
Brunch
served daily from 11am until 3.30pm

 PORTERHOUSE
BAR
NEW YORK

Entrees
Brunch Special

Complimentary Gin & Tonic
aviation gin, fever tree indian tonic,

lemon wheel, raspberries
(one per guest) 

Irish Breakfast
two eggs any style, bangers, rashers, 
black & white pudding, mushrooms, 

grilled tomato, beans, & toast
20

Smoked Salmon Benedict
two eggs poached, salad, 

dill hollandaise, English muffin, 
Yukon parmesan potatoes

20

Brunch Poke
fried rice, lobster, applewood bacon,

avocado, radishes, cucumber,
fried egg sunny-side up

18

Steak & Eggs
flat-iron steak, two eggs, 

Yukon parmesan potatoes,
& salad

26

Breakfast Flatbread
roasted cherry tomatoes,

mozzarella, basil, over-easy fried egg 
18

Banana & Nutella Waffles (VG)
candied walnuts, blueberries, maple syrup

16 
Add applewood bacon or sausage, $2

Quinoa Omelette (VG)  
spinach, mushrooms, 
fontina cheese, salad, 

Yukon parmesan potatoes
16

Add applewood bacon or sausage, $2

Brewhouse Burger
proprietary beef blend, applewood bacon, 

Munster cheese, tomato, lettuce, 
frizzled onions, key lime habanero aioli

18
Add egg, $2

Impossible Burger * (VG)
lettuce, beefsteak tomato, avocado,

roasted pineapple chutney
21

Add egg, $2

Fish & Chips
Porterhouse Red Ale® beer-battered cod, 

remoulade, tartare sauce
20

Salads
choose from the following 

salmon, $8 // shrimp, $6 // steak, $8, 
grilled chicken, $6 // applewood bacon, $4

Coenties Slip
pear, endives, frisée, spice-candied walnuts, 

Stilton blue, blush wine vinaigrette
12

Salade Lyonnaise
applewood bacon, frisée, poached egg, 

mustard vinaigrette
12

Watermelon Salad
feta cheese, heirloom tomatoes, 

watercress, citrus dressing, Himalayan salt
11

Tasty Bites

Octopus Carpaccio    
basil oil, garlic, lemon, avocado, 
hothouse cucumber, chili flakes 

 17

Lobster Mac & Cheese    
fontina, cheddar, parmesan, 

topped with bread crumbs  
18

Add bacon, $2 

Tuna Tartare    
avocado, sesame seed, 

citrus soy sauce, toasted points  
17

Hummus Toast (VG)
roasted red pepper, 

garlic hummus, feta cheese,
black olives, cucumbers

15

Grilled Eggplant 
Flatbread

sun-dried tomatoes, pearl onions, fontina, 
pesto,  shaved pamesan & fried basil 

15
Add prosciutto, $3

Jumbo Pretzel    
Porterhouse Brew Co. beer cheese, 

wholegrain mustard
14

Chicken Wings
Honey Bourbon // Dry Rub // Buffalo
carrot & celery sticks, chunky blue cheese or ranch

15

Follow Us 
on Social Media 

Contact Us 

info@PorterhouseBrewCoNYC.com 

212.425.7171

* Impossible™ meat is made from plant protein, 
delivering all the flavor & aroma of meat from cows.

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

Oysters Half Shell
with 

Oyster Stout® mignonette, 
& cocktail sauce 

1/2 dozen, 18   //   1 dozen, 32 
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Cheese & Meat Boards    

Choose 3, $18 // Choose 5, $28   

Cheeses 

Brewhouse Platter

 Choriqueso Bison Sliders  // Crispy Pork Belly Sliders  
Honey Bourbon Wings // Parmesan-Truffle Fries  

Small, 26 [serves 2-3 people]  
Large, 46 [serves 4-6 people]

Choose 1

Mixed Nuts  //  Marcona Almonds

Aged Mahon (cow, 12 months)  //  Stilton Blue (cow, 9 weeks)  //   

Tetilla (cow, 1 month)  //  Camembert (cow, unaged)  

Smoked Chili Cheddar (cow, unaged) //  Porter Cheddar (cow, unaged)

Al Romero (sheep, 10 months)  //  Ferrús (goat, 3 months)

  
Meats from Spain 

Serrano  // Salchichon Ibérico  //  Jamón Ibérico 
Spicy Chorizo //  Prosciutto  //  Salami    

Each board is served with grapes & crackers, 
please choose one from the following lists 

Triple Chocolate Mousse
raspberry gelée,
whipped cream

 12

Ice Cream
Vanilla Bean 

or Belgian Chocolate
 9

Bailey’s Cheesecake
Bailey’s caramel, 
whipped cream

 12

Desserts

After Dinner Drinks

Coffee & Teas

Drip Coffee / 4.00

Cappuccino / 5.00

Espresso
Single / 4.50          

Double / 5.00

Harney & Sons Teas
Irish Breakfast, Earl Grey,  
Chamomile, Peppermint

4.00

Harney’s Peach Iced Tea 
6.00

Dessert Cocktail

Espresso Martini
Dingle Vodka, espresso

coffee liqueur, vanilla liqueur
demerara syrup

16

Bailey’s Irish Coffee
15

Irish Coffee
Jameson Caskmates Irish Whiskey,

demerara syrup, fresh cream, 
freshly grated nutmeg

15

Digestifs

Amaro CioCiaro
bittersweet, citrusy, & herbal

12

Amaro Nonino
bittersweet grappa-based amaro with 

caramel, vanilla, allspice & bitter orange
14

Cognac
Pierre Ferrand 1840

14 

Sambuca
Black / 12          White / 12

SUMmer sessions on the slip  
live musicians, all summer long!!

Choose 1

Apple Jam  //  Fig Preserve  //  Quince Paste


