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LET’S DO
BRUNCH.

WEEKENDS 9AM-3PM

ESPRESSO 3 CAPPUCCINO 4 CAFE LATTE 4

)

BITES

OYSTERS™* [gf]
east coast oysters, mezcal mignonette, accoutrements
2 dozen 20, additional 3.5/each

SHRIMP COCKTAIL [gf]
four jumbo chilled shrimp, cocktail sauce, horseradish, lemon 15

CRISPY BRUSSEL SPROUTS
poblano caesar, lemon zest, lots o’ parm 12

WARM PRETZELS [v]
es provisions bavarian pretzels, house mustard sauce, pickles 11

STARTERS

TEMPURA CAULIFLOWER [vegan/gf]
tahini hot sauce, lemon, cucumber 13

STREET CORN NACHOS [v]

poblano-corn salsa, beans, chihuahua cheese, chipotle crema, cotija 17

[add chicken 3, guac 3]

[vl vegetarian [gf] can be prepared without gluten

DAILY DONUT
ask your server for the flavor of the day 5 [make it boozy +5/shot]

CARAMEL APPLE COFFEE CAKE
[v] freshly baked coffee cake, granny smith
apples,streusel topping, salted caramel, icing 8

FRENCH TOAST STICKS
[v] cinnamon-sugar, nutella, whipped cream 14

MAPLE INFUSED OVERNIGHT OATS
[v] steel rolled oats (soaked in almond milk), chia seeds, Greek yogurt,
toasted coconut, banana, mango, strawberry, Vermont maple syrup 11

SUNNYSIDE PIZZA
maple sausage, crispy hashbrowns, roasted red onion, sunny eggs 19

BRUNCH BURRITO
flour tortilla, scrambled eggs sofrito, chorizo, avocado, salsa roja,
tres quesos, breakfast potatoes 16

LOADED POTATO SKILLET
crispy breakfast potatoes, bacon, tres quesos, sunny side up eggs,
peppers & onions, creme fraiche, chives 17

SIDES

applewood bacon 6 grilled country ham 6 fries 6

GREENS

add grilled or crispy chicken 8, grilled salmon*, steak tips* or
grilled shrimp 12, grilled tofu 7, avocado 3

CAESAR [v]
chopped romaine, croutons, shaved parmesan 13

CREAMY BURRATA CHOP SALAD

romaine, radicchio, crispy prosciutto, tomato, cucumber, chickpeas,

hot peppers, house ltalian vinaigrette 18

TULUM CRUNCH SALAD [v]
baby gem, pears, cucumber, avocado, toasted almonds, cotija
cheese, creamy tajin dressing, tortilla strips 16

MEDITERRANEAN [gf/v]
greens, tahini dressing, cucumber, tomato, pickled carrot,
marinated feta, whipped herb chickpeas 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.
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THE CURE SANDWICH
sausage patty, hash brown, scrambled egg, american cheese, spicy mayo
toasted french roll 14

BUTTERMILK BISCUITS AND CHORIZO GRAVY
garlic butter baked biscuits, Mexican chorizo gravy, fresh herbs 16

TIRAMISU PANCAKES
[v] soaked in fresh brewed espresso syrup, mascarpone whipped cream, cocoa powder
dusting 16

BW BENEDICT
grilled country ham, valentina hollandaise 17

BROADWAY BREAKFAST
two eggs any way, homefries, english muffin, choice of: bacon, ham, maple sausage,
or avocado 17

RICE BOWL
[v] sticky rice, cilantro, avocado, sunny egg, honey-sriracha, fried kale 16

STEAK & EGGS
aji panca steak tips, crispy potatoes, poached eggs, hollandaise,

grilled english 25 “ H

maple breakfast sausage 6

e
WOOD-FIRED PIZZAS 14 serves 2:3

CLASSIC [v]
plain cheese 16 [pepperoni, sausage add 2]

