
BREAKFAST

EARLY STARTS

Main Peach Smoothie

Fresh Fruit Platter, Raspberry Puree, Honeycomb, Vanilla and Honey Yogurt

Vanilla and Honey Yogurt Parfait, Red Berry Compote, House Granola

Avocado on Grilled Nine Grain Toast, Two Poached Eggs*, Tomato, Radish, Garden Greens, Arugula

NY Smoked Salmon Pastrami*, Bagel, Cream Cheese, Sliced Tomato, Red Onion

BEVERAGES

Buena Vida Specialty Coffee
Americano | Latte | Cappuccino | Espresso

Proudly serving Buena Vida Specialty Coffee–ethically sourced to support
farmers, soil health, and a better future. @buenavida_specialtycoffee

Orange or Grapefruit Juice

Juice Press® Raw Cold Pressed Juice
Mother Earth: Kale, Cucumber, Celery, Swiss Chard, Dandelion, Lemon, Ginger

Doctor Green Juice: Apple, Kale, Pineapple, Lemon, Ginger
GLO: Grapefruit, Lemon, Orange

Assorted Juices
Cranberry, Apple, Pineapple, V8, Tomato

Plain-T® Teas
English Breakfast | Earl Grey Darjeeling | Ceylon Mango Decaf

Jasmine Green | Chamomile | Detox Lemon Ginger and Mint

ENTRÉES

The Full Hedges Inn Breakfast, Pork Sausage, Smoked Bacon, Roasted Mushrooms,
Grilled Tomato, Two Eggs* any Style and Breakfast Potatoes, Choice of Toast

Eggs* Benedict, Two Poached Eggs*, Toasted English Muffin, North Country Canadian Bacon,
Hollandaise, Breakfast Potatoes and Watercress Salad

Cereal Crusted French Toast, Brûléed Banana, Pecan Maple Syrup

Omelet* of The Day; Ask about our daily feature

Traditional Buttermilk Pancakes and Maple Syrup
Add: Chocolate Chips | Banana | Blueberries

Add Orange or Grapefruit Juice and Coffee

SIDES

Breakfast Meats
Hickory Smoked Bacon (6)

Pork Sausage (3)
North Country Canadian Bacon (4)

Catsmo Smoked Salmon*

Triple Cooked Breakfast Potatoes

Croissant

English Muffin

Toast: White, Wheat, Nine Grain or Rye

Bagel (1) with Cream Cheese; Arrives Sliced and Toasted

Fresh Fruit

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. If you have chronic illness of the liver, stomach or 
blood or have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. Kindly note, we are a cashless property. 
For your convenience, a gratuity of 26% will be added to parties of 6 or more. Split Plate Charge $25. Menu subject to change. If you have a food allergy or intolerance, 
please notify us. All menu items, breads, and baked goods are prepared in facilities where nuts, wheat, dairy, and other food allergens are present. While we make every 
effort to separate these items, we cannot guarantee that our products will be free from all the major food allergens. Juice Press® juices are processed in a facility con-

taining tree nuts, peanuts, soy and gluten. When available we always support our local farms for our produce. (GF) Gluten Free |     Vegan | As of 05/29/26. 
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BRUNCH

FOR THE TABLE

Mecox Farm Cheddar and Rosemary Scones,
Whipped Ricotta, Tomato Jam, Prosciutto di Parma

Swifty’s Crushed Avocado, Roasted Balsam Farm Tomato Salsa,
Agave and Espelette Tortilla Chips

Tomato Bruschetta, Grilled Garlic Focaccia, Aged Balsamic, Basil, Parmesan

STARTERS

Chilled Poached Jumbo Shrimp (4), Cocktail Sauce, Marie Rose, Lemon Cheek

Yellowfin Tuna Tartare*, Sesame and Honey Vinaigrette,
Pickled Ginger, Scallion and Caper, Wonton

NY Smoked Salmon* Pastrami, Russian Crème Fraîche,
Rye Toasted Brioche, Pickled Cabbage, Crumbled Egg

