
Butternut Squash Soup 8/10
pumpkin seeds, sour cream

        

House Made Guacamole and Chipsv gf  13

PEI Mussels With Garlic Toast 16
White wine, coconut chili or tomato broth

Crispy Artichokesgf  12
lemon garlic aioli

Buffalo Wingsgf 14
Celery and blue cheese dip

Fried Calamari 14
chipotle mayo or pomodoro sauce 

Herbed Caesar Saladgf 15
 Parsley, parmesan, croutons

Crispy Artichoke Saladgf 16
 Baby arugula, white beans, parmesan

Warm Mushroom Saladgf 15
cremini, oyster, shiitaki mushrooms, arugula, apple, parmesan

Add grilled chicken 6  Add grilled shrimp 8

Alchemy
DINNER

Sunday-Thursday: 5:00-10:00, 
Friday & Saturday: 5:00-10:30

Shells & Cheese 11
Peas, bacon, bread crumbs

Roasted Brussels Sproutsgf 9
Sautéed Garlic Spinachgf 9
Sautéed Spicy Kalegf  9
Organic Green Saladv gf 8

Mashed Potatoesgf 8
French Friesgf 8

Garlic & herb +1   Truffle Parmesan +2  

Garlic or chipotle aioli +1

Sticky Stout Pudding
toffee sauce and candied hazelnuts

Flourless Chocolate Cakegf

Apple Crisp

Scoop of Gelatogf  3
vanilla or dark chocolate from Il Laboratorio del Gelato

 
A processing fee of 3.5% will apply to credit card paymentsGrilled Cheese and Fries

Mini Burger and Fries
Grilled Chicken & Cheese Sandwich and Fries

Pasta Shells with Butter
Chicken Tenders

Kids Menu  12

Sides

Desserts  12

Ravioli with Spinach and Ricotta 22
 browned with garlic, arugula, parmesan, pine nuts

Rigatoni with Sausage 23
spicy tomato cream sauce

Alchemy Shells & Cheese 20
Peas, bacon, bread crumbs

Gluten free pasta available upon request +2

Shepherd’s Piegf 23
ground beef and lamb, mashed potatoes, onion, carrots, peas, parmesan 

Pan Roasted Chickengf 25
mashed potatoes, brussels sprouts, peppercorn gravy

Pan Seared Codgf  26
coconut curry, grilled zucchini, black rice

Pan Seared Salmongf 26
lemon dill butter, mashed potatoes, spinach

Grass Fed Hanger Steakgf 32
herbed butter, mashed potatoes, sautéed kale 

Fried Chicken Sandwich  18
cole slaw, pickles, chipotle mayo, fries and salad

Grilled Chicken Sandwich 18
Bacon, arugula, pickled onion, garlic mayo, fries and salad

Grass Fed Burger 19

Turkey Burger 18

House Made Veggie Burgerv 18

All burgers served on brioche bun (vegan, Gluten free bun +2), 
with Lettuce, tomato, fries & salad 

Add Cheddar, Swiss, Havarti, Blue, Goat 2
Bacon 3, Avocado 3, Garlic or chipotle aioli 1

Mains

Appetizers

V = Vegan; GF = Gluten Free (fried items are fried in same fryer as non gluten free items)
 

20% gratuity will be added to parties of five or more

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

Please visit our sister restaurants, 
Hamilton’s and Hilltop Tavern, both in 

Windsor Terrace.



Alchemy
BRUNCH/LUNCH

Monday-Friday 12:00-5:00, Saturday-Sunday 10:30-5:00

BRUNCH

Fried Bangers with maple syrup 8

Egg & Cheese Sandwich on English muffin  7
bacon, ham 3     extra egg  2

 Toad in a Hole 13
Fried egg in rustic sourdough, tomato dill cream sauce

Swiss Breakfastgf with salad 16
smoked salmon, Potato rosti, over easy egg, sour cream, capers, red onion

Sweet Stout Pancakes with fresh fruit 16

Brioche French Toast with fresh fruit 16

Two Eggs Any Stylegf with toast, fries and salad 14

Tofu Scramblev/Omeletgf 16
With two fillings, toast, fries and salad  

Extra fillings: Spinach, mushrooms, onions, peppers, tomato 1.00

Cheese 2 sausage, bacon, ham 3

Huevos Rancherosgf 17
black beans, tomato sauce, Cheddar, sour cream, guacamole

Add chorizo 3

Chorizo Eggsgf 19
Sunny side up eggs, jalapeno grits, chorizo, salad

Eggs Benedict with fries and salad 17
Eggs Florentine with fries and salad 17
Eggs Norwegian with fries and salad 19

Corned Beef Hash & Eggsgf 22
Hollandaise and salad 

Please visit our sister restaurants, 
Hamilton’s and Hilltop Tavern, both in 

Windsor Terrace.

