
BREAKFAST 

THE PARLIAMENT 
BREAKFAST SANDWICH 

Thick Cut Bacon, New 
York Cheddar, Egg, 

Garlic Aioli, 
Parmesan Breakfast 

Potatoes, Field Greens, 
Brioche Bread 

26 27 

CATSMO SMOKED 
SALMON 

Spanish Capers, Salt & Pepper 
Tomato, Pickled Red Onion, 

Toasted Bagel 

PICK A SCHMEAR 
Chive, Everything, Classic 

*Consuming raw or uncooked 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.

gf / gluten friendly • v / vegetarian • vg / vegan • df / dairy free 

sides 

10

PETITE SALAD 
Herbs & Sherry Vinaigrette 

BREAKFAST 
PARMESAN 

POTATOES 
Rosemary 

10 

15

8

THICK CUT BACON 

griddle 

21 

21 GOLDEN VANILLA
FRENCH TOAST v 
Warm Strawberries, 
Caramelized Banana, 
Hazelnut Crumble, 
Whipped Cream 

BUT TERMILK 
PANCAKES v 
Maple Syrup, Warm 
Blueberries, Fresh Berries, 
Whipped Cream 

to start 
OVERNIGHT 
OATS gf, vg, df 
Coconut, Maple Syrup, 
Seasonal Fruit 

FRESH CUT 
SEASONAL 
FRUIT gf, df 
Clover Honey & Mint 

GRANOLA 
PARFAIT v 
Greek Yogurt, Fruit 
Compote, Mint 

ANY ST YLE EGG 

16 

16 

16 

AVOCADO TOAST v 
Shaved Radish, Pickled 
Red Onion, Furikake, 
Cilantro, Sourdough Bread 

+5

bevs 
7 

6 

8 

7 

HOT TEA 
British Brunch, Spring Greens, Peppermint 
Leaves, Big Hibiscus 

ICED TEA 

NATURAL ORANGE JUICE 

JUICE 
Apple, Grapefruit, Tomato, Cranberry 

afficionado coffee 

6 

7 

7 

7 

7 

7 

7 

COFFEE 

ESPRESSO 

AMERICANO 

MACCHIATO 

CAPPUCCINO 

LAT TE 

COLD BREW 

eggs & entrees 
27 

26 

23 

26 

25 

NEW YORK BREAKFAST PLATE 
Two Eggs Any Style, Thick Cut Bacon or Breakfast Sausage, 
Parmesan Breakfast Potatoes & Field Greens 

ORGANIC EGGS BENEDIC T 
Canadian Bacon, House Made Hollandaise, Parmesan 
Breakfast Potatoes & Field Greens 

FARMER'S OMELET 
Roasted Mushrooms, Gruyere, Parmesan Breakfast Potatoes & 
Field Greens 

CROQUE MADAME 
Prosciutto Cotto, Truffled Mornay, Local Free Range Egg 

EGG WHITE FRIT TATA 
Spinach, Tomato, Zucchini, Cottage Cheese, Red Onion

SERVED FROM 7AM - 10:30AM 

Afficionado’s small but mighty team travels to 
remote regions of the coffee-producing world 

in search of a deeper meaning in every cup. 

23 

SAUSAGE 
Chicken or Pork 



BRUNCH 

*Consuming raw or uncooked 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. 

gf / gluten friendly • v / vegetarian • vg / vegan • df / dairy free 

ease into the morning 

GRANOLA PARFAIT v 16 
Local Yogurt, Fruit Compote, Mint 

OVERNIGHT OATS gf, vg, df  
Coconut, Maple Syrup, Seasonal Fruit 

SIMPLY SOURDOUGH v 
EVO, Maple Syrup, Tomato Pesto, Garlic, 
Pepperoncino, Gana Padano, Balsamic 

16 

16 

a sweet morning vibe
FRESH CUT SEASONAL FRUIT gf 
Scoop of Sorbet, Condensed Milk, Maraschino Cherry 

ALMOND POT DE CRÈME 
Smoked Vanilla Bean & Citrus 

THE PARLIAMENT SUNDAE 
Il Laboratorio del Gelato Vanilla, Toasted Peanuts, 
Luxardo Cherries, Malted Chocolate Sauce 

crack into happiness 
27

25 

25 

25 

27 

26

28 

25 

40

NEW YORK BREAKFAST PLATE 
Two Eggs Any Style, Thick Cut Bacon or 
Breakfast Sausage, Parmesan Breakfast 
Potatoes & Field Greens 

HENS ON THE CROISSANT 
Prosciutto Cotto, Poached Egg, 
Baby Arugula, Hollandaise 

AVOCADO TOAST v 
Poached Egg, Shaved Radish, Pickled Red 
Onion, Furikake, Cilantro, Sour Dough Bread 

RICOT TA PESTO TOAST 
Egg, Sourdough, Basil Pesto, Ricotta, Dill, 
Baby Kale, Red Pepper Flakes 

CROQUE MADAME 
Prosciutto Cotto, Truffled Mornay, Farm Egg 

ORGANIC EGG BENEDIC T 
Canadian Bacon, Cage-Free Egg, 
Hollandaise, Parmesan Breakfast Potato 

SMOKED SALMON BENEDIC T 
Spinach, Catsmo Smoked Salmon, 
Cage-Free Egg, Hollandaise, Parmesan 
Breakfast Potato 

DIP INTO THE SUN 
French Baguette, House Made Shakshuka, 
Cage-Free Eggs, Parsley 