MARGHERITA [v]
san marzano tomato, mozzarella, basil, extra virgin olive oil 18

FOREST [v]
wild mushroom, whipped ricotta, garlic oil, lemon arugula, calabrian chili 19

CAESAR
roasted chicken, caesar dressing, romaine, parmesan 18

HANDHELDS

served with your choice of house hand cut fries or seasonal green salad
[substitute sweet potato fries 2]

TURKEY BLT
roast turkey, tomatoes, bacon, pesto mayo, greens, grilled sourdough 17

BW BURGER
yellow american, lettuce, tomato 17 [add bacon 2, egg or avocado 3]

SPICY BURGER™ fried bacon, pepperjack cheese, roasted jalapeno, spicy
mayo 18

BUFFALO CBR
crispy-fried chicken thigh, bacon, buffalo ranch, lettuce, tomato 17
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BOOZY BRUNCH

BUBBLES

] —

BYOM (BUILD YOUR OWN MIMOSA) 40
La Marca Prosecco, assorted juices (1.5L Magnum bofttles available 62)

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

— R

CLASSIC MIMOSA 10 orange juice, bubbles

JUST PEACHY 13 Peach Nectar, peach liqueur, prosecco

BERRIES & BUBBLES 14 Ketel One Vodka, Strawberry nectar, lemon, prosecco float
APEROL SPRITZ 13 / Pitcher 42 Aperol, Prosecco, soda, citrus

THE EXECUTIVE 14 Blood Orange Vodka, blood orange liqueur, orange juice,
bubbles

PERSEPHONE 15 Vodka, St. Germain, house simple, lemon, prosecco,
pomegranate, orchid ice

BLOODYS

BROADWAY 12 Vodka, bloody mary mix, olive, lime, pepperoncini

INFERNO 13 St. George Green Chili Vodka, sambal chili paste, bloody mix,
shishito

DAY DRINKS

COFFEE & DONUTS 14 Jameson Irish Whiskey, Bailey’s Irish Cream, cold brew,
house simple, milk, daily donut skewer

BRIGHTSIDE 15 Dulce Vida Grapefruit Infused Tequila, Aperol, agave nectar,
lime, orange bitters

CHAI FELICIA 14 Stoli Vanilla Vodka, iced chai tea, cold foam, cinnamon

CAFE EXPRES 14 Espolon Blanco Tequila, Kahlua Coffee Liqueur, cold brew
concentrate, ground cinnamon

NITRO DRAFT ESPRESSO MARTINI 15 “Boston’s first nitro espresso martini on draft”

a GETAWAY ESPRESSO MARTINI 15 [Locks for Locals Cocktail]
1800 Coconut Infused Tequila, Ancho Reyes Chile, espresso liqueur,
cold brew concentrate, cinnamon

ZERO PROOF INON-ALCOHOLIC COCKTAILS]

LYRE’S Non Alcoholic Amalfy Spritz Canned Cocktail 8

BLUEBERRY THYME MULE Blueberry puree, local honey, lemon,
thyme, ginger beer 9

WATERMELON COOLER Watermelon juice, hibiscus, lime, basil,
agave, soda water 9

WINE

SPARKLING
La Marca, Prosecco, Italy (187ml splits) 14 (750ml) 40
Ruffino sparkling Rosé, Italy (187ml) 10

WHITE

Bollini, Pinot Grigio, Italy 10/38

Brandl, Gruner Veltliner, Austria 12/44

Giesen, Sauvignon Blanc, New Zealand 10/38

Dry Creek, Sauvignon Blanc, CA 14/52

Karl Erbes, Urzinger Wurzgarten Kabinett, Riesling, Germany 12/44
La Cana, Albarino, Spain 13/48

Cycles Gladiator, Chardonnay, California 10/38

Antinori, Bramito, Chardonnay, ltaly 16/60

Sonoma Cutrer, Chardonnay, California 14/52

ROSE
Carpineto, Dogajolo, Rosé, Italy 10/38
Stoller, Rosé, Oregon, 12/44

RED

Pavette, Pinot Noir, California 12/44

Pike Road, Pinot Noir, Oregon 14/52

Trivento, Malbec, Argentina 10/38

Catena Vista Flores, Malbec, Argentina 13/48
Sassoregale, Sangiovese, Italy 14/52

