
Brunch
      so hard.

SidesSides

* Before placing your order, please inform your server if a person in your party has a food allergy.  Consuming raw or undercooked meats, 
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

BW BREAKFAST
TWO EGGS ANY WAY, HOMEFRIES, ENGLISH MUFFIN, CHOICE 
OF: BACON, CHICKEN-MAPLE SAUSAGE, OR AVOCADO   14

LEMON RICOTTA PANCAKES
[V] BLUEBERRY COMPOTE, PURE MAPLE, WHIPPED BUTTER  14 

CHICKEN & CHURROS
FRIED CHICKEN TENDERS, MANCHEGO, AGAVE, GRILLED 
PEACHES 15 

BW BENEDICT
GRILLED COUNTRY HAM, BRAISED GREENS, VALENTINA 
HOLLANDAISE  15 

RICE BOWL
[V] POACHED EGGS, FRIED AVOCADO, BRAISED GREENS, CHILI 
CRUNCH  15 

STEAK & EGGS
STEAK TIPS, HASH BROWN PATTY, POACHED EGGS,  
HOLLANDAISE  22 

DONUT HOLES
[V] CHEERIO CREME ANGLAISE, HONEY-NUT CRUNCH  12 

FRENCH TOAST STICKS 
[V] CINNAMON SUGAR, WHIPPED CREAM CHEESE FROSTING, 
MACERATED BERRIES  14 

AVOCADO TOAST 
[V] FRENCH BREAD, RADISH SPROUTS, SUMAC CHICKPEAS, CHILI 
CRUNCH  9 [ADD SINGLE EGG  3] 

OYSTERS 
[P] LOCAL OYSTERS, BATCH BEER VINEGAR MIGNONETTE, 
ACCOUTREMENTS  3/E

SHRIMP COCKTAIL 
[P/GF] THAI BASIL-LIME COCKTAIL SAUCE 3/E

WARM PRETZELS 
[V] ES PROVISIONS BAVARIAN PRETZEL, HOUSE MUSTARD SAUCE, 
PICKLES  9  

SAUCY WINGS 
HABANERO-MANGO SAUCE, FRIED GARLIC, CILANTRO  14 

DRY RUB WINGS 
BLOODY MARY SPICE, LEMON, CELERY  14 

BUFFALO CAULIFLOWER 
[VEGAN/GF] BLEU CHEESE  10 

STREET CORN NACHOS 
POBLANO-CORN SALSA, BEANS, CHIHUAHUA CHEESE, NAPA 
CABBAGE, LIME CREMA, COTIJA 14 [ADD CHICKEN 3]

APPLEWOOD BACON 4

GRILLED COUNTRY HAM  5

FRIES 5

HOMEFRIES  5

CHICKEN MAPLE  

BREAKFAST SAUSAGE 5
ESPRESSO  3     CAPPUCCINO  4     CAFE LATTE 4

Add Ons: GRILLED/CRISPY CHICKEN 6,  GRILLED SALMON*  9,  
STEAK TIPS*  11 ,  GRILLED SHRIMP 10,  GRILLED TOFU  5

CAESAR 
[P] CHOPPED ROMAINE, BRIOCHE CROUTONS, SHAVED PARMESAN  11 

GARDEN 
[V/GF] CARROT, CUCUMBER, TOMATO, RED ONION, VEGGIE 
PEPPERS, CHAMPAGNE VINAIGRETTE  10

GREEK 
[V/GF] CUCUMBER, TOMATO, FETA, MARINATED OLIVES, CRISPY 
SUMAC CHICKPEAS, PEPPERS, ONION  13

B I T E S  +  S T A R T E R S

L E A F Y  G R E E N S

THE BAE
THICC BACON, SMASHED AVOCADO, SCRAMBLED EGG, FANCY 
SAUCE, RADISH SPROUTS  14 

THE BRADY
SAUSAGE PATTY, HASH BROWN, SCRAMBLED EGG, AMERICAN 
CHEESE, SPICY MAYO  14 

THE DONUT
MAPLE-GLAZED DONUT, GRILLED COUNTRY HAM, MORNAY 
SAUCE, SUNNY EGG  14 

CHICKEN SALAD WRAP
CUCUMBER, BIB LETTUCE, VEGGIE PEPPERS, RADISH SPROUTS  15 

BW BURGER
YELLOW AMERICAN, LETTUCE, TOMATO, SECRET SAUCE  15  
[ADD BACON 2, EGG OR AVOCADO 3] 

