
DOUGH & YOLK is a casual all-day eatery. 
Our menu delivers on our personal passions for delicious
sandwich breads, pizza, and eggs. 

DOUGH & YOLK has an eclectic menu that is familiar, but unique.

DRINKS

EGG SANDWICHES

The D&Y Signature Egg Sandwich  $8.95
Soft scramble, cheddar cheese, avocado, thick-cut hickory smoked bacon and chives.  
Served with house harissa mayo on sliced brioche bread.

The Sunrise Wrap  $8.50
Egg whites, tomato, avocado, & swiss cheese with house pesto on a whole wheat wrap. 
The Tot burrito $8.50
Soft scramble, cheddar cheese, avocado, thick-cut hickory smoked bacon, tator tots and harissa mayo.  
White or whole wheat wrap.

The  Big Pig $9.50
So� scramble, house smoked pulled pork, pickled onions, swiss cheese, and barbecue sauce. 
Served on toasted Portuguese Roll.

The Jersey Classic $7.95
Fried eggs, American cheese, Taylor Ham and SPK (Salt, Pepper, Ketchup).  
Served on toasted Portuguese Roll.

BREAKFAST PIZZA & BOWLS

Breakfast Pizza (11” personal pie), $9.95
Mozzarella cheese, bacon, fresh spinach, and heirloom tomatoes. Topped with
two runny egg yolks & feta cheese crumbles

The Breakfast Bowl $9.95
Scrambled eggs, sauteed spinach, quinoa, grilled eggplant, tomatoes, avocado,
and feta cheese crumbles. Topped with a balsamic glaze and sesame seeds.

SALADS & WARM BOWLS

All of our dressing are made fresh in-house daily
Add Chicken (Crispy or Grilled) to any salad, $3.00
Add Grilled Shrimp to any salad, $6.00

True Bleu Salad $9.50 
Baby greens, candied walnuts, crumbled bleu 
cheese, dried cranberries & granny smith apples.  
Dressing: Raspberry Vinaigrette

Kale & Avocado Salad $10.50
Baby kale, chopped romaine, avocado, cucumbers, 
walnuts, carrots, strawberries and black & white sesame 
seeds.  Dressing: Citrus Olive Oil

Sweet Chili Chicken Salad $10.95
Chopped romaine and cabbage slaw, sliced 
almonds, crispy noodles, and crispy chicken 
(grilled chicken on request).  Dressing: Ranch

Pear & Goat Cheese Salad $9.50
Mixed greens, Bartlett pears, dried cranberries, 
diced onions, sliced almonds, & crumbled goat 
cheese. Dressing: Red Wine Vinaigrette

Caesar Salad, $8.50
Chopped romaine lettuce, tomatoes, topped with 
croutons and shaved parmesan cheese. Fresh lime 
squeeze.  Dressing: Caesar

House Salad $7.95
Chopped romaine, tomatoes, cucumbers, red 
onions, black olives.  Dressing: Red Wine 
Vinaigrette

Harvest Bowl $10.95
Warm quinoa, sweet potato, kale, grape tomatoes, 
scallions, avocado, & goat cheese. Dressing: 
Creamy Italian

Chickpea Buddha Bowl $10.95
Warm Quinoa, chickpeas, spinach, bell pepper, 
cucumber, avocado, red onion, and crispy 
noodles.  Dressing: Red Wine Vinaigrette

House Made Iced  Teas, $3.25

Mint Ginger Green Tea - green tea brewed 
with fresh ginger root and mint leaves..  Lightly 
sweetened with a touch of honey and �nished 
with fresh lemon.

Berry Tea - freshly brewed unsweetened tea 
mixed with our mildly sweet mixed berry syrup.

Peach Tea - freshly brewed unsweetened tea 
mixed with our sugar and peach reduction

Hot STASH®  Teas, $2.25
Citrus infusion
English Breakfast
Zen (lemongrass & spearmint)

Premium Dark Roast Co�ee, $2.50 
(bottomless cup)

Decaf Co�ee, $2.50

Iced Co�ee, $2.75  (Regular Only)

TOASTS SELECTION

Avocado Toast $9.95 
Avocado smash served on rustic loaf with tomato, 
feta cheese, red pepper �akes, and olive oil drizzle.  
Served with mixed greens.
Add poached egg +$2.00

Smoked Salmon Toast $10.50
Cream cheese spread, sliced smoked salmon, red 
onion, and capers served on rustic loaf.  Served 
with mixed greens. • Add poached egg +$2.00

Ricotta Toast  $9.50
Whipped lemon ricotta with a pinch of honey 
served on rustic loaf with strawberry compote.  
Served with mixed greens

SIGNATURE SANDWICHES

Pulled Pork $11.95
House smoked pulled pork, swiss cheese, cole slaw, and barbeque sauce. 

