
A P P E T I Z E R S

Vegetarian Matzo Ball Soup                  9    
carrots, celery, dill     

Bacon Wrapped Dates (gf)	              12
blue cheese 

Whipped Ricotta, honey-truffle oil    14
Olive tapenade, Toasted Ciabatta, radishes

Roasted Cauliflower (gf)		   13
Capers, golden raisins
champagne vinaigrette  

Crispy Artichokes (gf)   		             13
Lemon-garlic aioli

Crispy Chicken Wings	          		  15             
Sweet chili sauce or Buffalo

Burrata (gf)				    17
Arugula, Roasted butternut squash, 
dried cranberries, pine nuts, basil, pesto 

Little Gem Salad (gf)			   16
Fresh figs, candied walnuts, 
buttermilk goddess dressing
add chicken +6, chicken schnitzel+6
shrimp +8, grilled salmon +12

Artichoke & Arugula Salad (gf)	 17
White beans, roasted tomatoes, parmesan
add chicken +6, chicken schnitzel+6
shrimp +8, grilled salmon +12

S I D E S

7   Fries | Side salad
7   Garlic mashed potatoes | Creamy polenta    
8   Truffle fries | Cauliflower rice
8   Sautéed Spinach | Sautéed Green Beans

M A I N S

Spinach Ricotta Ravioli			  19
Browned butter, sage, wilted spinach, 
lemon zest, parmesan

Rigatoni 
Sausage, spicy tomato-cream sauce	  23
or Spicy tomato sauce, parmesan            18
add Burrata +4

Grass-Fed Beef or Turkey Burger	 18
Vegan Burger                                                         17
(bun not vegan, vegan bread available)

caramelized onions, Fries and salad
Au Poivre sauce     +$3 
   +$1 chipotle or garlic aioli | truffle fries  
   +$2  cheddar | bacon | fried egg 
   +$3  avocado | guacamole	  
   +$2.50  substitute gluten-free bun

Crispy Chicken Sandwich             	 18
lettuce & pickles 
ranch, horseradish sauce or chipotle 

Housemade Reuben                       	 23
Sauerkraut, swiss, thousand island, onions

Seared Sesame Tuna steak Sandwich  23
soy glaze, wasabi mayo, pickled onions, 
arugula, tomato  

Fish Tacos (3)                                             22
beer battered cod, pico, gucamole, chipotle

Spicy Garlic Shrimp & Grits (gf) 	 23
Sautéed spinach 

Chicken Schnitzel                               	 22
mashed potatoes, salad, horseradish cream

Free Range Chicken au jus (gf)	 25
Garlic mashed potatoes, 
sautéed green beans

Pan Seared Salmon (gf)          		  26
Lentils, spinach, miso butter

Red Wine Braised Lamb Shank (GF)	 27
Creamy polenta, apricots, gremolata  

Grass-Fed Steak Frites (gf)		  34
Au Poivre +3

We use organic eggs, free roaming chicken and grass fed beef

O P E N  D A I L Y : 
M - F  1 1 : 3 0 - A M - 1 0 P M
S A T  &  S U N  1 0 A M - 1 0 P M

Happy Hour Monday-Thursday 3-6pm

children must be seated and 
supervised at all times 



PLEASE VISIT OUR SISTER RESTAURANT:
HAMILTON’S
2826 FORT HAMILTON PKWY
BROOKLYN, NY 11218
718-438-0488
HAMILTONSBROOKLYN.COM

KID’S MENU 
Children must be seated 

and supervised at all times

Plain pasta with butter	         sm 7/lg 10
marinara 2    add Burrata 4

Grilled Cheese with fries		  10        

Grilled Chicken Sandwich		  10
with Cheese and fries

kid’s Chicken Schnitzel    		  12
with fries

Mini Grass-Fed Burger			   12
on an english muffin,  
with fries 
+$2   bacon | cheddar cheese

MOCKTAILS

Homemade Fresh Lemonade	 	 6 
Add guava, raspberry or Strawberry +1

Lemonade Spritzer                          6

Arnold Palmer				    4.5   

strawberry-basil Lemonade		 7
 
Raspberry-Lime Rickey	           7

Lavender Lemon Spritzer               7

Elderflower-Grapefruit-
Gingerale					     7

Blackberry-Lime Spritzer		  7 

Phony negroni sunset    	           8
phony negroni, orange, lime, seltzer

Phony Negroni                	           9

DESSERTS 11
SCOOP OF VANILLA ICE CREAM +3

Skillet Brownie 

Warm Brioche Bread Pudding              
vanilla crème anglaise, caramel sauce 

Warm Caramel “Blind Date” Cake                
toffee sauce, fresh whipped cream

Flourless Chocolate Cake (GF)
raspberry coulis, sea salt 
fresh whipped cream  

Mason Jar Lemon Tart (gf without crumbles)                 
saltine crumbles, fresh whipped cream

Warm Apple Custard Cake (GF)
fresh whipped cream, caramel sauce 

Black and White Oreo Mud (Vegan)

Affogato (GF)  9
vanilla ice cream and hot espresso
 
grown up scoop of vanilla (GF)  9
caramel sauce, sea salt, olive oil

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness
FOR  S AFE T Y ’ S  S AK E ,  CH I LDREN  MUST  B E  S E ATED  AND  SUPERV I S ED  AT  A L L  T IMES

Old Fashioned Egg Cream 5
Chocoalte or vanilla

Rootbeer or Coke Float 7
vanilla ice cream

Coffee by Brooklyn Roaster’s
Coffee					     4
Cappuccino 				    5
Latte 					     5
Espresso 					     3
Double Espresso 			   6
Iced Coffee 				    4
Iced Latte 					     5
Iced Tea					     3
Hot Tea					     3
earl Grey, English Breakfast, Chamomile, 

Peppermint, Green