LUNCH

Butternut Squash Soup 7.50/9.50
pumpkin seeds, sour cream

Buffalo Wingsgf 14
Celery and blue cheese dip

Crispy Artichokesgf  12
lemon garlic aioli

Herbed Caesar Saladgf 15
Parsley, parmesan, croutons

Crispy Artichoke Saladgf 16
Baby arugula, white beans, parmesan 

Warm Mushroom Saladgf 15
cremini, oyster, shiitaki mushrooms, arugula, apple, parmesan

Add chicken 6 Add shrimp 8

Alchemy Shells & Cheese 19
Peas, bacon, bread crumbs

Rigatoni with Sausage 23
spicy tomato cream sauce 

Gluten free pasta available 2

Hanger Steak & Eggsgf 
with fries and salad  32

BLT Garlic mayo, fries and salad  17

Grilled Chicken Sandwich 18
Bacon, arugula, pickled onion, garlic mayo, fries and salad

Fried Chicken Sandwich weekdays only 18
cole slaw, pickles, chipotle mayo, fries and salad

Grass Fed Burger 19

Turkey Burger 18

House Made Veggie Burgerv 18

All burgers served on brioche bun (vegan, Gluten free bun +2), 

with Lettuce, tomato, fries & salad 

Add Cheddar, Swiss, Havarti, Blue, Goat 2  
Bacon 3, Avocado 3, Garlic or chipotle aioli 1

Grilled Cheese and Fries
Mini Burger and Fries

Grilled Chicken & Cheese Sandwich and Fries
Pasta Shells with Butter

Pancake with fruit
Chicken Tenders weekdays only

Kids Menu 12
Sticky Stout Pudding

toffee sauce and candied hazelnuts

Flourless Chocolate Cakegf

Apple Crisp
Scoop of Gelatogf 3

vanilla or dark chocolate from Il Laboratorio del Gelato

Desserts 12

Bacon or Sausagegf 5
Fruit Platev gf 8
Jalapeño Gritsgf 7

Organic Green Saladv gf 8
Sautéed Garlic Spinachgf 8

French Friesgf 8
Garlic & herb +1

Truffle Parmesan +2

Garlic or chipotle aioli +1

Shells & Cheese 11
Peas, bacon, bread crumbs

Potato Rostigf 4
Toast 2

sourdough, seven grain, English Muffin

Sides

A processing fee of 3.5% will apply to credit card payments

V = Vegan; GF = Gluten Free (fried items are fried in same fryer as non gluten free items)

20% gratuity will be added to parties of five or more
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



WEEKLY SPECAILS

Mussels Monday

Our amazing Mussels with fries or salad and a glass of wine  $24

Burger & Beer 
Weekdays 11:30-3

Get any half pint of beer for $3 when you order any full size burger 

DINNER SPECIALS

Fish Tacos  $7/1 or $19/3
salmon & cod, pico de gallo, guacamole, chipotle mayo



Alchemy

Pabst Blue Ribbon 5

PBR and a shot of Old Grand-Dad 9

Presidente 7

Bud Light  6

Founders All Day IPA 7

Hitachino White 12

Delerium Tremens 11

Chimay Red Belgian Trappist Ale 13

Athletic Golden Ale nonalcoholic  8

Stella Artois 0.0 nonalcoholic  7

Bottles & Cans

Blue Point Toasted Lager 7
Amber, lightly spicy hops, rich toasted malts. NY. 5.5%

Torch and Crown Aprés Winter Ale  8
NY. Amber, malty, orange, toffee, subtle winter spices. 6.8% ABV

