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

BLUEBERRY PANCAKES [v]  
buttermilk pancakes, maine blueberries, whipped butter, pure maple 15 

HASH & EGGS* 
corned beef, new & sweet potatoes, charred onion, parsley, sunny eggs, 
everything spice 17 

BW BENEDICT* 
grilled country ham, valentina hollandaise 17 

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

CHILAQUILES* 
corn tortilla chips, salsa verde, queso fresco, red onion, radish, avocado, 
cilantro, sunny eggs 16 

STEAK & EGGS* 
maple-bourbon steak tips, crispy potatoes, poached eggs, hollandaise, 
grilled english 25 

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

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

CINNAMON ROLL 
salted bourbon caramel, candied pecans, cream cheese frosting 6 

JORDAN MARSH BLUEBERRY MUFFIN 
griddled hot, candied lemon butter 6 

HONEY CRUNCH GRANOLA 
black sesame yogurt, strawberry marmalade, spiced honey, fresh berries 7 

CHINESE EGG TART 
flaky puff pastry, sweet egg custard, lemon curd, berries 6 

OYSTERS* [gf]  
island creek oysters, strawberry mignonette, accoutrements 3.5/each 

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

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

SAUCY WINGS [gf]  
house buffalo, bleu cheese 16 

DRY RUB WINGS [gf]  
bloody mary spice, lemon, celery 16 

POUTINE 
fresh-cut fries, cheddar cheese curds, mushroom gravy, sunny egg, 
togarashi, chive 16 

TEMPURA CAULIFLOWER [vegan/gf]  
tahini hot sauce, lemon, cucumber 12 

STREET CORN NACHOS [v]  
poblano-corn salsa, beans, chihuahua cheese, chipotle crema, cotija 17  
[add chicken 3, guac 3] 

applewood bacon 6  grilled country ham 6   
fries 6  homefries 6  maple breakfast sausage 6

ESPRESSO 3       CAPPUCCINO 4       CAFE LATTE 4 

add grilled or crispy chicken 6, grilled salmon* 10, steak tips* 11,  
grilled shrimp 10, grilled tofu 7, avocado 3

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

SUMMER [v/gf]  
baby greens, mint, red onion, spring peas, radishes, seeds, house vinaigrette, 
ricotta salata 14 

PEACH, BURRATA & TOMATO [v/gf]  
fresh peaches, heirloom tomatoes, burrata, white balsamic, lemon, baby 
arugula, basil, pickled shallot, vincotto 16

MEDITERRANEAN [v]  
greens, tahini dressing, falafel, hummus, banana peppers, tomato, 
cucumber, red onion, feta 16 

B I T E S

S T A R T E R S

G R E E N S

H A N D H E L D S

P L A T E S

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

THE BRADY
sausage patty, hash brown, scrambled egg, american cheese, spicy  
mayo [no side] 14 

CHIMICHANGA  
scrambled egg, chihuahua cheese, fajita veggies, black beans, salsa 
verde, crema, cotija [no side] 16

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] 

JAPANESE FRIED CHICKEN 
sake-soy marinated chicken, togarashi hot honey, japanese pickled 
cucumber-daikon slaw, mayo 17 

BUFFALO CBR 
crispy-fried chicken thigh, bacon, buffalo ranch, l&t 17 

CINNAMON ROLL PIZZA 
cinnamon-brown sugar buttered pizza dough, cinnamon roll icing, 

graham cracker streusel  14 [ice cream add 2]

SUNNY SIDE 
maple sausage, crispy hashbrowns, roasted red onion, sunny eggs  19

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

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

PICKLE PARTY [v] 
pickles, calabrian chile, cracked pepper crema, dill  18 

CAESAR  
roasted chicken, caesar dressing, romaine, parmesan  18

DIXIE HAWAIIAN 
provolone, peaches, country ham, red onion,  

jalapeño, hot honey 20 

W O O D - F I R E D  P I Z Z A S
14” serves 2-3

[v] vegetarian  [gf] gluten free   *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.  