Fresh Fruit Platter, Raspberry Puree, Honeycomb, Vanilla and Honey Yogurt

Vanilla and Honey Yogurt Parfait, Red Berry Compote, House Granola

SALADS

Brussels Sprouts and Kale Caesar Salad, Parmesan, Croûtes, White Anchovy

Brûléed Local Goat Cheese, Summer Berry Salad, Cucumber, Fennel, Arugula, Basil, Pistachio

Swifty’s Famous Curried Chicken Salad, Toasted Almond, Bacon,
Banana, Avocado, Pickled Green Tomato, Mango Chutney

Lobster Salad Marie Rose, Tarragon, Asparagus, Artichoke,
Potato, Tomato, Cucumber, Lemon Vinaigrette

Local Salad of The Day

Add: 6 oz Grilled Chicken | Grilled Jumbo Shrimp (3) | Steelhead Trout
3 oz Crab Cake (1) | Caviar | Tableside Shaved Black Truffles

ENTRÉES

The Full Hedges Inn Breakfast, Pork Sausage, Smoked Bacon, Roasted Mushrooms,
Grilled Tomato, Two Eggs* any Style and Breakfast Potatoes, Choice of Toast

Eggs* Benedict, Two Poached Eggs*, Toasted English Muffin, North Country Canadian Bacon,
Hollandaise, Breakfast Potatoes and Watercress Salad

Cereal Crusted French Toast, Brûléed Banana, Pecan Maple Syrup

Swifty’s Jumbo Lump Maryland Crab Cakes (2), Creamed Spinach,
Crispy Old Bay Smashed Potatoes, Tartar Sauce

Green Circle Chicken Paillard, Lemon, Shoestring Potatoes, Arugula, Parmesan and Tomato Salad

Paccheri Mezze, Pomodoro, Whipped Ricotta, Basil, Fried Garlic

HAND HELDS

Swifty’s Deluxe ½ Pound Hamptons Burger* Platter, Brioche, Romaine,
Mustard Aioli, Swiss, House Relish, Onion Ring, Pickle, Coleslaw and French Fries

Add: Billionaire’s Bacon | Avocado

Hamptons Club Sandwich, Turkey, Prosciutto Cotto,
Bacon, Swiss Cheese, Tomato, Lettuce, Basil Aioli

The Hedges Pink Lobster Roll, Marie Rose, Tarragon, Lemon and Brandy

Darling Chicken Stack, Grilled Chicken, Pepper Jack, Bacon,
Avocado, Truffle Ranch, Fried Onions and French Fries

SIDES

French Fries | Truffle Parmesan Fries | Wild Mushrooms | Mashed Potato

Crispy Old Bay Smashed Potatoes | Creamed Spinach | Grilled Asparagus | Garden Salad

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. If you have chronic illness of the liver, stomach 
or blood or have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. Kindly note, we are a cashless 

property. For your convenience, a gratuity of 26% will be added to parties of 6 or more. Split Plate Charge $25. Menu subject to change. If you have a food allergy or 
intolerance, please notify us. All menu items, breads, and baked goods are prepared in facilities where nuts, wheat, dairy, and other food allergens are present. While 
we make every effort to separate these items, we cannot guarantee that our products will be free from all the major food allergens. When available we always support 

our local farms for our produce. (GF) Gluten Free |     Vegan | As of 05/29/26. 
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LUNCH

FOR THE TABLE

Mecox Farm Cheddar and Rosemary Scones,
Whipped Ricotta, Tomato Jam, Prosciutto di Parma

Swifty’s Crushed Avocado, Roasted Balsam Farm Tomato Salsa,
Agave and Espelette Tortilla Chips

Tomato Bruschetta, Grilled Garlic Focaccia, Aged Balsamic, Basil, Parmesan

STARTERS

Swifty’s Clam, North Country Bacon and Local Corn Chowder

Chilled Poached Jumbo Shrimp (4), Cocktail Sauce, Marie Rose, Lemon Cheek

Yellowfin Tuna Tartare*, Sesame and Honey Vinaigrette,
Pickled Ginger, Scallion and Caper, Wonton

Altima Persicus Caviar*, Arrives with Traditional Accoutrement,
Toasted Brioche, House Chips, Crème Fraîche

NY Smoked Salmon* Pastrami, Russian Crème Fraîche,
Rye Toasted Brioche, Pickled Cabbage, Crumbled Egg

