
“Classic” 
French Toast 
Strawberry-Rhubarb, Chantilly 
cream, maple syrup 

10.95 

Shirred Eggs 
First of the season corn, local 
tomatoes, feta cheese 

11.95 

Granola Parfait  
Dried fruit, vanilla yogurt 

8.95 

Quiche 
Summer squash, summer 
squash blossom 

10.95 

Bagel & Gravlax Sandwich 
Herbed cream cheese, pickled 
onion, cucumber, tomato, served 
with local lettuces 

10.95 

Sides 

 
THE BRUNCH 

Prix-fixe menu 
 

 
Orange Juice 
Freshly-squeezed 

~ 
choice of 

    Mimosa or/ 
    Bloody Mary or/ 

Prosecco 
~ 

choice of 

Brunch Dish 
~ 

Coffee or Tea 

~ 25.95 ~ 
+ tax 

 

(alcoholic beverage  
available  

after 12:00 noon) 

Breakfast Potato or French Fries   Rosemary, garlic 4.95 

Chicken-Apple Sausage 3.95 

Applewood Smoked Bacon 3.95 

Toast Whole wheat, white, English muffin 1.95 
Seasonal Fruit   4.95 

Brunch 

 Sunday, June 27th 2010 

Watermelon Gazpacho Soup 
Extra virgin olive oil 

7.95 

Roasted Red Pepper Gazpacho 
Cucumber 

7.95 

Pint of Shrimp 

Spiced shrimp, “classic” cocktail sauce 
11.95 

Country Pâté 

Greens, house pickle 
8.95 

Ploughman’s Board  
English Farmhouse Cheddar, Stilton, house pâté, house 
pickle and pickled vegetables 

12.95 

 
 

Fried eggs, beans, blood pudding, English bacon,  
sausage, mushrooms, roasted tomato, fried bread 

               ~13.95 ~ fills you for the day 

                  The English Breakfast     Cheers mate! 

 Sunday, June 27th 2010 

Lunch  

Grilled Free-Range Chicken 

Local lettuces, Dijon vinaigrette 
19.95 

Gravlax Plate  

Pickled onion, capers, cucumbers, lemon wedge 
12.95 

 

Croque Monsieur  
Parisian ham, Gruyère cheese, gratinée 
Croque Madame  with Two Fried eggs 

9.95 
 

12.95 

The Burger 
Sundried tomato aïoli,  
home-made brioche, French fries 

13.95 

“STEAK & EGGS” 

FEATURING GRILLED CERTIFIED ANGUS PRIME RIB OF BEEF,   
SAUCE BORDELAISE, HOLLANDAISE, TWO FRIED EGGS, FRIES 

18.95 7oz. Rib-eye  25.95 11oz. Rib-eye 

   WELCOME TO THE  JAZZ BRUNCH AT THE RHINECLIFF 

FEATURING 

~The Will Smith Trio~  
VOTED  

BEST JAZZ BRUNCH IN THE HUDSON VALLEY!! 
Hudson Valley Magazine 2009 

Eggs Benedict 

 “Classic”  
English bacon, hollandaise 

or 

“Jamie’s Catch”  
Lump crab meat, “Old Bay”  

Hollandaise  

15.95 

“A Cup & A Bit” of 
Coffee  French Press 

3.50 Coffee For 2 
French Press 

6.50 

Espresso, Macchiato 2.75 Cappuccino, 
Latte, Pousse Café 

4.25 

Saratoga Springs  
Mineral Water  
Still or Sparkling 

4.00 
 
 

Soda  Coke, Diet 
Coke, Ginger Ale, 
Club Soda, Sprite 

3.00 

Orange Juice 
Freshly-squeezed 
Iced Tea 

3.75 
 

3.00 

Hot Chocolate 
Valrhona chocolate, 
topped with cream 

3.75 

Pot of Tea   real, from a leaf                                                        
Assam, Orange Pekoe (classic black tea)  
Earl Grey (Bergamot scented) PG Tips (classic blend)  
Japanese Sencha (aromatic green)  
Herbals: Lemon Verbena, Chamomile, Peppermint  

3.75 

~ THE RHINECLIFF ~ 
WEDDINGS, REHEARSAL DINNERS, CORPORATE, OFF-PREMISE  

therhinecliff.com 