BRUNCH STEAK* 
8oz Flat Iron, Cage-Free Egg, Mini Parliament 
Salad or French Fries 

SERVED FROM 8AM - 2PM SATURDAY & SUNDAY 

the garden chapter 
24

23

ORGANIC CHICKEN CHOPPED 
SALAD 
Radish, Shaved Carrots, Crushed Peanuts, 
Sesame-Lime Dressing 

THE PARLIAMENT SALAD v 

Fresh and Pickled Apples, Pistachio Crumble, 
Celery Hearts, Stilton Cheese 

toppers 
12  HERB ROASTED CHICKEN +

16

14

 4OZ FLAT IRON STEAK +

+  7OZ SALMON 
16

+ GRILLED SHRIMP 

CHOOSE 1 BAGEL /  TOASTED OR FRESH 
Plain, Everything, Sesame, Cinnamon Raisin 

SELEC T TOPPINGS 

NEW YORKER'S FAVORITE BAGELS 
Comes with side salad 

CATSMO NY
SMOKED SALMON,
CUCUMBER, DILL,

ONION, CREAM
CHEESE

SCRAMBLED 
EGG, TOMATO, 

PROSCIUT TO COT TO 

20 24

BBQ PULLED 
CHICKEN, PICKLED 

JALAPENO, PEPPER
JACK CHEESE  

20 

AVOCADO PUREE, 
BACON, TOMATO, 

ONION CREAM 
CHEESE v 

20 

griddle 
GOLDEN VANILLA FRENCH TOAST v 

23

23
Warm Strawberries, Caramelized Banana, 
Hazelnut Crumble, Whipped Cream 

BUT TERMILK PANCAKES v 
Maple Syrup, Warm Blueberries, 
Fresh Berries, Whipped Cream 

18

BRUNCH BURGER* 
Thick Cut Bacon, Cheddar Cheese, Egg,
Garlic Aioli, Parmesan Breakfast Potatoes,
Field Greens, Brioche Bun

33

CHILLED SUMMER v 16 
Burrata, Heirloom Tomato, Cucumber, White 
balsamic glaze, EVOO, Dill



BOT TOMLESS MIMOSAS 
90min Bottomless Mimosas with the 

Purchase of an Entrée. 

25 Per Person 

signature cocktails 

DIPLOMAT MANHAT TAN 

Los Siete Misterios Mezcal, Aperol, Watermelon
Puree, Lime Juice, Agave, Harissa 

MADAME SPEAKER COSMO 
Blueberries, Grey Goose Vodka, St. Germain, 
Cranberry

TIKI  -  OWL
Brugal 1888, Passion Fruit Mash, Lime 
Agave Syrup 

THE CHAMBER NEGRONI 
The Botanist Gin, Aperol, Cold Brew, 
Carpano Antica Vermouth 

WAKE ME UP, SHAKE ME UP 
Don Fulano Reposado, Double Espresso, 
Jameson, Frangelico 

PICKLED AND DIRT Y 
Olive Brine, Cornichon Brine, 
Beluga Vodka, Vermouth 

21

21

21

21

21

21

17 

17 

17 

THE ADVISORY MINT  
Camu-Camu Concentrate, Lemon Juice,
Mint, Honey, Sparkling Water

MATCHA MANDATE
Matcha Concentrate, Lemon Juice,
Pineapple, Blue Agave

THE ELDER FLOWER ACCORD
Blue Spirulina, Pineapple, Elderflower,
Rosemary Syrup, Sparkling Water

zero-proof 

beer 
BOT TLES 
Heineken 0.0 10

Peroni 11

Corona 11

DRAFT 
Stella Artois 

Captain Lawrence IPA 

Blue Moon 

Bronx Hazy IPA 

Michelob Ultra 

12 
12

12 
12

11 

wines by the glass 

sparkling gls

Champagne, Lanson, Brut, NV 30

Brut Rose, Roederer Estate, Carneros, 
NV

Prosecco, Altaneve, Veneto, NV 17

white gls btl 

Pinot Grigio, Terlato, Friuli, 2023 20 95

Albariño, Terras Gauda, Spain, 2023 19

Sancerre, Jacques Dumont Cuvée Veret, 
France, 2024
Sauvignon Blanc, Tiraki, New Zealand, 
2024 19

Chardonnay, Domaine Daniel Damp, 
Petit Chablis, 2023 19 90

Chardonnay, Chalk Hill, Sonoma, 2023 19 90 

22 105

red gls btl 

Pinot Noir, Nielson, Santa Barbara, CA 
2023 20 95

Tempranillo, Lopez de Haro, Gran 
Reserva, Rioja, 2024 19 90 

Bordeaux Blend, Château Les Clauzots, 
Graves, 2023 20 95 

Riesling, Eastern Daylight,
Off-Dry, Finger Lakes, NY 2024

Malbec, Clos de Siete, Mendoza, 2021 19

Cabernet Sauvignon, The Vice, Napa, 
2023 22

rosé gls btl 

Domaine Ott by Ott, Côtes de Provence, 
2024 19 90 

BEVS 

105

90

19 90

90

90

145

29 140

btl 

80

FIRING SQUAD 

Angels Envy Bourbon, Carpano Antica 
Vermouth, Orange & Angostura Bitters 

21

seasonal spritzes 19
Aperol Spritz
Hugo Spritz

Lavender Spritz
Limoncello Spritz


	Parliament Brunch 5.2026
	Parliament-Breakfast-5.2026

