
 BRUNCH 

 BRADDOCK  BREAKFAST*  GF  v 

 2  FRIED  OR  SCRAMBLED  EGGS,  CHOICE  OF  SPAM, 

 BACON,  OR  TURKEY  SAUSAGE,  FARMHOUSE  TOAST  & 

 POTATOES.  12  MAKE  IT  VEGAN:  SUB  TOFU  SCRAMBLE 

 FOR  EGGS  &  HEARTH  CARROTS  FOR  PROTEIN. 

 CHICKEN  KATSU  &  BISCUITS 
 PANKO  BREADED  &  FRIED  CHICKEN  BREAST, 

 BUTTERMILK  BISCUITS,  PINEAPPLE  JAM,  PURE  MAPLE 

 SYRUP.  WITH  MACARONI  SALAD.  19 

 GARDEN  HASH*  GF  v 

 SWEET  POTATOES,  BROCCOLINI,  RED  PEPPERS, 

 ONIONS,  CILANTRO,  WITH  TWO  FRIED  EGGS  (OR  TOFU 

 SCRAMBLE)  AND  FARMHOUSE  TOAST.  14 

 CHORIZO  HASH*  GF 

 HOUSE  MADE  CHORIZO,  FRIED  SPAM,  PEPPERS, 

 ONIONS,  &  POTATOES,  TOPPED  WITH  TWO  FRIED 

 EGGS.  WITH  FARMHOUSE  TOAST.  16 

 SHAKSHUKA*  GF  v 

 SOFT  BAKED  EGGS,  SAN  MARZANO  TOMATOES, 

 ROASTED  PEPPERS,  ONIONS,  GOCHUJANG, 

 FARMHOUSE  TOAST.  13 

 PINEAPPLE  UPSIDE  DOWN  CAKES 
 PINEAPPLE  RING,  CHOPPED  MACADAMIAS,  COCONUT 

 CREAM  SYRUP,  MARASCHINO.  13 

 PITTSBURGH  PANCAKES 
 CLASSIC  PANCAKES  WITH  PURE  MAPLE  SYRUP.  11 

 GO-TO  FRENCH  TOAST 
 CINNAMON  BATTERED  BRIOCHE,  MAPLE  SYRUP.  11 

 BURNT  ALMOND  FRENCH  TOAST 

 BATTERED  &  GRILLED  BRIOCHE,  PASTRY  CREAM, 

 SUGARED  ALMONDS.  13 

 SKILLET  CINNAMON  ROLLS  (3) 
 CINNAMON,  BROWN  SUGAR,  BUTTER,  POWDERED 

 SUGAR  ICING.  10.  ADD  MACADAMIA  NUTS.  3 

 SNACKS 

 SPAM  MUSUBI  GF  v 

 TRADITIONAL  HAWAIIAN  SNACK  MADE  WITH  NORI, 

 RICE,  MARINATED  SPAM.  5 

 HEARTH  ROASTED  CARROTS  GF  v 

 HEIRLOOM  CARROTS,  BABA  GHANOUSH,  PISTACHIO 

 CRUMBLE.  12 

 HOUSE  CURED  LOX  GF 

 DILL  CURED  SALMON,  HOUSE  MADE  KIMCHI  CREAM 

 CHEESE,  PICKLED  ONIONS,  CAPERS,  CUCUMBERS, 

 CROSTINI.  13 

 RAMEN  DEVILED  EGGS  GF 

 TAMARI-MARINATED  HARD  BOILED  EGGS,  WASABI 

 YOLK  FILLING,  RAMEN  CRUNCHIES.  7.50  (3  PIECES) 

 FRENCH  FRIES  GF  v 

 CRISPY  SHOESTRINGS  WITH  KETCHUP  OR  MALT 

 MAYO.  4  ADD  TRUFFLE  OIL  &  PARMESAN.  2 

 PIEROGIS 

 CLASSIC 
 SOUR  CREAM,  POTATO,  &  CHEDDAR  WITH  DILL  CREAM 

 SAUCE.  4  FOR  12 

 CHEESEBURGER 
 BEEF  &  CHEDDAR  WITH  SPECIAL  SAUCE.  4  FOR  12 

 SWEET  POTATO  PIEROGIS  V 

 ROASTED  SWEET  POTATOES,  CINNAMON,  NUTMEG. 

