
135 East 62nd Street
New York, NY 10065

(212) 752-6266

BRUNCH MENU

SOUPS & STARTERS
fall spiced kabocha squash soup
sliced green apple, croutons & chives

9.75 roasted corn chowder
bacon, yukon gold potatoes, crispy prosciutto

9.75

Zoë’s famous crispy calamari
vietnamese dipping sauce

12.50 trio of blue point oyster shooters
zoe’s bloody mary, classic dirty martini & lemon

12.50

SALADS
autumn salad of mixed greens
red beets, shaved green apples, preserved lemon,
toasted pumpkin seeds & red verjus dressing

9.75
14.50

/
warm rosemary roasted chicken salad
kalamata olives, french green beans, purple potatoes,
grape tomatoes, romaine & santorini balsamic vinaigrette 15.50

wood grilled ‘stacked’ steak salad
sliced flat iron, heirloom tomatoes,
bermuda onions, baby spinach & blue cheese 16.75

asian shrimp salad
shredded bok choy, mizuna, daikon radish
& sautéed shrimp with ginger-yuzu vinaigrette 16.00

BREAKFAST
baked buttermilk pancake
roasted blackberries & maple-orange butter   12.50

caramelized apple stuffed brioche french toast
streusel topping & maple-butter rum syrup   11.75

Zoë poached eggs on housemade biscuits
soft poached eggs, maryland crab cakes
& pequillo pepper hollandaise sauce   16.50

stacked steak & eggs
grilled flat iron steak, bacon-potato cake
& two fried eggs   16.75

“green eggs & ham” omelet
wood-fire roasted peppers & cheddar-potato roesti   11.50

roasted pineapple belgium waffle
toasted pecans, grilled pineapple, tahitian vanilla syrup   11.50

SANDWICHES & PASTA
grilled yellowfin tuna club sandwich
smoked bacon, tomato & wasabi mayonnaise
on semolina bread with miso-mizuna salad   14.75

zucchini buccatini pasta
shredded zucchini, yellow squash, toasted garlic,
tomatoes & parmesan 14.50

Zoë burger on housemade sesame bun
house cut fries & garlic pickles   10.75
(cheddar, mozzarella, blue cheese &/or smoked bacon add $2)

open faced grilled portobello naan
roasted red peppers, goat cheese & basil pesto
house made naan bread 11.75



135 East 62nd Street
New York, NY 10065

(212) 752-6266

PIZZAS FROM OUR WOOD BURNING OVEN
brunch pizza: house smoked salmon, scallion cream cheese & sunny side up eggs   16.50 

chorizo sausage, serrano ham, harisa-spiced ricotta, manchego & gran canaria cheeses  13.50 

 wild mushroom: maitaki, morel & oyster mushroom, truffled mushroom-shallot crema  14.50 

 mozzarella, tomato & fresh basil    9.50 

SIDES (4.50)
smoked bacon


miso-mizuna salad


house cut fries


simply scrambled eggs


cheddar roesti potato cake


bacon-potato cake



NYC 24/07
THREE COURSE BRUNCH: $24.07*

APPETIZER
autumn salad of mixed greens

red beets, shaved green apples, preserved lemon,
toasted pumpkin seeds & red verjus dressing

or
fall spiced kabocha squash soup

sliced green apple, croutons & chives

ENTRÉE
“green eggs & ham” omelet

wood-fire roasted red peppers & cheddar-potato roesti
or

buccatini pasta
shredded zucchini, yellow squash, toasted garlic,

tomatoes & parmesan

DESSERT
macchiato affagato

caramel ice cream, espresso & caramel corn
or

trio of house made sorbets
tamarind, peach, concord grape

* excludes beverage, tax & gratuity


