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STARTING AT 9 AM

ARTISAN CHEESE & SEASONAL FRUIT

3 for $14 |  4 for $18  |  5 for $22
Burrata alla Panna (p)
Taleggio (p)
Rochetta (p)
Ewe’s Bleu (p)
Stagionato Pecorino (p)
Sovrano

(p) = Pasteurized

EGGS AND ALL THAT
Buttermilk Waffles, whipped cream and powdered sugar K 11  
Pancakes with daily topping   K 10 
Benedict 14, foccacia, pancetta, hollandaise K 12  
Smoked Salmon Benedict, foccacia, scallions, hollandaise       14
Lobster Benedict, foccacia, bacon, hollandaise 18
Liver Pate Benedict, foccacia and hollandaise 14
Hanger Steak with Eggs, any style 14                                      
Smoked Salmon Plate, foccacia, cream cheese, tomato           11
Sweet Tuscan toast, brioche with Chianti cherries K 11   
Eggs Any Style, bacon and potatoes K 10                             
Roasted Tomato, basil and ricotta frittata                              11            
Wild Mushrooms and goat cheese omelet                         12
Black Olive, goat cheese, roasted peppers frittata 10
Rabe, roasted tomatoes and mozzarella omelet 11                         
Prosciutto, arugula, tomato and ricotta salata omelet          12 
Spicy lamb Sausage, peppers, onions, mozzarella frittata         12
Grilled Shrimp and tomato, scallion omelet                          13
Egg Sandwich on Foccacia, you build it!  K 9/12 
Fresh fruit K 6

All egg dishes served with brunch potatoes and grilled crostini

ZEPPOLES $8 each  |  $25 all 
Zeppoles with cinnamon sugar K 6    
Zeppoles with powdered sugar K 6    
Zeppoles with lemon curd                                                    7
Zeppoles with shaved chocolate                                            8                                         
Zeppoles with hazelnut and honey                                         8    
Zeppoles with orange marmalade K 7    

BEVERAGES
Coffee, Tea and Espresso  3
Fresh Squeezed OJ  4
Cappuccino, Latte 4

STARTING AT 11 AM

BRUSCHETTA 
Date and bacon with Ewe’s blue 4
Salmon tartare, ricotta, basil, chili orange marmalade 6
Grilled artichokes, ricotta, oven dried tomato, arugula 5
Tuna tartare, jalapeno, basil, scallions  5
Lobster club, crispy prosciutto, avocado, micro arugula 6
Tuscan white bean and roasted garlic                         3
Olive tapenade  3

SALAD 
Baby arugula, tomato confit, cucumber & Meyer lemon             8
Bibb lettuce, roasted pear, goat cheese, elderflower  8
Roasted beets, oranges and hazelnuts, St. Germain 8

SHARING PLATES & MARKET VEGETABLES
Meatballs and pecorino                                                        8
Sautéed shrimp and garlic toast  10
Crispy calamari, hot peppers, capers and lemon 8
Fried risotto with fontina, avocado, salsa verde 8
Pecorino and chili fries 6
Truffle fries and pecorino 8
Rabe, garlic and chilies 8
Olives     5

PIZZA
Lobster and garlic spinach, mascarpone             14
Grilled spicy artichokes, ricotta and lemon  10
Ricotta and spinach 8
Truffle and creamy taleggio 12
Margherita, roasted tomato, mozzarella and basil 8 
Figs, prosciutto and ricotta  10
Cacciatorino and arugula, mozzarella  9
Whole wheat crust available 2
Gluten free crust available                                                    2

PANINI
Goat cheese, roasted peppers and basil      9
Prosciutto, hot peppers and mozzarella      10
Hanger steak, spinach, mozzarella                                         12

1314 WASHINGTON ST.
HOBOKEN, NJ 07030
201.963.WINE (9463)
FAX 201.963.9467

WWW.BIN14.COM

BRUNCH MENU

CHEF ANTHONY PINO

K=FREE FOR KIDS 
AGE 8 AND UNDER 


