
Yogurt with Coconut Granola + Blueberry Jam  14

French Toast with Maple Syrup + Vanilla Cream  20

Olive Oil Cake with Whipped Cream  15

Deviled Eggs with Pickle  9  

Caesar Salad with Parmesan + Croutons  20

Green Salad with Poppy Seed + Lemon Dressing  16

Courgettes with Burrata + Mint  25

Bacon, Lettuce + Tomato Sandwich with Basil Mayonnaise  25

Smoked Salmon Plate with Everything Bagel  19

Avocado Toast with Fermented Hot Sauce  17 | 21 with egg

Corn + Goat Gouda Quiche  24

Fennel Salumi Scramble with Pecorino + Toast  21

Turkish Eggs with Flatbread  23

Thick Cut Bacon  15

Sausage  12

228 DeKalb Ave.
Fort Greene, Brooklyn

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

BRU NCH

October 2025



BY THE GLASS

SPARKLING

Tullia, Prosecco di Trevis, Glera	      12 | 48
Veneto, Italy

Marie Rocher, ‘Les Valseuses’, Ancestral Rosé, Gamay                           19 | 76  
Loire Valley, France 2022

WHITE

House White (500ml)                                                                                 9 | 30

Giovanni Almondo, ‘Vigne Sparse’, Arneis                                            15 | 60
Roero, Piedmont, Italy 2024

Verget, Le Clos Saint-Pierre, Chardonnay                                              21 | 84
Mâcon-Vergisson, Burgundy, France 2024

Mullineux, ‘Old Vines White’, Chenin Blanc Blend 	 23 | 92
Swartland, South Africa 2024

SKIN CONTACT

Rogue Vine, ‘Jamon Jamon’, Moscatel                                                     15 | 60  
Valle del Itata, Sur, Chile 2024

ROSÉ

Pasini San Giovanni, ‘Il Chiaretto’, Groppello Blend                          15 | 60
Valtenesi, Lombardy, Italy 2023

RED 

House Red (500ml)	 9 | 30

Borachio, ‘Nuevo Paraiso’, Grenache	 18 | 72
Adelaide Hills, South Australia, Australia 2023

Fumey-Chatelain, ‘No Sin Tou Tsefs’, Pinot Noir Blend	 23 | 92
Jura, France 2022

Frédéric Cossard, ‘Cuvée M’, Mourvèdre                                            14 | 53
Rhône Valley, France 2022

COCKTAILS

Mimosa- Fresh Squeezed Orange or Grapefruit Juice	    14

Bianco Spritz - Herbal Vermouth, Citrus Gin, Prosecco	    16

Sbagliato - Campari, Antico Torino, Prosecco	 18

Bloody Mary 	 17

COFFEE + TEA

Espresso, Americano	 5

Cappuccino, Latte, Flat White	 6

Drip Coffee, Cold Brew	 5.50

PG Tips, Assam Black, Green, Chai	 6 | 9

Sans-caffeine: Mint, Chamomile	 6 | 9

BEER

Miller High Life ‘Pony’ Lager	 5
Milwaukee, Wisconsin (7 oz)

Transmitter x HCH ‘Bienvenido’ Mexican Lager	 9
Brooklyn, New York (12 oz)

Grimm ‘Wavetable’ IPA	 10
Brooklyn, New York (12 oz.)

Oxbow Brewing Oxtoberfest, 
Newcastle, Maine (12 oz. draft)            	 10

Guinness, Irish Stout
Dublin, Ireland (12 oz., draft) 	 9

Brooklyn, New York (16 oz.)

CIDER

South Hill Cider, ‘Phonograph Harvest’	 8
Ithaca, New York (12 oz.)

Eric Bordelet, ‘Sidre’	 18
Normandy, France (330 ml.)

ZERO PROOF

Orange Juice	 7

Grapefruit Juice	 7

San Pellegrino 	 9

Coke, Diet Coke, Sprite	 5

Fever Tree Ginger Beer	 6

Villbrygg, SKOG 03	 17
Bergsmyrene, Norway

Visitor Non-Alcoholic Lager	 7
Potosi, Wisconsin (12 oz.)

Kimino Sparkling Yuzu Juice	 9