Turkey & Brie $9.95
Sliced turkey, brie cheese, granny smith apples, �g spread and mixed greens

Chicken & Mozzarella $9.95
Crispy chicken & fresh mozzarella cheese.  Choice of red or pink sauce (vodka squce)

The Veggie Panini $9.50
Grilled seasonal vegetables, brie cheese and our house kale pesto

Grilled Cheese & Fig $9.50
Three cheese blend (Havarti, Munster, and Cheddar) with �g spread.  
Served on toasted thick-cut whole wheat sandwich bread.

D&Y Club $8.50
Grilled chicken, hickory smoked bacon, avocado smash, tomato, arugula and
mayonnaise.  Served on thick cut whole wheat toast.

       Gluten Free Bread Option…
HUSK BAKESHOP (Brooklyn, NY),

Non-GMO • No Dairy, Re�ned Sugars or Soy 
$1.50 per slice

Contains: Eggs, Coconut,  Nuts & Sesame Seeds
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PIZZAS  PASTRIES
WEEKEND BRUNCH

            Catering Options…
Dough & Yolk o�ers catering for all occasions

Our catering menu goes beyond our in-house
menu and o�ers various options for all your 
needs

Private Parties - we o�er our location for parties 
up to 45 people (75 when the patio is available)

        For more information call 862.322.9576

KIDS MENU

Chicken Fingers $6.95 (FrenchFries +$2.00)
House-made, never frozen. Chicken is breaded and
rolled in Ritz Crackers

French Fries $4.95

MozzarellaSticks $6.95 (6)

Grilled Cheese $6.95

Penne with red sauce or butter $6.95

French Toast $7.95

Bowl of fruit $3.95

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 
descriptions do not include all ingredients.  If you have a food allergy or a sensitivity please let our sta� 
know before ordering.  Unfortunately it is not possible to guarantee that our busy kitchen is completely free 
of allergens, however, we will certainly do our best to keep you safe and happy.

THIN CRUST PIZZA

11" Round (Personal Pie) or 
12" x 18" Grandma (Serves 2 to 3)

Tru�e Nut $9.95/$15.95
White Pie. Mozzarella, shaved tru�e cheese,
pistachio nut crumbles, ricotta dollops. Honey drizzle.

Beekeeper's Punch $9.95/$15.95
Red sauce.  Mozzarella cheese, Ezzo sausage
“roni cups” and pickled jalapeño.  Honey drizzle

The Pink Peppa $9.95/$15.95
Pink sauce (Vodka). Mozzarella, Fresh ricotta,
meatballs, sweet peppadew peppers

The Heirloom $9.95/$15.95
Red Sauce. Mozzarella cheese, marinated heirloom
tomatoes, fresh mozz, shallots, and basil.  Balsamic reduction.

The Brooklyn $9.95/$15.95
Plum tomato sauce on top of a layer of shredded mozzarella 
cheese, topped with fresh mozzarella, olive oil, and a touch of 
basil

Plain $6.95/$12.95 Toppings: $1.00 per topping
Pepperoni, Meatballs, Sausage,  Mushrooms, Green Peppers, 
Onions, Garlic, Black Olives, Bacon, 
Anchovies, X-tra Cheese,  Bu�alo Chicken (+$3)

Gluten Free 12” Round $13.95 
Same toppings as per above.

WEEKEND BRUNCH
Weekends are a time we slow-down and reconnect with family and 
friends.  That is why we expand our weekday menu and offer a wider 
variety of egg platters, stuffed french toast, and waffles.  

Take-Home Brunch Special, $50 (serves 5 to 7)
Place your order the day before and grab-go in the morning via our curbside 
pick-up.  Our in-house french toast custard needs to soak in our thick brioche 
bread overnight. 

Choice of 3 half trays $50
        Brioche Cinnamon & Sugar French Toast           Banana & Nutella French Toast 
Breakfast Bowl           Breakfast Pizza              Fruit tray            Breakfast Salad.  

Order-Ahead Bagels by the dozen, $15
Place your order the day before and grab-go in the morning via our curbside 
pick-up.  Our hand-rolled bagels are locally sourced and are made fresh daily.

PASTRIES & BAGELS 
Our selection of house made and locally sourced pastries are
a perfect complement to your morning co�ee.

Plain bagel $1.50

- with butter $2.25

- with cream cheese $2.75

House Mu�ns $3.00
Blueberry, Chocolate Chip, Double Chocolate, Raisin Bran

Crumb cake $2.75

Banana bread  $2.50

Pound cake $2.50

Croissant $2.00

Featured Croissant $2.50

.


