SUNDAY BRUNCH

TO START

CINNAMON MONKEY BREAD 15
caramel icing

CHicKEN & WAFFLE SLIDERS 15

homemade waffles | buttermilk fried
chicken | spiced maple syrup

FRIED BRUSSEL SPROUTS 16

thai chili sauce | crispy pork belly |
black garlic aioli | togarashi

BeLLA LuNA GREENS 19
fresh escarole | hot cherry peppers

| prosciutto | onions | parmesan |
Italian bread crumbs

FRESH SALADS

BeEeT & GoAT CHEESE 16

arugula | roasted beets | goat cheese
candied walnuts | red onions | honey
balsamic vinaigrette

APPLE & STEAK SALAD 21

honeycrisp apples | USDA choice flat
iron steak | smoked gouda | candied
pecans | house-made garlic croutons |
cider-dijon vinaigrette

CLAssic CAESAR 14

romaine lettuce | baked garlic
croutons | parmesan cheese | house
made Caesar dressing

Salad Add-ons
Grilled Chicken | 6
Grilled Shrimp | 10

Salmon | 16

Flat Iron | 10

JUST FOR KIDS

FRENCH ToAST 9
fresh fruit or smashbrowns

2 EcGs ANY STYLE 7
fresh fruit or smashbrowns

BRIAN'S
LANDIN

thoroughly cooked.

JAMESVILLE, NY

SIGNATURE BRUNCH

STEAK AND GRITS 23
grilled flat iron | smoked gouda grits | button mushrooms | sunny side

up egg | roasted poblano cheese sauce

EVERYTHING RicOoTTA TOAST 17
whipped ricotta | bacon jam | fried egg | scallions | everything bagel

seasoning

STRAWBERRY SHORTCAKE FRENCH ToAST 19
thick cut brioche french toast | macerated strawberries | vanilla bean

frosting | powdered sugar | shortbread

BREAKFAST FRIED RICE
fried rice | green onion | scrambled egg | avocado | pork belly | 18

sesame seeds | sriracha mayo

Broccorl & HAM OMELETTE 17
roasted broccoli | honey-glazed ham | gruyére cheese | Mike's hot honey |
smashbrowns

LossTER RoLL 32
warm North Atlantic lobster | drawn butter | New England style
brioche roll

BeELGIAN WAFFLES 17
homemade belgian waffles| maple glazed bacon | salted caramel butter |
powdered sugar| whipped cream | maple syrup

CroOQUE MONSIEUR 19
thick cut boule ciabatta bread | grilled ham | gruyere cheese | béchamel
| dijon mustard

AprpPLE & F1G GRILLED CHEESE 16
honeycrisp apples | fig jam | caramelized onions | gruyere cheese |
thyme-butter toasted sourdough

THE BENNY 19
goat cheese scallion potato cake | poached egg | paprika hollandaise

Sub Lobster Crabcake +$10.00
{ Served With Your Choice of:
Crispy Pork Belly, Guacamole , Ham} {or Lobster +$10.00}

STeAKk & EGas 28
princess cut prime rib | your choice 2 eggs | smashbrowns | hollandaise

STEAK & GREENS BURRITO 21
shaved prime rib | Bella Luna greens | scrambled eggs | mozzarella |
grilled flour tortilla | served with smashbrowns or fresh fruit

THE LANDING BURGER 18
two 40z smash patties | lettuce | tomato | homemade pickles | onion jam |

american cheese | landing sauce
Sub GF Roll + $1.50

BREAKFAST SKILLET 21
smashbrowns | breakfast sausage | bacon | caramelized onions | bell
peppers | cheddar cheese | 2 scrambled eggs | roasted garlic aioli

{ Make spicy with candied jalapefios + $0.75}

*For the Health and Safety of Our Esteemed Guests: p/ease inform your server of any food allergies | consumption of raw or undercooked foods of
animal origin will increase your risk of food borne illness | guests who are especially vulnerable to food borne illness should only eat food from animals



BRUNCH BEVERAGES

- MIMOSAS -

MiMosA FLIGHT (Pick 4) 25

Classic - champagne & OJ

Sunset - champagne, OJ, & grenadine

Peach Bellini - champagne & peach purée

Cotton Candy - champagne & cotton candy

Pineapple - champagne, pineapple

Lavender - champagne, lavender, lemon

Apple Cider- champagne, apple cider

Spiced Pear - champagne, pear nectar, spiced pear liqueur
Lemon - chandon lemon prosecco, club
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EsPREsso MARTINI FLIGHT 37
4 - 50z Martini's
Classic - Creamy - maple butterscotch - apple cinnamon

g Y,
BOTTLED BEER

Labatt Blue
Labatt Blue Light
Coors Light
Michelob Ultra
Miller Light
Corona Extra

Corona Premier
Yuengling
Heineken

Peroni
Stella Artois
High Noon Pineapple

choose from our 8 on-tap selections
ask your server for our current craft selections

including New York State brews

BEVERAGES

Fresh Brewed Coffee
Cold Brew Coffee
Espresso
Hot Tea / Iced Tea
Hot Chocolate
Assorted Fruit Juices
Fountain Beverage
Root Beer

Fall 2026

SIGNATURE COCKTAILS

BuiLb YourR OwN BLooby MARY

Choose from an assortment of add-ins | ask your server for an
order pad

SQUEEZE THE DAY
pinnacle whipped vodka | fresh squeezed OJ | vanilla cold foam

Srikep CoLb BrRew COFFEE

1911 cold brew coffee |
butterscotch cold foam

apple cinnamon cream liqueur

Spicy SARTI SPRITZ

prosecco | sarti apertivo | jalapedo | club

BREAKFAST BLEND

bourbon | maple | fresh squeezed OJ | bacon

IrRisH COFFEE

fresh brewed coffee | Irish whiskey | brown sugar | whipped cream

ManN Mosa

orange vodka | champagne | orange juice

EYE OPENER

fresh brewed espresso, 1911 cold brew vodka, Baileys espresso
cream, shaken whip

M OCKTA I LS (zero proof cocktails)

Mimosa 9
zero proof champagne, your choice of juice

ORANGE Crust CREAM 9
zero proof tequila, fresh squeeze OJ, vanilla cold foam

Dirty ArpLE CRISP SODA 8

apple crisp, gingerale, brown sugar & cinnamon cold
foam

DALy GriND 9

double shot espresso, milk, apple butter, cinnamon
brown sugar cold foam

CorA Kick 9
fresh brewed espresso, diet coke, lemon