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

STRAWBERRY RHUBARB SPRITZ 15 Sipsmith Strawberry Smash Gin, Aperol, 
Rhubarb liqueur, strawberry infused syrup, lemon, sparkling wine 

LO-FI SPRITZ 15 Lo Fi Aperitif’s Gentian Amaro, Giffard Pamplemousse, Prosecco, 
soda water, fresh grapefruit

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

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

BROADWAY 12 Vodka, house made bloody mix

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

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 

GUAVA ISLAND 15 1800 Coconut Tequila, Giffard Fruits de la passion, guava 
infused syrup, lime, served up 

CAFÉ EXPRÉS 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”

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

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

DRINK LOCAL + SUPPORT OUR  
NEW ENGLAND BREWERS!

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
New Planet Pale Ale (GF) 6.5 
Onda Tequila Seltzer Blood Orange 8  
White Claw Black Cherry 7
Athletic Brewing Run Wild Non-Alcoholic IPA 6

B O T T L E S  &  C A N S

SPARKLING
La Marca, Prosecco, Italy (187ml splits) 13 (750ml) 36
Ruffino sparkling Rosé, Italy  (187ml) 10
Perrier-Jouet, Champagne, France 75
Moët & Chandon, Nectar Imperial Rosé Champagne, France 125
Dom Perignon, Champagne, France 300
 
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, Italy 16/60
Sonoma Cutrer, Chardonnay, California 14/52
 
ROSÉ
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

W I N E D R A F T S

B U B B L E S

B L O O D Y S

D A Y  D R I N K S

T O W E R S

THE EXECUTIVE PUNCH  85
Blood Orange Vodka, blood orange Liqueur, 
orange juice, bubbles
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CLASSIC MARGARITA  85
Cazadores Blanco, orange liqueur, lemon, 
lime, agave nectar [classic, mango, strawberry, 
blackberry, pineapple]

     Ask about the beer of the week!

      FEATURED DRAFTS
     *BHG EXCLUSIVE*

  Mighty Squirrel Round Trip IPA, MA, 8 
  Dorchester Brewing Company Punch Bowl Sour 

     (MA) 13oz. Tulip 7.5 
     Twisted Tea Hard Iced Tea 8 

  Widowmaker Brewing Blue Comet IPA, MA, 13oz Tulip 10
  Whaler’s Rise Pale Ale, RI, 8

     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

     WHEAT
  Allagash White, ME, 8

     Blue Moon, CO, 8
  Castle Island White Ale, MA, 8
  Sam Adams Seasonal, MA, 8

     HOPPY
  Fiddlehead IPA, VT, 8
  Harpoon IPA, MA, 8
  Idle Hands Four Seam IPA, MA, 13oz. Tulip 8.5
  Lawson’s Finest Liquids Little Sip IPA, VT, 8 
  Lord Hobo Boom Sauce, MA, 13oz. Tulip 8.5
  Maine Beer Co. Lunch, ME, 13oz. Tulip 10
  Mighty Squirrel Cloud Candy, MA, 13oz. Tulip 8
  Night Shift Brewing Santilli, MA, 8
  Wormtown Be Hoppy, MA, 8

     AMBER/DARKER 
     Guinness Irish Stout, Ireland, 20oz. 9

     CIDERS/OTHER
  Downeast Seasonal, MA, 8

     HOPPY LOCALS FLIGHT 12
   A sampling of some of our favorite IPAs

     Lawson’s Little Sip, Idle Hands Four Seam,  
     Night Shift Santilli, Mighty Squirrel Round Trip

LO-FI SPRITZ TOWER 80 
Lo Fi Aperitif’s Gentian Amaro, Prosecco, Giffard 
Pamplemousse, soda water, fresh grapefruit 

Z E R O  P R O O F [ N O N - A LC O H O L I C  C O C K TA I L S ] 

SUMMER CRUSH 9 
Butterfly Pea infused coconut milk, lychee syrup, lime, crushed ice 

SUNSET SPRITZ 9 
Strawberry infused syrup, guava, lemon, soda water 

(3 or more)


