SAILOR

LUNCH
August 2026

Egg Tonnato + Chives 6

Roasted Nuts with Bourbon + Rosemary 6
Fried Anchovies with Sage + Lemon 17
Green Salad with Oregano Vinaigrette 17

Caesar Salad with Parmesan + Croutons 20

Spring Onion + Goat Gouda Quiche with Green Salad 24
Soft Omelette with Comté + Fines Herbs 21
Grilled Cheese + Tomato Sandwich 24

Avocado Toast with Fermented Hot Sauce 17 | 21 with egg

Steamed Bass with Vermouth Cream + Summer Vegetables 34
Half Roasted Chicken with Yogurt, Jalapefio + Cilantro 40

Sailor Burger with Melted Onions, Cheddar + Fries 34

Olive Oil Cake with Whipped Cream 14

228 DeKa[b Ave. Consuming raw or undercooked meats,

poultry, seafood, shellfish, or eggs may

Fort Greene, Bi’()()klyl’l increase your risk of foodborne illness.



