
B R O A D W A YThe

brunch so hard.
EVERY SATURDAY & SUNDAY | 9AM - 3PM

SWEET TOOTH
cinnamon monkey bread [v] 

maple cream cheese icing   9 

lemon ricotta Pancakes [V] 
blueberry compote, pure maple, 

whipped butter   14

French Toast Sticks [V] 
cinnamon sugar, Nutella,  

whipped cream  14

Daily Donut 
5  [make it BOOZY +5]

MAINS
bw breakfast
two eggs any way, homefries, english muffin, 
choice of: bacon, chicken-maple sausage, or 
avocado   14

fried chicken + waffle stack
crispy chicken, buffalo sauce, runny egg,  
blue cheese   13

BW BENEDICT
grilled country ham, buttery greens,  
hollandaise  15

Stuffed Croissant
scrambled egg, cheddar, crispy bacon,  
avocado, chipotle crema  14

cilantro Rice BOWL [V/gf]
poached eggs, fried kale, avocado,  
sriracha, togarashi  15

Chicken Salad
house-baked wheat roll, bacon, white cheddar, 
lettuce, tomato, shaved red onion  15   

BW BURGER* 
yellow american, lettuce, tomato, secret sauce, 
everything kaiser roll  15  [add bacon 2, egg 3]

BUFFALO CBR 
crispy fried chicken, bacon, buffalo-ranch mayo, 
l&t, everything kaiser roll  15

* 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.  

BITES + STARTERS
fried mozzarella  [V] 
charred tomato sauce  9

2X SMOKED CHICKEN WINGS [GF] 
maple sriracha glaze, fried garlic  14
	
AVOCADO TOAST [V] 
smashed avocado, calabrian chile, roasted 
yellow tomato, lime, sprouts, sumac  9
[add single egg any style 3]

buffalo cauliflower [Vegan/GF]
whipped bleu cheese  9

Street Corn Nachos [V/GF]
roasted corn & poblano, queso,  
black beans, cotija, salsa roja  14 
[Add Chicken 3, Grilled Ribeye 6]

applewood BACON 4
GRILLED COUNTRY HAM  5

homefries   5
fries 5

chicken maple breakfast 
sausage  5

A LA CARTE / SIDES

espresso 3, cappuccino 4, café latte 4

WOOD FIRED
PIZZAS

 

14” serves 2-3 

Mac Scramble
parmesan Cream sauce, mac + cheese, 
scrambled egg, bacon, hot honey  17

sunny side
fried bacon, caramelized onion, 

mozzarella, hash browns, runny egg  19

CLASSIC [V]
plain cheese  15  

[pepperoni or sausage add 2]

MARGHERITa [v]
san marzano tomato, mozzarella,  

basil, extra virgin olive oil  17

BURRATA [V]
crushed tomato, basil pesto, burrata, 

oven-roasted yellow tomato  20 

Buffalo chicken
roasted chicken, red onion, red  

tomatoes, bleu cheese, buffalo sauce  19



BUBBLES

CLASSIC MIMOSA $9
orange juice, bubbles

JUST PEACHY $10
Peach Nectar, peach liqueur, prosecco

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

MIMOSA TOWER (3 or more) $80
Orange Juice, bubbles, bubbles, bubbles…

BLOODYS
BROADWAY $9
Vodka, house made bloody mix

INFERNO $10
St. George Green Chili Vodka, sambal chili paste,
house made bloody mix, shishito

GARDEN $10
effen cucumber vodka, house made bloody mix

brunch libations

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
 
ROSÉ
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
sassoregale, sangiovese, Italy $12/44
La Linda, Malbec, Argentina $10/34
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

WINES

LARGE FORMAT
 (4-person minimum)

THE EXECUTIVE PUNCH $80
Effen Blood Orange Vodka, 

blood orange Liqueur,
orange juice, bubbles

BROADWAY IRISH ICED COFFEE $85 
Teeling Irish Whiskey, Irish Cream,
coffee liquor, cold brew coffee

POMELO SPRITZ $80
Deep Eddy Grapefruit, Aperol, 

Rio Red Grapefruit, lemon, 
sparkling wine, soda float

BYOM (Build Your Own Mimosa) $36
La Marca Prosecco, ASSORTED JUICES
(1.5L Magnum bottles available $62)

B R O A D W A YThe

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

CRANBERRY & ELDERFLOWER SPIKED SELTZER $8 
Deep Eddy Cranberry Vodka, elderflower, 
Truly Draft Seltzer, fresh cranberries

COFFEE OLD FASHIONED $12
Jameson Cold Brew, Cointreau, bitters, orange oil

NITRO DRAFT ESPRESSO MARTINI $12
“boston’s first nitro espresso martini on draft”

BLACKBERRY LEMONADE SPIKED SELTZER  $8
Pink Whitney Vodka, Giffard Ce de Mure,  
Truly Draft Seltzer, fresh berries

DRAFT BEERS

BEER OF THE WEEK
rotating selection to keep things fresh! ask...

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
Shipyard Pumpkinhead, ME, $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
True North Ale CO. northern haze, MA, 13 oz tulip $7.5
wormtown, be hoppy, MA, $7

AMBER/DARKER 
Guinness, Irish Stout, IRELAND, 20 oz. $8
Jack’s Abby, Copper Legend, MA, $7
Sam Adams, Seasonal, MA, $7

CIDERS/OTHER
Angry Orchard, Crisp Cider, OH, $7
Downeast, seasonal, MA, $7
Springdale Beer Co. Kriek Mythology Barrel Aged Sour  
*BHG Exclusive*, MA, 13 oz. Tulip $8.50
Stormalong Legendary Dry Cider, MA, $7

HOPPY LOCALS FLIGHT $12
A sampling of some of our favorite IPAs
Castle Island Fiver, True North Ale Northern Haze,  
Wormtown Be Hoppy, Night Shift Santilli

DRINK LOCAL + SUPPORT OUR  
NEW ENGL AND BREWERS!


