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' s AVOCADO TOAST $13 &
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’ CLYDE'S EGG SANDWICH $15
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FRIED CHICKEN SLIDERS $16 '
HOT HONEY, MAYONNAISE, PICKLES Bﬁgzﬂsﬂgmscggﬁ\gt;ﬁmg L’E%Tucf, TOMATO
GOAT CHEESE TART $14 CLYDE'S SPECIAL SAUCE

) CARMMELIED NN FRITTATH $18

< BRAVAS POTATOES $12 SEASONAL PREPARATION, MIXED GREEN SALAD

CRISPY FINGERLING POTATO, EGG, GARLIC MAY0 FRENCH TOAST BREAD PUDDING $17 &
RASPBERRY COMPOUND BUTTER, PURE MAPLE SYRUP >.\

BREAKFAST PAELLA BURRITO $18

HOUSE MADE CHORIZO, MANCHEGO, HOME FRIES

BONNIE'S “BENNIE” $18

ORANGE on GRAPEFRUIT on PINEAPPLE HASH BROWN, POACHED EGGS, HOUSE CANADIAN BACON,
R i
OR GIIN OR
CHICKEN FRIED STEAK & EGGS $23
MAYAN MICHELADA $10 GOZNY STRIP POLENTA, SAUSAGE GRAVY. SUNNY EGGS
TEQUILA, LIME, HOT SAUCE, MEDELO LAGER

P PALOMA $10 HOUSE MADE PASTRAMI HASH S18
< CASCO VIEJO TEQUILLA. GRAPEFRUIT LIME, AGAVE, SODA  POTATO, ONION, PICKLED MUSTARD SEED, OVER EASY EGGS  »

FRENCH 75 $10
BONNIE GIGGLE WATER GIN, LEMON, PROSECCO

vﬁgxﬁﬁsﬁfﬁﬂ %m#& US 503“ BACON or HOUSE SAUSAGE $8
ESPRESSO suwpuswaup,[l ’ HOME FRIES $6
CREME DE CACAD, BENEDICTINE TOAST RYE OR WHGLE WHEAT S5
APPILY SERVING EGGS ANy STYLE $6
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NEW YORK LAW ADVISES PATRONS THAT CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




