
If you have a food allergy, please notify us. Allergen information for menu 

items is available. Ask an employee for details. 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

SIDES
 

Croissant 7

Almond Croissant 8

Pain Au Chocolat 8

Seasonal Muffin 5

Buttermilk Biscuit 5

Maple Glazed Slab Bacon 8

Crispy Bacon 6 

Andouille Sausage 8 

Irish Bangers 8

Crispy Potatoes 9 

Half Avocado 9 

French Fries 9

Local Fruit Plate 11

Grapefruit Brûlée 7

WEEKEND BRUNCH EDITION @THESTANDARDGRILLNYC SAT & SUN 11 A.M. - 4 P.M.

King Crab Legs $38  
1/4 lb, mustard-horseradish cream

Oysters $24 half  |  $40 dozen
chef's daily selection 

mignonette, tabasco, lemon

Jumbo Shrimp Cocktail 25 
michelada cocktail sauce

Seafood Ceviche 24
serrano aguachile, avocado, raw onions 

crispy tostadas (gf)

RAW BAR

Stack of Buttermilk Pancakes 17 
fruit compote

Fried Chicken & Waffles 24
hot honey & orange butter

Dutch Baby Pancake 25
mixed berries & whipped cream

French Toast Montecristo 25
canadian bacon, cheddar, gruyère

Fancy Pants Caviar Tots 30g 
110

ossetra caviar over  
housemade tater tots

crème fraîche, chive oil, lemon

French 75 - 90
gin, citrus oleo, champagne, bitters, lemon

Honeymoon - 90
vodka, honeydew melon, gentian, soda, lemon

Two Eggs Any Style*   19
choice of bacon or sausage
crispy potatoes, toast 

Standard Omelette   20
aged cheddar, bacon & peppers or 
spinach, mushrooms & boursin cheese
crispy potatoes

Eggs Benedict*   21
canadian bacon, espelette

Eggs Florentine*   19
local spinach

Avocado Toast*   17
poached eggs, crispy potatoes 
grilled sourdough

Eggs Norwegian*   23
smoked salmon

Breakfast Sandwich*...............................14
toasted roll, fried egg, bacon, aïoli, cheddar

Steak & Eggs*..........................................33
two fried eggs, chimichurri butter 
crispy potatoes

Gruyère & Bacon Quiche  18
mesclun-herb salad

Shakshuka for You or The Table   21 / 72
farm eggs, red peppers, tomatoes 
garlic & feta cheese

EGGSTRA! EGGSTRA!

Greek Yogurt   12
housemade granola, fresh berries 

Steak Tartare A-Go-Go*   22 / 32
horseradish, capers, cornichons 
parmesan crostini

Roasted Hearts of Palm   23
frisée, mâche greens, cherry tomato 
salsa verde

Roasted Butternut Squash Soup   17
pepitas, crème fraîche

Little Gem Caesar  19
spanish anchovy dressing 
parmesan sourdough croutons

Drunken Monkey Bread
25

warm bourbon caramel, sea salt
cream cheese icing 

limited to 20 orders a day  

APPETIZERS

Everything Bagel & Lox   23
cucumbers, capers, tomatoes, red onions 
herbed cream cheese

Bacon, Lettuce, & Tomato Sandwich   19
sourdough, heirloom tomatoes, lemon aïoli

Duck Confit Chilaquiles   26
salsa rojo

Lobster Roll   36
chilled lobster, paprika herb aïoli 
chopped chives, celery seeds, french fries

Grilled Chicken Paillard   25
frisée salad, cherry tomatoes
toasted almonds

Grilled Ora King Salmon   36
pine nut-currant relish
king oyster mushrooms, watercress

Chicken Cobb Salad   27
grilled chicken, bucheron, ham, bacon
egg, avocado, cherry tomatoes, radicchio 
dijon vinaigrette