Warm Local Tomato and Leek Tart, Mecox Farm Cheddar, Basil Vinaigrette, Petit Herb Salad

Half a Dozen Local Long Island Oysters*, Mignonette, Cocktail, Lemon

SALADS

Brussels Sprouts and Kale Caesar Salad, Parmesan, Croûtes, White Anchovy

Brûléed Local Goat Cheese, Summer Berry Salad, Cucumber, Fennel, Arugula, Basil, Pistachio

Swifty’s Famous Curried Chicken Salad, Toasted Almond, Bacon,
Banana, Avocado, Pickled Green Tomato, Mango Chutney

Lobster Salad Marie Rose, Tarragon, Asparagus, Artichoke,
Potato, Tomato, Cucumber, Lemon Vinaigrette

Local Salad of The Day

Add: 6 oz Grilled Chicken | Grilled Jumbo Shrimp (3) | Steelhead Trout
3 oz Crab Cake (1) | Caviar | Tableside Shaved Black Truffles

ENTRÉES

Swifty’s Jumbo Lump Maryland Crab Cakes, Creamed Spinach,
Crispy Old Bay Smashed Potatoes, Tartar Sauce

Mafaldine Pasta alla Nerano, Seared Local Scallops (2), Jumbo Shrimp (2), Wild Mushrooms 

Green Circle Chicken Paillard, Lemon, Shoestring Potatoes, Arugula, Parmesan and Tomato Salad

Paccheri Mezze, Pomodoro, Whipped Ricotta, Basil, Fried Garlic

Hudson Valley Steelhead Trout*, Beet, Sauce Verte, Warm Potato Salad, Pickled Cucumber

Fresh Local Catch* of the Day

Citrus and Garden Herb Grilled Chicken Mezze Bowl, Marinated Tomato, Cucumber and Olive 
Salad, Grilled Squash, Tabbouleh, Chickpea Panisse, Pomegranate and Minted Yogurt

HAND HELDS

Swifty’s Deluxe ½ Pound Hamptons Burger* Platter, Brioche, Romaine,
Mustard Aioli, Swiss, House Relish, Onion Ring, Pickle, Coleslaw and French Fries

Add: Billionaire’s Bacon | Avocado

Hamptons Club Sandwich, Turkey, Prosciutto Cotto, Bacon,
Swiss Cheese, Tomato, Lettuce, Basil Aioli

Darling Chicken Stack, Grilled Chicken, Pepper Jack, Bacon,
Avocado, Truffle Ranch, Fried Onions and French Fries

The Hedges Pink Lobster Roll, Marie Rose, Tarragon, Lemon and Brandy

SIDES

French Fries | Truffle Parmesan Fries | Wild Mushrooms | Mashed Potato

Crispy Old Bay Smashed Potatoes | Creamed Spinach | Grilled Asparagus | Garden Salad

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. If you have chronic illness of the liver, stomach 
or blood or have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. Kindly note, we are a cashless 

property. For your convenience, a gratuity of 26% will be added to parties of 6 or more. Split Plate Charge $25. Menu subject to change. If you have a food allergy or 
intolerance, please notify us. All menu items, breads, and baked goods are prepared in facilities where nuts, wheat, dairy, and other food allergens are present. While 
we make every effort to separate these items, we cannot guarantee that our products will be free from all the major food allergens. When available we always support 

our local farms for our produce. (GF) Gluten Free |     Vegan | As of 05/29/26. 
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DINNER

FOR THE TABLE

Mecox Farm Cheddar and Rosemary Scones,
Whipped Ricotta, Tomato Jam, Prosciutto di Parma

Swifty’s Crushed Avocado, Roasted Balsam Farm Tomato Salsa,
Agave and Espelette Tortilla Chips

Tomato Bruschetta, Grilled Garlic Focaccia, Aged Balsamic, Basil, Parmesan

Plateau de Swifty for Two
Our Seafood Tower of Oysters* (8), Jumbo Shrimp (6), 2 lb Lobster (1), Mussels,

Crab Cocktail, Local Raw Scallop* with Yuzu Kosho Ponzu, Avocado Mousse
Accompanied by Cocktail Sauce, Marie Rose, Mignonette, Lemon,