BUFFALO CBR
CRISPY FRIED CHICKEN, BACON, BUFFALO-RANCH MAYO, L&T  15 

S A N D W I C H E S

P L A T E S

14” SERVES 2-3 

SUNNY SIDE 
MAPLE SAUSAGE, CRISPY HASHBROWNS, ROASTED  

RED ONION, SUNNY EGGS  19

CLASSIC  [V] 
PLAIN CHEESE  15 [PEPPERONI, SAUSAGE ADD 2]

MARGHERITA  [V] 
SAN MARZANO TOMATO, MOZZARELLA, BASIL,  

EXTRA VIRGIN OLIVE OIL  17

PICKLE PARTY [P] 
PICKLES, CALABRIAN CHILI, CRACKED PEPPER  

CREMA, DILL  18 

BBQ CHICKEN  
SHARP WHITE CHEDDAR, ROASTED CHICKEN, 

 BBQ SAUCE, BACON, GREEN ONION  20

AVOCADO [P] 
GOAT CHEESE, HERBS, PARMESAN, LEMON, CHILI CRUNCH  20 

WOOD
F IRED

* Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked meats, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions.

[V] VEGETARIAN   [P] PESCATARIAN   [GF] GLUTEN FREE



Boozy Brunch

CLASSIC MIMOSA  $9
ORANGE JUICE, BUBBLES

JUST PEACHY  $10
PEACH NECTAR, PEACH LIQUEUR, PROSECCO

BERRIES & BUBBLES  $12
KETEL ONE VODKA, STRAWBERRY NECTAR, LEMON, PROSECCO FLOAT

APEROL SPRITZ $10 / PITCHER $38
APEROL, PROSECCO, SODA, CITRUS

THE EXECUTIVE  $11
EFFEN BLOOD ORANGE VODKA, BLOOD ORANGE LIQUEUR, ORANGE 
JUICE, BUBBLES

PERSEPHONE  $12
VODKA, ST. GERMAIN, HOUSE SIMPLE, LEMON, PROSECCO, 
POMEGRANATE, ORCHID ICE

BUBBLES

BROADWAY  $9
VODKA, HOUSE MADE BLOODY MIX

INFERNO  $10
ST. GEORGE GREEN CHILI VODKA, SAMBAL CHILI PASTE, HOUSE MADE 
BLOODY MIX, SHISHITO

BLOODYS

WINE
SPARKLING
RUFFINO SPARKLING ROSÉ, ITALY  (187ML) $10
MARTINI & ROSSI PROSECCO, ITALY  (187ML) $10
LA MARCA, PROSECCO, ITALY (750ML) $32 (MAGNUM 1.5L) $60
LAURENT PERRIER, CHAMPAGNE, FRANCE (187ML) $16
PERRIER-JOUET, CHAMPAGNE, FRANCE $75
MOËT & CHANDON, NECTAR IMPERIAL ROSÉ CHAMPAGNE, FRANCE $125
DOM PERIGNON, CHAMPAGNE, FRANCE $300
 
WHITE
TOMMASI, PINOT GRIGIO, ITALY $10/34
BRANDL, GRUNER VELTLINER, AUSTRIA $10/34
GIESEN, SAUVIGNON BLANC, NEW ZEALAND $10/38
DRY CREEK, SAUVIGNON BLANC, CA $12/44
VILLA WOLF, RIESLING, GERMANY $10/34
ANTINORI, BRAMITO, CHARDONNAY, ITALY $12/42
SONOMA CUTRER, CHARDONNAY, CALIFORNIA $14/54
 
ROSE
CARPINETO, DOGAJOLO, ROSÉ, ITALY $10/34
CLOUD CHASER, ROSÉ, FRANCE, $14/54
 
RED
ROCHE DE BELLENE, PINOT NOIR, BOURGOGNE ROUGE, FRANCE $12/44
LINCOURT, PINOT NOIR, SANTA RITA HILLS, CA $14/48
LA LINDA, MALBEC, ARGENTINA $10/34
SASSOREGALE, SANGIOVESE, ITALY $12/44
DAOU VINEYARDS, “THE PESSIMIST”, SYRAH/PETITE SIRAH/ZINFANDEL,  
PASO ROBLES, CA $14/50
CRIOS, CABERNET SAUVIGNON, ARGENTINA $10/34
PEDRONCELLI, CABERNET SAUVIGNON, DRY CREEK, CA $12/44
ARROWOOD, CABERNET SAUVIGNON, SONOMA, CA $15/54

 
 
