N O R T H  F O R K  T A B L E  W I L D  C A U G H T  L O B S T E R  R O L L  P / A  
On a Blue Duck Bakery Roll 

 
 
 
 



 
The North Fork Table is committed to supporting the local agricultural and fishing communities whenever 

possible in order to raise awareness of the pristine bounty the North Fork of Long Island has to offer. 
 

The Last Course 
 
 
 

C H O C O L A T E  C A R A M E L  T A R T  
with Milk Chocolate Mousse and Caramel Ice Cream 

 
 
 

C O F F E E - T O F F E E  I C E  C R E A M  S A N D W I C H  
with Roasted Bananas and Salty Peanuts 

 
 
 

V A N I L L A  R O A S T E D  P I N E A P P L E  
with Rum Vanilla Ice Cream and Macadamia Nut Brittle 

 
 
 

C O C O N U T  T A P I O C A  
with Passion Fruit Sorbet and Crispy Coconut Wafer 

 
 

R I C O T T A  C H E E S E C A K E  
with Caramel Blood Oranges, Pistachio Tuile and Blood Orange Sorbet 

 
 
 

S O R B E T  S A M P L E R  
Passion Fruit, Coconut, Blood Orange and Banana 

 
 

 

1 2 .  
 

 
C H E E S E  P L A T E  

 
4-Cheese Plate $15 

 
Kunik, Nettle Meadow, Warrensburg NY 

Soft, triple crème, Brie-like, pasteurized goat’s milk and Jersey cow cream 
Ossau Iraty Vieille, Herve Mons, Basque Pyrenees, France 

Firm, caramelly, and nutty, sheep’s milk 
Fourme D’Ambert, Auvergne, France 
Semi-soft, creamy, sweet and mild, cow’s milk 

Hudson Red, Twin Maple Farm, Ghent, NY 
Creamy, earthy, pungent, washed rind raw cow’s milk 

 
 

To Bring Home 
 

C H O C O L A T E  C H I P  O R  O A T M E A L  R A I S I N  C O O K I E S  
Just Baked  1 / 2  dozen 7.5 