Melted Butter, Old Bay Cracker

RAW BAR

Half a Dozen Local Long Island Oysters*, Mignonette, Cocktail, Lemon

Altima Persicus Caviar*, Arrives with Traditional Accoutrement,
Toasted Brioche, House Chips, Crème Fraîche

NY Smoked Salmon* Pastrami, Russian Crème Fraîche,
Rye Toasted Brioche, Pickled Cabbage, Crumbled Egg

Yellowfin Tuna Tartare*, Sesame and Honey Vinaigrette,
Pickled Ginger, Scallion and Caper, Wonton

Chilled Poached Jumbo Shrimp (4), Cocktail Sauce, Marie Rose, Lemon Cheek

STARTERS

Swifty’s Clam, North Country Bacon and Local Corn Chowder

Brussels Sprouts and Kale Caesar Salad, Parmesan, Croûtes, White Anchovy

Warm Local Tomato and Leek Tart, Mecox Farm Cheddar, Basil Vinaigrette, Petit Herb Salad

Steak Tartare*, Fried Egg* Yolk, Pickled Mushrooms,
Horseradish Crème Fraîche, Grilled Grain Bread

Brûléed Local Goat Cheese, Summer Berry Salad, Cucumber, Fennel, Arugula, Basil, Pistachio

Chilled Asparagus, Mustard Vinaigrette, Crumbled Farm Egg, Potato

EAST HAMPTON CLAM BAKE FOR TWO
2 lb Lobster (1), Jumbo Shrimp, Middleneck Clams* and Mussels*,

Roasted Linguiça Sausage, Corn, Local Red Skin Potatoes,
Grilled Scallion, Coleslaw, Lemon and Herb Butter, Focaccia

FROM THE GRILL

Fennel and Pink Peppercorn Crusted Pork Tomahawk*, Mustard BBQ Glaze
—

14 oz NY Prime Striploin*
—

Grilled 8 oz Prime Filet Mignon*

Arrives with Grilled Tomato, Asparagus, Confit Garlic Puree, French Fries
Choice of Peppercorn Sauce or Mecox Farm Blue Cheese Butter

ENTRÉES

Swifty’s Local Fresh Catch* of the Day

Swifty’s Jumbo Lump Maryland Crab Cakes (2), Creamed Spinach,
Crispy Old Bay Smashed Potatoes, Tartar Sauce

Swifty’s Designer Meatloaf, Bacon, Mash Potato, Spinach, Roasted Baby Carrots

Double Bone Lamb Chops*, Mint, Yogurt, Pomegranate,
Harissa, Chickpea Panisse, Sauteed Spinach

Hudson Valley Steelhead Trout*, Beet, Sauce Verte, Warm Potato Salad, Pickled Cucumber

Pan Seared Fluke*, Wild Mushrooms, Caramelized Cauliflower Puree,
Basil Vinaigrette, Tomato Fondue

Green Circle Chicken Paillard, Lemon, Shoestring Potatoes, Arugula, Parmesan and Tomato Salad

Mafaldine Pasta alla Nerano, Seared Local Scallops (3), Jumbo Shrimp (3), Wild Mushrooms 

Paccheri Mezze, Pomodoro, Whipped Ricotta, Basil, Fried Garlic

Add: 6 oz Grilled Chicken | Grilled Jumbo Shrimp (3) | Steelhead Trout
3 oz Crab Cake (1) | Caviar | Tableside Shaved Black Truffles

SIDES

French Fries | Truffle Parmesan Fries | Wild Mushrooms | Mashed Potato

Crispy Old Bay Smashed Potatoes | Creamed Spinach | Grilled Asparagus | Garden Salad

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. If you have chronic illness of the liver, stomach 
or blood or have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. Kindly note, we are a cashless 

property. For your convenience, a gratuity of 26% will be added to parties of 6 or more. Split Plate Charge $25. Menu subject to change. If you have a food allergy or 
intolerance, please notify us. All menu items, breads, and baked goods are prepared in facilities where nuts, wheat, dairy, and other food allergens are present. While 
we make every effort to separate these items, we cannot guarantee that our products will be free from all the major food allergens. When available we always support 

our local farms for our produce. (GF) Gluten Free |     Vegan | As of 05/29/26. 
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