
BRUNCH

FOR THOSE OF US WITH 
DIETARY RESTRICTIONS, 
PLEASE SCAN THIS QR CODE 

SNACKS
PARMESAN & ROSEMARY BISCUIT  9
black pepper butter 

CHIPS & DIP  9
whipped goat cheese, everything spice

HERB & CITRUS 
MARINATED OLIVES  7

STARTERS
CRISPY ARTICHOKES  15
lemon caper aioli

WILD MUSHROOM FLATBREAD  22
taleggio sauce, parsley, truffle

MEZZE PLATTER  24
pea and horseradish hummus, whipped ricotta, 
chipotle spread, market vegetable crudités, 
herb and citrus marinated olives, 
dukka, grilled pita

MEATBALL SLIDERS  19
fennel ragu, fior siardo cheese

THE MAINS
STEAK & EGGS  37
ancho chili rub, refried beans, 
ranchero sauce, fried egg, 
crispy tortilla

FRIED CHICKEN & WAFFLES  29
half chicken, truffle honey butter

SMOKED SALMON  23
everything bagel, pickled onion, cucumber, dill cream cheese

TURKISH EGGS  18
aleppo pepper, mint-garlic yogurt, grilled flatbread

AVOCADO TOAST  14   [add a fried egg +3]
grilled sourdough, pickled chilis, toasted sunflower seeds, watercress

EGG WHITE FRITTATA  22
kale, goat cheese, mushrooms, grilled sourdough

BRULÉED FRENCH TOAST  19
whipped crème fraîche, 
pumpkin seed crumble 

PANCAKES  18
almond maple praline, 
brown butter

EAT YOUR VEGGIES
salad additions:
salmon 12  /  steak 14  /  chicken 10  /  shrimp 12

CLASSIC CAESAR  19
gem lettuce, garlic breadcrumbs, anchovy dressing

WEDGE 16
baby iceberg, crispy shallot, cherry tomato, 
avocado goddess dressing

CHOPPED 18
root vegetables, quinoa, pecans, feta, 
maple-sherry vinaigrette

SANDWICHES & BURGERS
served with shoestring fries or market salad

TAKE CARE BURGER  25
$1 per sale goes to the NYC Impact Foundation
grilled 8oz pat lafrieda patty, cheddar, onion jam, 
jalapeño relish, seeded brioche bun

BEC  21
maple-pepper bacon, scrambled eggs, 
deviled aioli, croissant
 
CRISPY CHICKEN SANDWICH  22
gochujang chili, basil, buttermilk dressing, 
slaw, pretzel roll

CROQUE MONSIEUR  16
jambon, gruyère, milk bread 
[make it a croque madame, add a fried egg +3]

LET’S SHARE
FRIES  9   rosemary garlic salt, dijonnaise
THICK CUT MAPLE-PEPPER BACON  9
CHICKEN APPLE SAUSAGE  9
FRESH FRUIT  8
SOURDOUGH TOAST 4

culinary director: barry tonks
executive chef: christopher d’ambrosio

Instagram: 
takecare.newyork

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

TAKE A SIP 
BLOODY MARY  15

MIMOSA  13

SWEETLEAF DRIP COFFEE  5
ICED COFFEE  5
NESPRESSO ESPRESSO   4  [+2 double]

CAPPUCCINO OR LATTE  6
TEA  4
english breakfast / green tea / 
earl grey / decaf chamomile


