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“Fhe Jong sland Classic

Two eggs any style with your choice
of roll, bread, or bagel.

American, Swiss, cheddar,
pepper jack, provolone, mozzarella.

......................

Bacon, sausage, ham,
turkey bacon, turkey.
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* SWEET THANG

Homemade cinnamon roll with buttermilk-
marinated fried chicken, chipotle cream
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* WAKING UP IN HAVANA

French toast with pernil, ham, homemade
pickles, Swiss, and Cubano aioli.
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* THE BODEGA

avocado, two eggs, and chipotle aioli on a roll.

....... ca e

Scrambled eggs, cotija cheese, avocado,
pickled red onion, tortilla strips, and
chipotle salsa roja.
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* THE TERMINATOR

Three eggs, bacon, ham, sausage, cheese,
avocado, and hollandaise aioli.

-------------------------

* THE HIPSTER

Egg whites, tomato, spinach, turkey, avocado,
pickled red onion, and a whole wheat wrap.
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cheese, brown sugar bacon, and a sunny-side egg.

Fresh-roasted beef, lettuce, tomato, red onion,
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MUFFIN LOVIN TOAST

Blueberry muffin dipped in cinnamon egg custard,
grilled golden brown, and topped with blueberry
jam and fresh blueberries.

..........................

CLASSIC FRENCH TOAST

Brioche dipped in our signature cinnamon egg
custard and grilled golden brown.
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BUTTERMILK PANCAKES
Our fluffy signature buttermilk pancakes.

--------------------------

HOLY CANNOLI FRENCH TOAST
French toast topped with cannoli cream, crushed
cannoli shells, chocolate chips, mini cannoli, fresh
raspberry purée, and homemade whipped cream.
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Golden brown and crispy.

R

CHICKEN & WAFFLES

Buttermilk-marinated chicken, hot honey drizzle,
cinnamon brown sugar butter, and
bourbon maple syrup.
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BREAKFAST
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C__ TJuistIns 3

Blueberries, strawberries, banana, chocolate chips,
pistachios, walnuts, pecans.
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Al About That Oat

Steel-cut oatmeal.
Add any 3 Twist-In's from above.
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Please notify your server of any food allergies or intolerances.

* THE BREAKFAST CLUB

Three eggs, two bacon, two sausage, homies,
and your choice of two pieces of French toast,
pancakes, or toast.

* KITCHEN SINK BOWL

Two eggs, homies, bacon, sausage, ham,
cheddar, avocado, and hollandaise aioli.

* CLASSIC BREAKFAST

Two eggs with your choice of bacon, ham, or
sausage, homies, and toast. Upgrade to
corned beef hash.

* THE IRISHMEN
Two poached eggs, corned beef-pastrami hash,
Guinness hollandaise, grilled English muffin,
and homies.

Homemade pierogies, kielbasa, two eggs
any style, twisted kraut, and toast.

* THE SALTY SAILOR
Homemade crab cake, grilled shrimp,
poached eggs, Old Bay hollandaise,
and avocado.
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" GREEK GODDESS

Spinach and feta, topped with tomato,
cucumber-olive salad, and tzatziki drizzle.

------------------------

ALL-ABOUT-DAT-BRIE

Brie, ham, Granny Smith apples,
and onion jam.

------------------------

C-Y-0 TWIST OMELETTE

Choose any 3 toppings.

Additional toppings available.

Cheeses:

American, Swiss, Brie, cheddar,
mozzarella, provolone.

Toppings:

Bacon, ham, sausage, turkey, chicken sausage,
spinach, onion, tomato, avocado.
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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




CREAMY TOMATO BISQUE

Grilled cheese croutons.

....................

ASK ABOUT OUR CHEF’S
TWISTED DAILY CREATIONS

SMALL « MEDIUM « LARGE
._ﬂ\'%\_,
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PRETZEL CHARCUTERIE BOARD

Bavarian jumbo pretzel, chef's selection
of meats and cheeses with accoutrements.

STEALTH BOMBER

Cajun grilled chicken, shredded lettuce, tomato,
red onion, stealth sauce, and pepper jack cheese.

---------------------------

BENNY’S MAC-ATTACK

Signature cheese sauce and cavatappi pasta.
Add bacon, chicken, shrimp, or avocado.

.........................

PARADISE BY THE DASHBOARD

Custom meat blend wrapped in prosciutto and

------------------------

WALK THE PLANK

Roasted salmon, grilled shrimp, coconut Cajun
cream risotto, pineapple mango salsa, and
habanero pineapple sauce.

NOT YOUR MOM’S CHICKEN PARM

Vodka sauce, prosciutto, topped with fresh
mozzarella and tomato salad over penne.

puff pastry, with red wine glaze and Parmesan mash.
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SMACK YO MAMA STACK 5
Cornmeal-coated tomato, pimento cheese, SWEET DREAMS MADE OF BRIE MY BIG FAT GREEK CH|CKEN

and bacon jam Fresh-roasted turkey, tangy apple slaw, Brie,
cranberry aioli, and a multigrain baguette. French breast chicken over orzo salad with
tzatziki sauce.
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BEST DANG WINGS N JIF ot i e

Buttermilk-marinated and breaded, or WALDORF BY THE OCEAN

have them naked. B“ff?lo' BBQ, Ragin Cajun, Fresh blended tuna, red and green grapes, apples,
Hkionk e, s ythingsbe gl e Tk icomy; citrus herb mayo, in a savory waffle cone.
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" DA-BACON ME CRAZY

Bacon jam, bacon, pepper jack,
and crispy onions.

