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PIER59 STUDIOS | MEMBERS ONLY 

 

BREAKFAST 
 

BREAKFAST CROISSANT $13 
gruyére cheese, eggs, and ham 

FRUIT PLATE $15 
melon, cantaloupe, pineapple, watermelon, and mixed berries** 

LEMON RICOTTA PANCAKES $17 
fresh fruit compote, organic maple syrup * 

FRENCH TOAST $17 
fresh fruit compote, organic maple syrup * 

AVOCADO CROSTINI $18 
avocado smash, whole wheat ciabatta ** 
add poached egg $5 | add prosciutto $6 

EGGS BENEDICT $22 
poached organic eggs, Canadian ham, and hollandaise sauce over english muffin, served with home fries 

add scottish smoked salmon $4 

BAGELS $6.50 
your choice of plain, everything, sesame, or cinnamon raisin * 

choice of cream cheese, butter or jam 
add egg, bacon and cheese $4.5 | gruyère and ham $4.5 | almond butter and banana $4.5 **  

smoked salmon, capers, cream cheese $14.5 

EGGS ANY STYLE $19 
bacon, toast, breakfast potatoes 

BREAKFAST WRAP $17 
eggs, cheddar cheese, braised onions, bell peppers, spring mix salad * 

side of pico de gallo, guacamole, and sour cream 

 

 

OMELETTES $19 

ORGANIC OMELETTE goat cheese, baby spinach, mushrooms * 

WESTERN OMELETTE bell peppers, green scallions, zucchini, ham* 

EGG WHITE OMELETTE asparagus and gruyére cheese* 

 
all omelets served with breakfast potatoes 

 

 

 

*vegetarian **vegan 

all fruits, vegetables and eggs are 100% organic 

 

 

 

Executive Chef Simone Cucchiara 
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APPETIZERS 
 

AVOCADO CAPRESE $20 

imported buffalo mozzarella, jersey tomatoes, fresh avocado * 

FRITTO MISTO $24 

crispy calamari, tiger prawns and assorted vegetables served with lemon rosemary aioli 

PROSCIUTTO E FRUTTA DI STAGIONE $24 

24-month aged prosciutto served with seasonal fruit 

add buffalo mozzarella $6 

BABY GRILLED ARTICHOKE $22 

served over avocado, baby arugula, and ricotta salad * 

 

SANDWICHES + SALADS 
 

TURKEY CLUB $22 

roasted turkey on toasted white bread, house mayonnaise, butter lettuce, tomato, bacon, with crispy shoestring fries 

CHICKEN PANINI $24.5 

grilled chicken, guacamole, baby spinach, fresh mozzarella, roasted peppers, served on a baguette with crispy shoestring fries 

PROSCIUTTO PANINI $24.5 

prosciutto, pesto, baby arugula, buffalo mozzarella, cherry tomatoes, served on a baguette with crispy shoestring fries 

BABY SPINACH & BEETS SALAD $17 

toasted pistachios, fresh goat cheese, and balsamic dressing * 

add chicken $6 | tiger prawns, salmon, or steak $9 

SALMON QUINOA SALAD $25 

baby kale, salmon filet, egg yolk, olives, cherry tomatoes, beets 

CAESAR SALAD $17 

romaine lettuce, house-made croutons, shaved parmesan * 

GOAT CHEESE SALAD $17 

baby arugula, crispy goat cheese, sliced pear, glazed walnuts, lemon-dijon dressing * 
add chicken $6 | tiger prawns, salmon, or steak $9 

VEG/VEG 
 

FALAFEL PLATTER $22 

house-made falafel, creamy hummus, arugula, fennel, tomato ** 

MEDITERRANEAN BOWL $22 

quinoa, chickpeas, hummus, cucumbers, olives, and tomatoes ** 

VEGAN EGGPLANT PARMIGIANA $22 

crispy eggplant baked with tomato sauce, tofu, soy cheese, fresh basil, mesclun salad ** 

VEGETARIAN BURGER $24 

quinoa and lentil burger on brioche bun, olive aioli, baby arugula, tomato, avocado, with crispy shoestring fries * 

choice of cheddar, swiss, gruyère, american, bleu or goat cheese 

 
 
 
 

*vegetarian **vegan 
 
 
 

Executive Chef Simone Cucchiara 
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PASTA 

 

GNOCCHI ALLA BOLOGNESE $28 

house-made potato gnocchi served with meat ragu and shaved parmesan cheese 

RIGATONI ALL’AMATRICIANA $28 

rigatoni pasta served in a pancetta ragu and shaved pecorino Romano cheese 

RAVIOLI $28 

house-made pasta stuffed with spinach and fresh ricotta cheese, served with  

pesto genovese and parmesan cheese* 

LINGUINE AGLIO E OLIO $22 

linguine served garlic, chili flakes and white wine, topped with parmesan cheese and Italian parsley 

add chicken $6 | tiger prawns, salmon, or steak $9 

TAGLIATELLE ALL’ NORMA $26 

house-made tagliatelle served tomato sauce eggplant topped with ricotta salata* 

SPAGHETTI CARBONARA $28 

spaghetti served in a creamy eggs sauce, grated pecorino Romano and crispy prosciutto di Parma 

 

 gluten free and whole wheat pasta available 

 

ENTREES 

CHICKEN PICCATA $28 

organic chicken breast with lemon, white wine, caper sauce, broccolini, and baby carrots  

BAKED MEDITERRANEAN SEA BASS $36 

baked mediterranean sea bass, baby artichokes, cherry tomatoes 

BRAISED BUTTERNUT SQUASH $26 

butternut squash , beluga lentils and pomegranate seeds in a lemon citronette ** 

NEW YORK STEAK $36 

grilled new york steak served with crispy shoestring fries and green peppercorn sauce 

GRILLED SALMON $33 

grilled salmon filet over sautéed spinach, braised beluga lentils with honey-dijon dressing 

HOUSE BURGER $26 

8oz. beef burger on brioche bun, chipotle aioli, lettuce, tomato, red onion, pickles, with crispy shoestring fries, 

 choice of cheddar, swiss or american cheese 

add bacon $3 

 

DESSERTS 
 

CHOCOLATE CAKE $13  

served with vanilla gelato 

 

GELATI MISTI $11 

choice of vanilla, pistachio, coconut, or chocolate, serve with almond biscotti  

 

SORBETTI MISTI $13 

choice of lemon or orange sorbet in its own shell from bindi serve with almond biscotti ** 
 

 
*vegetarian **vegan 

 

Executive Chef Simone Cucchiara 
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CAFFÈ 

 

 

AMERICANO $5.5 | $7 

CAPPUCCINO $6.5 | $8 

LATTE $6.5 | $8 

MOCHA $7 | $8.5 

DRIP COFFEE $4.5 | $6 

ESPRESSO $5 | $6.5 

MACCHIATO $5.5 | $7 

CORTADO $6.5 

HOT CHOCOLATE $5.5 | $7 

MATCHA LATTE $6.5 | $8 

HOT TEA $5.5 | $6 

 

 

 

 

 

 

 

 

 

 

 

 

Executive Chef Simone Cucchiara 


