
B R O A D W A YThe
brunch so hard.

EVERY SATURDAY & SUNDAY | 9AM - 3PM

SWEET TOOTH
cinnamon monkey bread [v]  warm from the hearth 
with maple cream cheese icing   9 

Cinnamon Roll Pancakes [V] brown sugar butter, 
crème cheese icing, strawberries  14

French Toast Sticks [V] cinnamon sugar,  
Nutella drizzle, whipped cream  14

Buttermilk Pancakes [V] sliced bananas, 
blueberries, maple syrup, butter  14

Daily Donut 5  (make it BOOZY +5)

SANDWICH-LIKE
PANCAKE TACOS

scrambled egg, chorizo, avocado,
queso, chipotle  13

Country Fried Biscuit 
buttermilk biscuit, cornflake chicken,  

white sausage gravy  15 

BW BENEDICT
grilled country ham,

buttery greens, hollandaise  15
[Add lobster +10]

Stuffed Croissant
scrambled egg, cheddar, crispy bacon, 

avocado, chipotle crema  14

MAINS
bw breakfast skillet eggs to order with bangin’ 
breakfast potatoes, toasted english and choice of 
bacon, house made sausage OR country ham   14

fried chicken + waffle stack with buttered hot 
sauce, runny egg and blue cheese    13

Egg White Fritatta Stack [V] feta, herbs,  
tomato basil sauce, veggie crisps  15

Corned Beef Brisket Hash buttered potatoes, 
wilted greens, soft poached eggs + hollandaise  17

Chimichanga [V] scrambled eggs, tres queso,  
salsa roja, poblano, frijoles  14

WOOD FIRED PIZZAS
14” serves 2-3

Mac Scramble parmesan Cream sauce, mac + cheese, 
scrambled egg, bacon, hot honey  16

sunny side fried bacon, caramelized onion, 
mozzarella, hash browns, runny egg  15

huevos rancheros ancho chile, chorizo, 
scrambled egg, queso, fire roasted corn  15

CLASSIC plain cheese  13  [pepperoni or sausage add 4]

MARGHERITa [v] crushed tomato, fresh mozzarella, 
basil, evoo  15 

The GOAT: [V] roasted spaghetti squash,  
caramelized onions, brussels sprouts,  
pistachio pesto, parmesan   19

CAESAR: parmesan cream Sauce, brick oven chicken, 
mozzarella topped with Caesar salad  17

Buffalo Cauliflower: [V] parmesan cream Sauce, 
hearth roasted corn, blue cheese  16

* 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
Bacon Butternut Squash Bites  [GF]  cayenne 
maple syrup, fried sage   8

fried halloumi  [V]  harissa tomato chutney  9

Molcajete Guacamole  [V/GF]  charred lime, 
tortilla, plantains   8

2X SMOKED CHICKEN WINGS [GF] maple sriracha 
glaze, fried garlic   14

Edamame Rangoon [v] mango habanero  
duck sauce  12

Arancini [v/gf] mozzarella, marinara, micro basil  11

Hasselback Potatoes [GF] candied bacon,  
cheddar, chive sour cream   13

buffalo cauliflower [V/GF]  whipped blue cheese 9

bang bang broccoli  [V/GF]  chili garlic,  
toasted sesame  8

Street Corn Nachos  [V/GF] roasted corn + poblano, 
tres queso, black beans, cotija, chipotle crema, 
salsa roja  14  
[add grilled chicken 3 or Smoked Ribeye  5]

BURGERS + SANDWICHES
[all served with hand cut fries]

Truffle Chicken Salad  black pepper bacon,  
green apple, bibb lettuce  16     

BW PARM chicken cutlet with marinara, mozzarella, 
pesto on house ciabatta  15

BW BURGER* lettuce + tomato, grilled onion, house 
sauce, choice of cheese   15

PRESSED MOZZARELLA FICELLE  [V]  heirloom tomato 
relish, avocado + alfalfa, chia vinaigrette  14

BOWLS 
GODDESS bowl [V/GF] roasted spaghetti squash, 
cauliflower, kale, avocado, crushed pistachio, 
maple-cider vinaigrette   14

Harvest bowl [V/GF] roasted butternut Squash, 
brussels sprouts, cremini, quinoa, dried cranberries,  
goat cheese  15