------------------------

MONSTA-MOZZ STICKS

Deep-fried and golden brown. Make it
twisted by tossing it in one of our
signature sauces.

THE TONY SOPRANO

Ham capicola, salami, prosciutto, provolone,
lettuce, tomato, red onions, and creamy
Italian dressing.

CIN-FUL TENDIES Seio eid T e e
Hand-breaded tenders with Cinnamon THE MOB BOSS

Toast Crunch mix, hot honey, and brown
sugar sauce. Classic tenders available. Chicken cutlet, mozzarella sticks, fresh mozzarella,

e vodka sauce, prosciutto, arugula, tomato, and
S /7 a garlic hero.

-----------------------
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HANGOVER BURGER

Bacon, ham, egg, hashbrown, American
cheese, and a hash brown patty.

.......................

* C-Y-O TWIST BURGER

Lettuce and tomato included. Additional
toppings available for $1.

---------------------------

Sides

SOUTHERN BELLE i
Bacon French fries Waffle, fried tomato, pimento cheese, and bacon. &5&5
Ham * Onion rings American, Swiss, Brie, cheddar,
S g S (s sed afeomnn s firaon il s lon
Ho_mies . Garden salad BIG OLE-CLUCKER gﬂpp ings:
Chicken sausage * Caesar salad Buttermilk-marinated chicken, lettuce, ; 4
ey bacoa = house-made pickles, Cluck Cluck sauce, esons ham; sp% becon o, lnsbbeonn
Comclibect . bacon jam, and have‘ you sayin Chic—F-\‘Vho’ kon 400, SRGEACTS CTY DLEG.
pastrami hash . i i ying : .

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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CARRIBEAN QUEEN

Marinated shrimp, crab, pineapple
mango salsa, avocado, pickled red
onion, and greens.

CHINA TOWN

Mandarin oranges, baby corn, cabbage,
almonds, edamame, crispy noodles,
carrots, and peanut ginger sesame
dressing.

CHOPPED ITALIAN FARMHOUSE

Tomatoes, cucumbers, olives, artichoke
hearts, fresh mozzarella, red onions,
chickpeas, and balsamic.

CAESAR

Romaine, shaved parmesan, and
Parmesan crisps.

GARDEN

Mixed greens, tomatoes, cucumbers,
onion, and croutons.
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Balsamic

Blue cheese
Peanut sesame ginger
Creamy Italian

Honey mustard

Made without gluten-containing
ingredients. Prepared in a shared kitchen
where wheat and gluten are present.

QX 7

Grilled chicken Crabcake
Salmon Veggie burger

Crispy chicken

CHENS 5
¥ \I\\h

A
We Put A Twist On Every Dish

\N

Vegan items are prepared

without animal-derived
ingredients to the best
of our knowledge;
however, they are prepared
in a shared kitchen.
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BREAKFAST SAMMIE

Vegan egg, vegan cheddar, tomato jam,
sliced avocado, greens, and a
multigrain roll.

BERRY BERRY FRENCH TOAST

Dipped in vegan cinnamon sugar custard,
grilled golden brown, and topped with
fresh berries.

THE TWISTED GARDEN

Our signature plant-based patty, twisted
sauce, pickled onions, lettuce, tomato,
and pickle.

BENNY’S VEGAN MAC-ATTACK

Signature creamy vegan cheese sauce
and cavatappi pasta.

*
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‘Kiddie Food

LIL FEAST

One egg, choice of meat,
homies, and toast.

GRILLED CHEESE

Lunch selections come with choice
of kids fruit, fries, or small salad.

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Please notify your server of any food allergies or intolerances.
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COFFEE

Small 120z $3.00
Medium 160z $3.50
Large 200z $4.00

CAPPUCCINO
Small 120z $4.00
Medium 160z $4.50
Large 200z $5.00

LATTE

Small 120z $4.00
Medium 160z $4.50
Large 200z $5.00

~3 TRYITICED <~
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Milk
Gat sl French vanilla
Almond milk Hazelnut
Lactose free milk -
Half & half
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Syrups

Cinnamon Mocha
Vanilla Pistachio
Caramel Coconut

Ask about our
seasonal flavors.
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Bottled soda
Seltzer

uice
Iced tea
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Chocolate milk
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- LAVAZZA &

CINNAMON TOAST CRUNCH

Espresso, steamed milk, cinnamon syrup,
and a cinnamon sugar rim.

ALMOND JOY

Espresso, steamed milk, coconut syrup,
mocha, and a coconut rim.

.............................

PB & JELLY

Espresso, steamed milk, raspberry syrup,
and peanut butter.

CARAMEL ME CRAZY

Espresso, steamed milk, caramel syrup,
and Ghirardelli caramel sauce.

THE P-STASH

Espresso, steamed milk,
and pistachio syrup.

OVER THE RAINBOW-COOKIE

Espresso, steamed milk, almond syrup,
raspberry, and chocolate sauce.
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Jea Blends

Earl Grey

. Ask about our
Masala Chai

: weekly tea
Black Tea : .

. varieties
Green Tea

------------------------

Small 120z $3.00
Medium 160z $3.50
Large 200z $4.00

N
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Ask about our

N

daily special brews

........................

Small 120z $3.00
Medium 160z $3.50
Large 200z $4.00

\N X .

Check out our
freshly made
baked goods case
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Please notify your server of any food allergies or intolerances.

%\

63




