BRUNCH

served Saturday & Sunday from 8:30AM to 2:30PM

BREAKFAST FAVES

BREAKFAST BURRITO $22 o . Q
scrambled eggs, asiago, pickled onion, jalapenos, and arugula. (V ® \\_

Choice of: bacon, avocado, prosciutto or chorizo. Served with hash browns. VV\/.

BREAKFAST QUESADILLA $22 *
scrambled eggs, cheddar cheese, Italian sausage, peppers
must try!

SHAKSHUKA $20*
poached eﬁgs, zesty marinara, avocado, aged parmesan
served with toasted bread (V)

BROOKLYN HEIGHTS BREAKFAST $20*

2 eggs (any style), avocado, fresh fruit, and multigrain toast \i
sid'g%f berjr/y c}(/)mpote and bt];tter (V) ¢

SUNDAY STEAK & EGGS $30* ) ) ) o )
?(ei%ed ribeye steak, 2 eggs (any style), crispy smashed fingerlings, avocado, chimichurri

HEIGHTS RANCHEROS $22 )
two cg)rn tortillas, white beans, two eggs sunny side up, avocado, salsa verde & crema

’

SEASONAL FRITTATA $20
topped with arugula, aged parmesan (GF)

BREAKFAST SANDWICH $16 ) )
scrambled eggs, tomato jam, asiago, arugula on a kaiser roll, bagel or bialy
Choice of: bacon, avocado, prosciutto or chorizo. Served with hash browns (V)

AVOCADO TOAST $16* ) ) ) )
avocado, pickles, é‘eta, balsamic, eveé;[/lthmg bagel spice, Mazzola’s olive toast (V, VG)

add: prosciutto +$5 [ poached egg +

EGGS BENEDICT $22* ) )
red pepper hollandaise, poached eggs, prosciutto, chives
served on a potato croquet (GF)

YOGURT & GRANOLA BOWL $14
greek yogurt, seasonal fruit, berry compote, honey, maple granola** (V, GF)

BRUNCH SIDES $8 , .
Bacon | Italian Sausage | Chicken Sausage | Fruit | Hash Browns | Avocado

V: Vegetarian
VG: Can be made Vegan
GLUTEN FREE? GF bread & wraps +$4

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or e%gs may increase your risk of food borne illness.
**Contains nuts.

20% gratuity will be added for parties of 6 or more

KID’S BRUNCH

PINEAPPLE"'

JOIN US FOR DINNER!

l&wkeg famous LUNCH VIBES

~ BLACK ANGUS BRUNCH BURGER $32
fried egg, pineapple marmalade, bacon, brie,
pickled onions, arugula, spicy mayo

served with smashed fingerling potatoes

JULIAN LUCA 2.0 $20

mortadella, sopresatta salami, prosciutto,
mozzarella, arugula, piparra peppers, olive tapenade,
pickled onions, olive oil, red wine vinegar, salt,
pepper, oregano on semolina bread

PLATE $15
One egg (any style), fruit,
french toast dippers
choice of juice or milk

—
CHAI BRIOCHE
FRENCH TOAST $25

chai spiced brioche
with berries & marscapone

PINEAPPLE STREET B.L.A.T $22
bacon, lettuce, avocado, tomato, spicy mayo
served on sourdough with house greens

BROOKLYN BOWL WITH POACHED EGG $24
roasted seasonal vegetables, quinoa, brown rice,
lentils, feta, nut-free pesto (V, VG, GF)

TUSCAN KALE SALAD WITH POACHED EGG $20

hickpeas, pickled onions, rainbow radish

aged parmesan, lemon tahini vinaigrette (V, VG, GF)

CHICKEN CAESAR WRAP $20
toasted panko breadcrumbs, pickled onions, chicken,
parmesan cheese, caesar dressing

BRU N CH B EVE RAG ES *ASK SERVER FOR BEER/WINE LIST

BLOODY MARY $17 , . , o, h?
house made mix garnished with proscuitto and olives ~ one just isn’t enougn!
want tequila? ask for a Bloody Maria!

MIMOSA

ESPRESSO MARTINI $17 )
Devocion espresso, Mr. Black coffee liquor CARAFE

MIMOSA $15 o
Orange | Pineapple | Passionfruit

SPRITZ $15 _
Aperol | Hugo | Italicus & Lemon | Cynar & Blood Orange

FLIGHTS $35
Spritz | Moscow Mule

—
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