
BREAKFAST menu

BREAKFAST

Avocado Toast 15
sourdough, avocado spread, herbs, pickled onions

soft scrambled Eggs 22
fresh tomatoes, greens, avocado, sourdough

MYC Egg Sandwich 18
english muffin, chicken sausage,

avocado, american cheese, super sauce

Smoked Salmon Tart ine  19
acme smoked salmon, cream cheese,

dill, capers, pickled onions

yogurt parfa it  14
yogurt, granola, seasonal berries, honey

organic  ch ia  pudd ing 13
almond milk, chia seeds, shredded coconut, mint

Farm Fru it  Basket 8
seasonal cut fruit, melon, citrus, berries

PASTRies

CROISSANTS 7

B IG  COOKIE  5

BANANA BREAD 16

almond butter, cinnamon

SANDWICHes

Chicken Sandwich 18

grilled chicken, arugula, 
balsamic roasted onion, garlic aioli 

balsamic  glazed caprese 19

fresh mozzarella, juicy ripe tomatoes, basil pesto

smooth ies

green goddess 17

spinach, kale, banana, vanilla, ginger, coconut water, 
lemon, agave

Peanut Butter Cup 18

peanut butter protein, milk, collagen, 
flax seed, cocoa, banana

East End Rose 18

strawberries, vanilla protein, kefir, probiotic, rose extract

Golden Hour 18

frozen mango, turmeric, coconut water, vanilla, honey, kefir

bacon 7

CHICKEN SAUSAGE 7

smoked salmon 10

avocado 7

sides

gluten-free waffle 22
maple syrup, seasonal berries



APPETIZERS

pine nuts, bomba sweet heat, 
sesame, potato chips

tuna tartare 24

fresh cherry tomatoes, basil

BURRATA CAPRESE 22

marcona almonds, pimenton

SHRIMP TRAPANESE 28

SANDWICHES

MYC BURGER 26
double smash, caramelized onions, pickles 

pesto, sourdough, balsamico

CAPRESE SANDWICH 22

COCONUT CRISPY CHICKEN 24
pineapple relish, pickled fresno

Choice of side salad or french fries 

grilled chicken, garlic aioli, balsamic onions, arugula

grilled ch icken SANDWICH 24

SALADS

focaccia croutons, lemon poppy dressing

BABY GEM CAESAR 25

add chicken + $10
add shrimp + $12

avocado, cashew

ACCANTO SALAD 26

ENTREES

bomba sauce

Chicken D iavola 34

cherry tomato, white wine, fennel

Grilled Str iped Bass 38

chimichurri

Marinated Sk irt  Steak 54

lemon, olive oil, herbs

SWORDFISH Salmorigl io  42

meatballs 

Bucat in i  Alla Rose 54

market medley

CAPONATA 26

add egg + $3

SIDES

HERBED POTATOES 14

BROCCOLIN I  1 4

FRENCH FR IES  10

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or egg may increase your risk of food borne illness, especially if you have certain medical conditions.



COCKTAIL  menu

SPECIALTY
COCKTAILS

St. Germain, Aplos Ease, Cucumber, Mint, 
Citrus, Prosecco

regatta SPRITZ  22

Silver Tequila, Orange Curaçao, Blood Orange,
Lime, Calabrian Chili

Sp icy Blood Orange
Margar itA  24

Bourbon, Aged Rum, Amaretto, 
Chocolate Bitters

I l  Padr ino Old Fash ioned 24

Vodka, Limoncello, Ginger, Lime

Sorrento Mule 19

Reposado Tequila, Coffee Liqueur, 
Lavazza Cold Brew, Vanilla

STAR ISLAND 
Espresso Mart in i  22

Spirit-free

Aplos Ease, Elderflower, Cucumber Soda, 
Mint, Lemon

Easy T ime 14

NA Aperitivo, Lemon, Thyme, Grapefruit Soda

Rossata 17

Packaged Brews
& Seltzers

Mexican Lager

Modelo 1 1

Pale Lager

He ineken 12

American Light Lager

Coors BANQUET 9

American Light Lager

Michelob Ultra 10

Hazy IPA

Montauk Brewing Ju icy 13

Rotating Selection

Spr ings Brewery 12

Dry Rosé Cider

Wölffer Estate No .  139  22

Passionfruit, Black Cherry 

h igh noon hard seltzer 15

Non Alcoholic Lager  

Peroni  12

Non Alcoholic Hazy IPA 

Bero,  Edge H ill  13

https://wolffer.com/products/wolffer-no-139-dry-rose-cider?srsltid=AfmBOoradUAaKIaewAwfKe74YWsqHvZSvRIFEeLLgnkCs9OTHnGJiUMU
https://wolffer.com/products/wolffer-no-139-dry-rose-cider?srsltid=AfmBOoradUAaKIaewAwfKe74YWsqHvZSvRIFEeLLgnkCs9OTHnGJiUMU
https://wolffer.com/products/wolffer-no-139-dry-rose-cider?srsltid=AfmBOoradUAaKIaewAwfKe74YWsqHvZSvRIFEeLLgnkCs9OTHnGJiUMU


KID ’S  MENU

CHICKEN F INGERS 
&  fr ies  16

ITAL IAN AMERICAN 
GRILLED CHEESE 16

pasta with butter 14

pasta with mar inara 14

french fr ies  10

STEAMED market 
vegetables 10

gr illed ch icken breast with
STEAMED market vegetables 20
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