
 

 
 
 

Every Sunday starting January 8th, Tryst is going back 

in time to serve a 50's and 60's style brunch. From 

11AM to 2PM, oldies own the radio and retro cocktails 

accompany breakfast classics like French toast and 

steak and eggs, as well as Tryst originals like its hand-

cut tagliatelle carbonara. Blasts from the past meet the 

best of the present in this one-of-a-kind brunch special. 
 

  



 

Just a Fling 
 

 Fruit Parfait   6. 
house~made granola  & yogurt 

 

Nutella & Banana Crepes   7. 

 

Simply Tossed Greens 6. 
champagne mustard vinaigrette 

 

 Roasted Local Beets & Burrata Salad 9.   
fig & caramelized shallot vinaigrette 

 

Iceberg Wedge Salad  9. 
Great Hill Bleu cheese, crumbled bacon & 

tomatoes 
 

Caesar Salad 9. 
hearts of romaine, eggless "Caesar" 
dressing, cracked pepper, croutons 

 

Baby Spinach Salad 9. 
Vermont goat cheese, pears,  

toasted walnuts & apple cider vinaigrette 
 

Shrimp Tacos   8. 
avocado, red onion & Aji crema 

 

add roasted chicken, steak  or shrimp 
 to any salad $6  

 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

*Consumer Advisory: These items may be served raw or undercooked. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  

may increase your risk of food borne illness. 
 

Before placing your order, please inform your server  
if a person in your party has a food allergy 

 

A Lil’ Something on the Side  
 

Bacon   4. 
 

English Muffin or Toast   2. 
 

Brunch Potatoes   4. 
 

Seasonal Fruit   4. 
 

House-Made Breakfast Sausage  4. 
 

French Toast 4. 
 

 

Love Drunk 
Trysted Bloody Mary  10. 

Ketel One, Traditional Ingredients, 
Pickled Vegetable 

BitterSweet Fizz  10. 
Aperol, Ketel One Oranje, Grapefruit 

Mimosa 8/10. 
Cointreau, Orange, Prosecco 

Bellini 8/10. 
Peach Schnapps, Peach, Prosecco 

Lose the Booze 
Maple Lemonade  5. 

Vermont Maple Syrup, Lemon & Soda 

Getting Serious 
 

*Huevos Rancheros   11. 
2 fried eggs, beans, avocado, jack cheese, crispy tortilla 

& spicy tomato sauce 
 

add steak    6. 
 

*Eggs Benedict   15. 
house-made breakfast sausage, griddled English 

muffin, 2 poached eggs, crispy potatoes & hollandaise 
 

Western Omelet   10. 
country ham, peppers, onions, cheddar cheese 

& crispy potatoes 
 

Wild Mushroom Omelet   11. 
spinach, Monterey jack cheese, caramelized onions,  

truffle oil & crispy potatoes 
 

Annie's French Toast   10. 
Portuguese sweet bread & cinnamon cider apples 

 

*Steak & Eggs   17. 
grilled steak, two eggs, crispy potatoes  

& hollandaise 
 

* Hand Cut Tagliatelle Carbonara   12./19. 
poached Farm egg, crispy Prosciutto  
Pecorino Romano & cracked pepper 

 

can be made vegetarian  

 
Hot Pressed Turkey Sandwich   12. 

Green apple, smoked bacon & Swiss 
 

Cuban Style Sandwich  12. 
country ham, pork confit, pepper jam & Swiss  

with hand-cut fries 
 

*Angus Sirloin Burger   12. 
cheddar cheese & hand-cut fries 

add truffle fries 3.    
 

Customize $1 each: 
Bacon, Guacamole, Caramelized Onions 

Sautéed Mushrooms, Bleu Cheese 
 

Hash & Eggs  13. 
Flavor of the week 

 

Breakfast Pizza   10. 
eggs, house-made sausage,  herbed goat cheese  

& caramelized onions 
 

Lemon & Ricotta Pancakes  10. 

 

 


