
Crispy Gem Salad  |  12  napa cabbage, bok choy, gem lettuce, cilantro, peanuts, sesame, carrot dressing

Salmon and Avocado Toast  |  16  Duck Trap smoked salmon, everything spice, radishes, pickled red onion, greens

Chicken and Waffles  |  14  buttermilk fried chicken, waffle, green chile butter, hot honey, pickles

Prime Skirt Steak and Eggs  |  29  salsa verde, sunny side up eggs, breakfast potatoes, farm greens

Pastrami Hash  |  15  hot smoked Creekstone brisket, sunny side up eggs, farm greens 

Spicy Smoked Pork Hash  |  14  salsa verde, sunny side up eggs, peppers, farm greens

Corn Succotash Hash  |  13  feta, sunny side up eggs, fermented poblano aioli, farm greens

Eggs Benedict  |  15  Canadian bacon, sous vide eggs, smoked hollandaise, mega-muffin, breakfast potatoes

Maple Glazed Pork Belly  |  14  creamy grits, cheddar, sous vide eggs, fried greens  

French Toast Pancakes  |  12  cinnamon, whipped butter, maple syrup 

Banana Bread Foie-ster  |  15  grilled banana bread, rum caramel sauce, seared bananas, foie gras butter

Ledger Breakfast Burger  |  17  cheddar, charred onion aioli, pickles, brioche bun, breakfast potatoes 
add bacon   2

add egg    1

Fried Chicken Thigh Sandwich  |   12  ranch aioli, bacon, lettuce, brioche bun, breafast potatoes

PBLT Sandwich  |  14  pork belly, bacon, lettuce, tomato, sriracha aioli, brioche bun, breakfast potatoes

cocktails
Ledger’s 22 oz Bloody Mary  |  14  vodka, tomato...a secret recipe

No Sleep Till Brooklyn  |  12  grilled pineapple coffee infused rum, pineapple, lime, falernum

Brass Monkey  |  9  vodka, rum, orange juice

 Gin & Juice  |  9  Ryan & Wood Gin, juice of choice

C.R.E.A.M.  |  10  chai infused vodka, Kahlua, cream

O.P.P.  |  10   orange & peach paloma, tequlia, salt

Chef/Owner  Matthew O’Neil      Executive Chef  Daniel Gursha 
Pastry Sous Chef - Clairemarie Bergstrom

Ledger's 3% Kitchen Appreciation and Education Program
This 3% fee, applied to each bill, allows our kitchen staff to share in the success of the restaurant and creates a better guest experience.  
It helps us attract and develop top talent, fosters teamwork, rewards consistency, encourages creativity, and elevates the expectations of our 
entire staff.  We hope you feel its positive impact every time you dine with us. More information can be found in our check presenter.

Consuming raw or undercooked food may cause foodborne illness.

North Country Bacon     6
Candied Pork Belly     7

Bruleed Half Grapefruit     6
Breakfast Potatoes    6

Banana Bread    4

brunch

sides

we proudly serve Atomic Coffee & Mem Tea 

Black & Green Iced Tea   5
Cappuccino / Latte   5

Nitro Cold Brew 12oz Can  6 
Espresso   4

Coffee   3 
Hot Tea   5 

Juice  |  4  grapefruit, orange, cranberry
  

beverages

Ask About our 
DAily Donut!

bubbles for the table
 

"Bucket of Frics"  |  28  NV Scarpetta "Frico" Frizzante (4 cans)