Daou Vineyards, “The Pessimist”, Syrah/Petite Sirah/Zinfandel,
Paso Robles, CA 14/52

Crios, Cabernet Sauvignon, Argentina 11/42
Pedroncelli, Cabernet Sauvignon, Dry Creek, CA 16/60
Requiem, Cabernet Sauvignon, Washington 14/52

SHAREABLES Gormore

APEROL SPRITZ TREE (4 or more) 85
Aperol, Prosecco, soda, citrus.....repeat

THE EXECUTIVE PUNCH TOWER 85
Blood Orange Vodka, blood orange Liqueur,
orange juice, bubbles

MARGARITA TOWER 85 (pitcher 2 or more 50)
Cazadores Blanco, orange liqueur, lemon,

lime, agave nectar [classic, mango, strawberry,
blackberry, pineapplel

WHITE PEACH SANGRIA

pitfcher (2 or more) 50 tower (3 or more) 85
Sauvignon Blanc, Deep Eddy Peach, Cr de
peche, elderflower, lemon, soda, fresh thyme

DRAFTS

Ask about the beer of the week!

FEATURED DRAFTS

Cisco Grey Lady, MA, 8

Downeast Seasonal, MA, 8

Bissell Brothers The Substance IPA, ME, 130z Tulip 10
Widowmaker Brewing Blue Comet IPA, MA, 130z Tulip 10

GIGIGIG)

CLEAN AND CRISP

Bud Light, MO, 5.5

Coors Light, CO, 5.5

Dorchester Brewing Co. Neponset Gold, MA, 7
Jack's Abby House Lager, MA, 7

Stella, Belgium, 8

GJG)

WHEAT

Allagash White, ME, 8

Blue Moon, CO, 8

Sam Adams Seasonal, MA, 8

© 0

HOPPY

Castle Island Fiver, MA, 130z Tulip 8
Fiddlehead IPA, VT, 8

Harpoon IPA, MA, 8

Idle Hands Four Seam IPA, MA, 130z. Tulip 8.5
Lawson’s Finest Liquids Little Sip IPA, VT, 8
Lord Hobo Boom Sauce, MA, 130z. Tulip 8.5
® Maine Beer Co. Lunch, ME, 130z. Tulip 10.5

® Mighty Squirrel Cloud Candy, MA, 130z. Tulip 8
© Night Shift Brewing Santilli, MA, 8

© Whaler’s Rise Pale Ale, RI, 8

©® Wormtown Be Hoppy, MA, 8

OOOOOO

AMBER/DARKER
Guinness Irish Stout, Ireland, 200z. 9

CIDERS/OTHER
©® Dorchester Brewing Company Punch Bowl Sour, MA,
130z. Tulip 7.5

HOPPY LOCALS FLIGHT 12

©® A sampling of some of our favorite IPAs
Lawson’s Lil Sip, Idle Hands Four Seam,
Night Shift Santilli, Mighty Squirrel Cloud Candy

BOTTLES & CANS

Bud Light 6

Budweiser 6

Coors Light 6

Corona 7

Corona Premier 7

High Noon Rotating 9

Magners 6

Michelob Ultra 6

Miller Lite 6

Lakefront Gluten Free IPA 7

Sun Cruiser Classic Iced Tea & Vodka 9
Sun Cruiser Vodka & Lemonade 9
Truly Wild Berry Seltzer 7

White Claw Black Cherry 7

Athletic Brewing Run Wild Non-Alcoholic IPA 6
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FOLLOW US ON IG

BOOK A PRIVATE EVENT

VISIT

CALL

GTHEBROADWAYSOUTHBOSTON

K.SMITH@BHGSOUTHBOSTON.COM

726 E BROADWAY, SOUTH BOSTON

617.307.6480