Beet-Endive-Bibb Salad  [V] farro. green apple, 
fried goat cheese, white balsamic vinaigrette   14

Forbidden Rice Bowl [V/gf] poached eggs,  
fried kale, avocado, sriracha, togarashi  15

ADD ONS - grilled chicken [5] grilled salmon*, tuna*, 
or shrimp* [7] grilled steak tips* [8] soft poached or 
scrambled egg [3]

MAPLE CANDIED BACON 6
GRILLED COUNTRY HAM  6

BW Corned Beef Brisket HASH  7
BANGIN’ BREAKFAST POTATOES   6

fries house hand cut fries 6
HOUSE SAUSAGE PATTIES  6

A LA CARTE / SIDES

espresso 3, cappuccino 4, café latte 4



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…

SPIKED SELTZERS 
HAND CRAFTED WITH TRULY HARD SELTZER DRAFT + FRESH INGREDIENTS

CRANBERRY APPLE $8
Absolut Juice Apple, Cranberry Fruitations, whole 
cranberries

POMEGRANATE & ELDERFLOWER $8
St Germain Elderflower, pomegranate, citrus

WILD BERRY  $8
Triple 8 Blueberry, crème de mure, fresh berries

RUBY RED $8
Ketel One Grapefruit & Rose Botanicals,  
ruby red liqueur, fresh grapefruit

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

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

HOPPY
Aeronaut Brewing, A Year with Dr. Nandu, MA, 13 oz. Tulip $8
Castle Island, Social Studies, MA, 13 oz. Tulip $7.5 
Exhibit A Brewing, Cat’s Meow, MA, 13 oz. tulip $7.5 
Fiddlehead, IPA, VT, $7
Harpoon, IPA, MA, $7
Harpoon, Rec League, MA, $7
idle hands, four seam ipa, ma, 13 oz tulip $8
Lagunitas, IPA, CA, $7
Lord Hobo, Boom Sauce, MA, 13 oz. Tulip $8
Maine Beer Co. Lunch, ME, 10 oz. Pour $8.5
mighty squirrel, cloud candy, MA, 13 oz. Tulip $7.5
Night Shift Brewing, Santilli, MA, 13 oz tulip $8
wormtown, be hoppy, MA, $7

AMBER/DARK(ER)
Guinness, Irish Stout, 20 oz. $8
New Belgium Fat Tire, CO, $7
Sam Adams, Seasonal, MA, $7
Weihenstephaner, Festbier, Germany, Half Liter Stein $7.50

CIDERS/OTHER
Angry Orchard, Crisp Cider, OH, $7
Downeast, seasonal, MA, $7
Fore River Brewing, Preble Raspberry Sour, ME 13 oz. Tulip $8.5

HOPPY LOCALS FLIGHT $12

A sampling of some of our favorite IPA’s
exhibit a cat’s meow, idle hands four seam,
mightY squirrel cloud candy, aeronaut a year with dr. nandu

SPARKLING
ruffino sparkling rosÉ, Italy  (187ml) $10
martini & rossi prosecco, Italy  (187ml) $10
La Marca, Prosecco, Italy  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
franciscan, Chardonnay, CA $10/34
 

ROSÉ
Carpineto, Dogajolo, Rose, Italy $10/34
stoller, Rose, OR $12/36
 

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
Arrowood, Cabernet Sauvignon, Sonoma, CA $15/54
Pedroncelli, Cabernet Sauvignon, Dry Creek, CA $12/44
tamari reserva, Cabernet Sauvignon, argenti $10/34
Daou Vineyards, “The Pessimist”, Syrah/Petite Sirah/
Zinfandel, Paso Robles, CA $14/50

WINES

LARGE FORMAT
 (4-person minimum)

THE EXECUTIVE PUNCH $80
Effen Blood Orange Vodka, blood orange

liqueur, orange juice, bubbles

TROPICAL MAI TAI PUNCH $80
Plantation Original Dark Rum, Bacardi Superior 

White Rum, orange liqueur, OJ, pineapple, 
lime, bitters

BOURBON CIDER PUNCH $80
Four Roses Bourbon, fresh pressed apple cider, 

cinnamon syrup, lemon, ginger beer

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

COFFEE OLD FASHIONED $12
devil’s river bourbon, cointreau, cold brew 
concentrate, bitters, orange oil

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