Hudson North Cider  8
NY. Crisp, full bodied, classic. 5% ABV

Greenport Harbor Other Side IPA  9
NY. Floral, orange, grapefruit with good malt backbone. 7.5% ABV

Threes Sound of Exclamation 10oz  10
NY. Barleywine, vanilla, bourbon, dried fruits. 11% ABV

Rockaway Black Gold Irish Stout 8
Chocolate and coffee notes, touch of caramel. NY. 5.6%

Victory Prima Pils  8
PA. crisp, tangy citrus, floral hops. 5.3% ABV

Ommegang Witte 8
Belgian white. Banana, citrus, coriander. NY. 6.9% 

Local Drafts 

Juices 3.50/5
Orange, grapefruit, pineapple, cranberry, apple

Sodas 3/4
Coke, sprite, diet coke, ginger ale

Saratoga Sparkling 12oz  5.00
Aqua Panna 500ml 4.50  1l 6.00

Harney & Sons Tea 4
English Breakfast, Earl Grey, Chamomile, Mint, Green

Brooklyn Roasting Coffee  4
Iced coffee/Tea 4

Espresso / Americano 3
Cappucino/Latte  5
Hot Chocolate  5.00

Beverages

Brooklyn
Rittenhouse Rye, sweet vermouth, maraschino liqueur

Dark & Stormy
Gosling’s Black Seal, fresh ginger, honey, lime, soda

Smokey Paloma
Ilegal Mezcal (smoked tequila), Aperol, grapefruit, lime, salt rim

The Fallen Angel
Angel’s Envy Bourbon, Chambord, pineapple, lemon

Gin Smith
Gin, pear purée, honey, rosemary, soda

Emily Rose
Hendrick’s gin, Lillet White, lemon, honey

French Martini
Vodka, Chambord, pineapple

El Diablo
Jalapeno infused Cimarron Blanco, Crème de Cassis, lime, ginger ale

Teatini
vodka, Earl Grey tea, Sainte Germaine

Clamberskull
Wild Turkey 101, fresh ginger juice, honey, o.j.

Hot Cider
Gosling’s Black Seal, spiced apple cider

Grog
Shipwrecked spiced rum, lemon, honey

Hot Toddy
Bourbon, honey, lemon, clove, cinnamon, hot water

Mulled Wine

Cocktails – 14

Mocktails - 8
Virgin Hot Cider
Light & Breezy

fresh ginger, honey, lime, soda

Virgin Passionfruit Mojito
Ruby fizz

grapefruit, pomegranate, lemon, simple, soda

Cabernet Sauvignon Santa Julia, Mendoza, Argentina, 2022 	 11/39
Malbec organic grapes Bousquet, Mendoza, Argentina, 2021 	 11/39
Sangiovese Carpineto, Dogajolo, Super Tuscan, Italy, 2020 	 12/42
Pinot Noir Angels Ink, Monterey, CA, 2021	 13/45

Pinot Grigio Cadonini, delle Venezie, Italy, 2022	 11/39
Gruner Veltliner organic Stadt Krems, Austria, 2021 	 12/42
Sauvignon Blanc/Sémillon Le 5 des Vignobles Greffier. 2022 13/45

Rosé Grenacha, Bodegas Borsao, Spain, 2022 	 11/39
Cava Poema Extra dry, Metodo traditional, Penedès, Spain 	 11/39
Prosecco Rosé (sparkling) Lamberti, Vino Spumante 	 13/45

A processing fee of 3.5% will apply to credit card payments

Red Wine

White Wine

Sparkling and Rosé



HAPPY HOUR

$2 off all drinks 
Monday-Thursday 3:00-6:00 PM
After kitchen closes every night

Snacks 
Monday-Thursday 3:00-6:00 PM

PEI Mussels With Garic Toast 10
White wine, coconut chili or tomato broth

Crispy Artichokes  9
lemon garlic aioli

Fried Calamari 10
chipotle mayo or pomodoro sauce

Mini Burger  10
lettuce, tomato, on english muffin

Cheddar, Swiss, Havarti, Blue, Goat 1.50

Bacon 2.00, Avocado 2.50, Gluten free bun 1.00

Organinc Green Salad  6

French Fries 6
Garlic & herb +1   Truffle Parmesan +2  

Garlic or chipotle aioli +1

20% gratuity will be added to parties of five or more

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness


