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GRILLED CHICKEN CLUB...................................................... 1 8
herby chicken breast, bacon, crisp lettuce, tomato, & dill

EGGPLANT MELT.................................................................. 1 7
comté cheese, pickled chiles, honey

BLT........................................................................................ 1 5
bacon, lettuce & salted tomato

TUNA MELT........................................................................... 1 6
with american cheese on Pip’s homemade rye bread

THE NOOKIES SMASH BURGER........................................... 20
double meat, double cheese with dill pickle & french fries

LOCAL FISH & CHIPS........................................................... 26
crispy market fish, tartar, lemon

FRENCH FRIES........................................................................7
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S NORTH FORK OYSTERS (6 PCS)....................................24

served dressed or naked

CRISPY FRIED SCALLOPS......................................................18
fresno, fennel pollen, spicy mayo

AVOCADO TOAST.......................................................................16
avo mash, lime juice, spiced pepitas

CHILLED PEA SOUP.......................................................... 1 5
chilled pea soup with guanciale, toasted rye, and curry yogurt 

THE FISH & THE AVOCADO............................................. 1 5
a whole avocado, split and topped with house smoked fish, toasted 
sesame, & lemon

OYSTER CHOWDER........................................................... 1 4
littleneck clams, (4) shucked & poached oysters

FARM GREENS................................................................... 1 5
lemon, parmesan, fennel vinaigrette, add poached egg +3

NOOKIES CHOPPED SALAD............................................. 1 9
herby chicken, local veggies, lemon poppy vinaigrette
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11a - 3p 
LUNCHTIME 

ALL DAY
BREAKFAST 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF 
YOU HAVE CERTAIN MEDICAL CONDITIONS.

IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES, PLEASE INFORM 
YOUR SERVER BEFORE ORDERING, ESPECIALLY IF YOU HAVE SPECIFIC 
MEDICAL CONDITIONS.

5p - 8p 

IF YOU ARE A HOTEL GUEST, A 20% GRATUITY WILL BE ADDED TO 
ALL ROOM CHARGES.

SWEET POTATO MILK BREAD...........................................13
whipped marcona almond butter

NORTH FORK OYSTERS, DAILY SELECTION (6 PCS)...........24
served dressed or naked

CHARRED MACKEREL CRUDO...........................................21
winter pear, toasted flax seed, rosemary oil

ROASTED SWEET CARROTS.............................................18
aleppo honey, caramelized oats, labne

NAPA CABBAGE SALAD....................................................19
green curry, apples, puffed wild rice

TEMPURA STORAGE ONIONS...........................................18
fermented local chilies, palm sugar, ricotta salata

BANGS ISLAND MUSSELS & LITTLE GEMS........................22
pickled habanada peppers, sesame, cilantro

HAND-CUT TAGLIATELLE..................................................32
tomato-braised octopus, citrus ricotta, fennel

BERKSHIRE PORK BELLY..................................................34
golden beets, fresh turmeric, toasted caraway

CRISPY HERITAGE CHICKEN............................................39
marsala chicken jus & schmaltz roasted mushrooms

BLACKENED FISH............................................................30
brothy garbanzo beans, pickled chiles, whipped yogurt

FARM EGGS ANY STYLE........................................................15
hash browns & choice of toast

CRISPY HASH BROWNS & SMOKED FISH.....................18
house-smoked fish, sour cream, dill & hot sauce

THE NOOKIES OMELETTE............................................17
charred onion cream cheese, farm greens

JONAH CRAB OMELETTE.....................................................20
soft eggs, whipped crab, scallions, & fresno hot sauce

VEGGIE SHAKSHUKA.............................................................17
perfectly baked eggs with kale & spicy tomato

SCOTCH EGG...........................................................................16
jammy egg wrapped in spiced breakfast sausage with crunchy salad

SAUSAGE EGG & CHEESE....................................................15
spiced breakfast sausage, yeasted biscuit, maple
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STRAWBERRY & CREAM FRENCH TOAST...........................17
strawberry compote, cream cheese, fluffy whip

SHORT STACK........................................................................14
buttermilk pancake with blueberries or chocolateS
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FRESH MELON & COTTAGE CHEESE.....................................11
GREEK YOGURT BOWL..........................................................13
toasted granola, dragon fruit, honey & mint
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HASH BROWNS......................................................................10
HOUSE BISCUIT......................................................................9
melting butter, fruit preserves

MEATS.......................................................................................8
applewood smoked bacon or breakfast sausage patty

TOAST........................................................................................3
Pip’s homemade rye, english muffin, white, or gluten free (biscuit +6)
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WINES BY THE GLASS

SPARKLING
SPARKLING POINTE... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .19
brut, North Fork of Long Island 2019

WHITE
ONE WOMAN... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16
gewürztraminer, North Fork of Long Island 2022 

GOISOT.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16
bourgogne aligoté, France 2025

ROSÉ
MCCALL ‘MARJORIE’S’…………..... . . . . . . . . . .……..17
syrah/merlot, North Fork of Long Island 2025

RED
MACARI……………... . . . . . .……………………..18
cabernet franc, North Fork of Long Island 2024

CASTELLO DI VERDUNO... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .20
nebbiolo, langhe, Piedmont, Italy 2024

GREENPORT HARBOR LEAF PILE ..........................9
ale | 12oz can

THREES BREWING ‘VLIET’.................................... 1 2
pilsner | 16oz can

SLOOP BREWING ‘JUICE BOMB’ ......................... 12 
IPA | 16oz can 

ATHLETIC BREWING ‘RUN WILD IPA’ ................... 9 
non-alcoholic | 12oz can 

ERIC BORDELET ‘PERLANT’ ................................ 10 
non-alcoholic apple, normandy | 330ml bottle 

BEER

FRESH SQUEEZED ORANGE OR GRAPEFRUIT JUICE.............8

GINGER GREEN JUICE.........................................................8

COLA, DIET COLA, ROOT BEER, CREAM SODA.....................5

ROOT BEER FLOAT..............................................................1 4

DINER COFFEE.................................................................... .3

COLD BREW......................................................................... .5

TEA, ICED OR HOT.............................................................. .5 

CLASSIC MILKSHAKE.........................................................1 2
vanilla, chocolate, or daily special with whipped cream & cherry

BEVERAGES COCKTAILS
MIMOSA................................................................14

BLOODY MARY.......................................................16
add an oyster +2 