HAND CRAFTED USING QUALITY SPIRITS, FRESH INGREDIENTS, AND 
NATURAL HARD SELTZER

CUCUMBER & MINT SINGLE $8 TABLE TAP $60
KETEL ONE CUCUMBER & MINT BOTANICALS, ST. GERMAIN, FRESH MINT 
AND CUCUMBER

RASPBERRY LIME SINGLE $8 TABLE TAP $60
DEEP EDDY LIME, GIFFARD FRAMBOISE, CITRUS

BLUEBERRY PEACH  SINGLE $8 TABLE TAP $60
TRIPLE 8 BLUEBERRY VODKA, COMBIER CR DE PECHE, FRESH BLUEBERRIES

BLACKBERRY LEMONADE SINGLE $8 TABLE TAP $60
PINK WHITNEY LEMONADE VODKA, BLACKBERRY LIQUEUR, CITRUS

SELTZERS SINGLE SERVE OR TABLE TAP (3 OR MORE)

DAY DRINKS
COFFEE & DONUTS  $12
JAMESON IRISH WHISKEY, BAILEY’S IRISH CREAM, COLD BREW, 
HOUSE SIMPLE, MILK, DAILY DONUT SKEWER

SHIMMY SHIMMY COCOA WHAT  $12
STOLI VANILLA, GODIVA CHOCOLATE LIQUEUR, COLD BREW, MILK, 
WHIPPED CREAM, COCOA PUFFS

FEELIN’ LUCKY  $12
JAMESON COLD BREW IRISH WHISKEY, KAHLUA, IRISH CREAM, COLD 
BREW CONCENTRATE, CEREAL MARSHMALLOWS

NITRO DRAFT ESPRESSO MARTINI $12
“BOSTON’S FIRST NITRO ESPRESSO MARTINI ON DRAFT”

 (4-PERSON MINIMUM)TABLE Taps
BROADWAY IRISH ICED COFFEE 

$85 
TEELING IRISH WHISKEY, IRISH

CREAM, COFFEE LIQUOR,  
COLD BREW COFFEE

THE EXECUTIVE PUNCH 
$80

EFFEN BLOOD ORANGE VODKA,  
BLOOD ORANGE LIQUEUR,  
ORANGE JUICE, BUBBLES

LOSE MY RIND 
$100

1800 COCONUT INFUSED 
TEQUILA, FRESH WATERMELON, 

AGAVE NECTAR, CITRUS

DRINK LOCAL + SUPPORT OUR  
NEW ENGL AND BREWERS!DRAFTS

CLEAN AND CRISP
BUD LIGHT MO, $5
COORS LIGHT CO, $5
STELLA BELGIUM, $7
JACK'S ABBY HOUSE LAGER, MA, $6

WHEAT
ALLAGASH WHITE, ME, $7
BLUE MOON CO, $7
SAM ADAMS SEASONAL, MA, $7
WACHUSETT BLUEBERRY, MA, $7
WEIHENSTEPHANER HEFEWEISSBIER, GERMANY, $7

HOPPY
CASTLE ISLAND FIVER HAZY IPA, MA, 13 OZ. TULIP $7.5
CISCO BREWERS GRIPAH GRAPEFRUIT IPA, MA $7
FIDDLEHEAD IPA, VT, $7
HARPOON IPA, MA, $7
IDLE HANDS FOUR SEAM IPA, MA, 13 OZ. TULIP $8 
LORD HOBO BOOM SAUCE, MA, 13 OZ. TULIP $8
MAINE BEER CO. LUNCH, ME, 13 OZ. TULIP $9
MIGHTY SQUIRREL CLOUD CANDY, MA, 13 OZ. TULIP $7.5
NIGHT SHIFT BREWING SANTILLI, MA, $7
VERMONT BEER MAKERS VERD IPA, VT, $7 
WORMTOWN BE HOPPY, MA, $7

AMBER/DARKER 
GUINNESS IRISH STOUT, IRELAND, 20 OZ. $8

CIDERS/OTHER
ANGRY ORCHARD CRISP CIDER, OH, $7
DOWNEAST SEASONAL, MA, $7 
BOOCHCRAFT GRAPEFRUIT HIBISCUS HARD KOMBUCHA 13 OZ. TULIP $8.5
FORE RIVER BREWING PREBBLE RASPBERRY SOUR 13 OZ TULIP $8.5 

HOPPY LOCALS FLIGHT $12
A SAMPLING OF SOME OF OUR FAVORITE IPAS
CASTLE ISLAND FIVER, IDLE HANDS FOUR SEAM,  
NIGHT SHIFT SANTILLI, VERMONT BEER MAKERS VERD IPA

BEER OF THE WEEK  
ROTATING SELECTION TO KEEP THINGS FRESH! ASK...

BYOM (BUILD YOUR OWN MIMOSA) $36
LA MARCA PROSECCO, ASSORTED JUICES (1.5L MAGNUM 
BOTTLES AVAILABLE $62) 

MIMOSA TOWER (3 OR MORE) $80
ORANGE JUICE, BUBBLES, BUBBLES, BUBBLES…