The Standard Burger* 28
LTO, bacon, new american cheese 

special sauce, sesame seed bun
add egg +3

ENTRÉES



BEER
Standard Braühaus Lager 16oz   12

Lagunitas IPA   9

Allagash White 16oz  12

ON DRAFT  
Stella Artois Belgian Lager   10

EBBS no 3 IPA     9

NON-ALCOHOLIC
Ginger Beer 6

Coconut Water 5 

Kombucha 7

Spare Tonic 6
yuzu | passionfruit | blueberry

TEA

Iced Tea 4 

Chai Latte 6 

Matcha Latte 8 

House of  Waris Teas 6 
imperial earl grey | chamomile  

english breakfast | lavender | mint 
matcha | turmeric | jasmine

COFFEE
Americano 6

Café Au Lait 5

Cappuccino 6

Cortado 6

Latte 6

Macchiato 6

Espresso 5

Iced Coffee 7

Iced Latte 6

Iced Cappuccino 6

Coffee 6

Bloody Mary Shooter   12
east coast oysterbloody mary mix with 
chilled vodka or tequila 

Rosa Paloma   17
blanco tequila, rosa apértif
pink grapefruit, lime, passionfruit salt

Penny Drop   17
vodka, ginger cordial, ginger beer, lime

Resurrection   17
reposado tequila, aloe, cucumber 
seasonal herbs & lime

WINE
SPARKLING
Conquilla   14 / 62
cava brut, catalonia, spain nv

Domaine Chandon   17 / 75
brut rosé, california nv

Moët & Chandon   25 / 125
‘imperial reserve’, brut champagne, france nv

WHITE
Riesling   15 / 65
ravines, ‘dry’, fingerlakes, new york 2020

Pinot Grigio   16 /  72
zanotelli elio, trentino-alto adige, italy 2022

Sauvignon Blanc   20 / 90
regis minet, pouilly fume, loire, france 2022

Chardonnay   23 / 95
j vineyards, russian river, sonoma, california 2021

ROSE & ORANGE
Cinsault Blend    21 / 95
whispering angel, côtes de provence, fr 2022

Semillon   23 / 95
château lestignac, ‘michel-michel’, fr 2021

RED
Pinot Noir    21 / 95
j.k. carriere, ‘provocateur’, willamette, oregon 2021

Cabernet Sauvignon    21 / 95
hrw, ‘hendry vineyards’, napa valley, california 2021

SMOOTHIES 
Morning Rouge   9 
grapefruit, watermelon, rose, raspberry

Cocoa Supreme   9
oat milk, chocolate, banana, coconut, almond butter

Exotica   9
almond milk, chia seeds, avocado, wild berry, raw agave
add protein powder +1.50

JUICES 
Green  Juice   6
cucumber, celery, green apple, mint, dill 

Ginger Shot   6
lemon, cayenne 

Freshly Squeezed Orange Juice   8  

Grapefruit Juice   6 

Celery Juice   8 

Pear Juice   8 

Carrot Juice   8

The Whole Thing Bloody Mary 20
choice of vodka or tequila

blue cheese stuffed olives, cocktail onion
dill pickle, celery, cherry tomato, mozzarella

spicy salt rim

add premium garnish for $3 ea 
candied bacon | shrimp

Rainbow Mimosa Service 36/62
half or full bottle of bubbles  

served with a rainbow of mixers 
 

prickly pear | watermelon | tangerine  
pineapple | green apple

Hangover Flight 25

a “cup of joe”,
bloody mary or mimosa

& choice of soda

Key Lime Gimlet   17
gin or vodka
key lime cordial, sorghum spirit, lime

French Seventy-Five   17
gin, citrus oleo, champagne
bitters, lemon

Honeymoon   17
vodka, honeydew melon
genetian, soda lemon

N/A Spritz (free-spirited)   14
0% apertif, sparkling n/a wine

Pebble Piña Colada   17
rum, fruit cereal, coco lopez
pineapple
 
Cuckoo Espresso Martini   17
vodka, cocoa cereal 
espresso & coffee liqueur

Cinnamon Swirl Milk Punch  17
applejack brandy, old tom gin
marcona almonds, pineapple, lemon
cinnamon swirl cereal milk

COCKTAILS

03.21.24


