DAGNY

SMALL PLATES

poipette 14
beef meatballs, pomodoro, stracciatella w/ sourdough

hurrata 13*
charred comn, com puree, cilantro, pickled jalapeno

w /sourdough

pork helly sliders 12 =
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house made pickles, spicy mayo, cilantro

patatas bravaos 12* («(&&%%\\%\\

crispy yukon gold potatos, salsa brava, garlic aioli
roosted couliflower 13**

cauliflower puree, parsley almond pesto, charred lemon

blistered shishito 12*

smoked salt, garlic aioli

SOUP & SALADS

$2.50 avocado $5.00 chicken $6.00 shrimp
tomato gazpacho 11* * $2.00 bread
basil, garlic croutons
tlossic cuesar salad 14
litle gem, garlic croutons, boquerones, parmesan
heirloom tomato sulad 15*
peaches, basil yogurt, crispy parmesan
cucumber salad 12**
dill, scallions, garlic, sesame, chili flakes
watermelon salad 13**
cucumbers, pickled onion, feta, lime

ENTREES

entrees comes with side home fries except crepes & frittata

dugnv nmelet 18* $2.50 avocado/ bacon/ ham/ turkey

/ cheddar / provolone
freerange eggs, spinach, tomato

steak and eggs 24
21 day dry aged ribeye, 2 sunny-side eggs, steak jus

A
breakfast burrito 20 @w
§

freerange scrambled eggs, rice & beans,
provolone, bacon, whole wheat wrap

smashed ovocndo toast 18*
six minute egg, mixed mushroom, sourdough
nutella trepes 15*

seasonal jam, pecans, hudson valley maple syrup

roasted chitken sundwich 16

joyce's farm chicken thigh, carrot-cabbage slaw, pickled
jalapenos

FLATBREAD  *vegetarion **vegan

$5.00 chicken $6.00 shrimp
murgherita 20*

pomodoro, burrata, mozzarella, basil ///
=
- =
nidujo 22 7t
spicy pork sausage, mozzarella, spinach, -
pistachio

dagny vegun wrap 16**

roasted cauliflower, mixed mushrooms, spinach, vegan pesto

turkey sundo 20
smoked turkey, bacon, garlic aioli, spinach,
provolone

grilled theese 12*

mozzarella, provolone, pullman loaf

the dagny sundwich 20

fried egg, ham, provolone, dijon,
mayo, brioche bun

summer frittata 16*

blistered fomatoes, corn, cheddar ///:@ \
= o
SWEETS >

Affogato 12*

vanilla ice cream, expresso

Warm Apple Galette 13*

vanilla ice cream, cinnamon

Blood Orange Sorhetto 10**

EXECUTIVE CHEF: CHRISTOPHER MARCANO

Gratuity will be added to parties of 6 or more.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON HAS FOOD ALLERGY.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD ILLNESS.

BRUNCH SATURDAY & SUNDAY 10:00-3:00