 MISO-CARAMEL,  TOASTED  ALMONDS.  4  FOR  12 



 SALADS 

 ADD  GRILLED  OR  FRIED  CHICKEN  FRIED  EGGPLANT 

 OR  FRIED  PORK.  6 

 BG  HOUSE  SALAD  GF  v 

 CRISP  ROMAINE,  HOUSE  MADE  KIMCHI,  CROUTON, 

 CUCUMBER,  SWEET  POTATO,  WHITE  MISO  RANCH, 

 SESAME  CRUMBLE.  14 

 CHARRED  BROCCOLINI  CAESAR  GF  v 

 HEARTH-FINISHED  BROCCOLINI,  PEANUT  PANKO 

 CRUMBLE,  BONITO  FLAKE,  CAESAR  DRESSING.  14 

 CHICKEN  WINGS 

 A  MIX  OF  DRUMS  AND  FLATS  FRIED  KARAAGE-STYLE. 

 TRADITIONAL  BUFFALO,  SWEET  SOY  GLAZE, 

 PINEAPPLE  SRIRACHA,  GARLIC  PARMESAN  OR  LEMON 

 PEPPER.  12  (6  PIECES) 

 HANDHELDS 

 BG  BURGER*  GF 

 5  OZ  PATTY,  LETTUCE,  MELTED  SMOKED  GOUDA, 

 CHARRED  ONION,  PICKLE,  SPECIAL  SAUCE,  SESAME 

 BUN.  WITH  FRIES.  16 

 VLT  GF  GF  v 

 ALFALFA  SPROUTS,  CUCUMBERS,  CARROTS, 

 ROMAINE  LETTUCE,  TOMATO,  AIOLI,  RUSTIC  BREAD. 

 WITH  FRIES.  12 

 MIGHTY  MUSHROOM  SANDO  GF  v 

 CREMINI  MUSHROOMS,  WITH  PULLED  OYSTER  & 

 SHIITAKE  MUSHROOMS,  GOCHUJANG  BBQ  SAUCE, 

 ARUGULA,  SESAME  BUN.  16 

 JUMBO  HAWAIIAN  HOT  DOG  *  GF 

 100%  AMERICAN  RAISED  WAGYU  BEEF,  HEARTH 

 GRILLED  &  TOPPED  WITH  HAWAIIAN-STYLE  CHILI  & 

 CHEDDAR  CHEESE.  SERVED  ON  HAWAIIAN  ROLLS.  16 

 PLATES 

 STEAK  FRITES*  GF 

 HANGER  STEAK  FINISHED  IN  OUR  WOOD  FIRED 

 HEARTH.  SERVED  WITH  SHOESTRING  FRIES,  AND  PUB 

 BROWN  SAUCE.  30 

 FISH  AND  CHIPS 
 FRIED  COD  FILET,  BATTERED  IN  GENERAL 

 BRADDOCK’S  IPA,  SERVED  WITH  YUZU  TARTAR  SAUCE 

 AND  FRIES.  SM  16  /  LG  20 

 POKE  BOWL*  GF  v 

 SESAME  PONZU  TUNA  OR  TOFU,  MANGO,  PICKLED 

 GINGER,  PICKLED  RADISH,  CUCUMBER,  SWEET 

 POTATO,  JALAPENO,  &  SPICY  MAYO  OVER  RICE. 

 WITH  TUNA.  20  WITH  TOFU.  16 

 DESSERTS 

 PINEAPPLE  CAKE 
 BUTTER  CAKE,  PINEAPPLE  JAM,  MATCHA  CREAM 

 DRIZZLE.  10 

 BROWN  BUTTER  COOKIE 
 CHOCOLATE  CHIP  COOKIE  DOUGH  BAKED  TO 

 ORDERIN  A  CAST  IRON  SKILLET.  (PLEASE  ALLOW  20 

 MINUTES)  WITH  VANILLA  ICE  CREAM.  9 

 MOCHI  TRIO  GF  v 

 MATCHA,  STRAWBERRY,  AND  MANGO  JAPANESE 

 STYLE  ICE  CREAM  BITES.  7 

 BRUNCH  COCKTAILS 

 UME  SPRITZ 
 JAPANESE  PLUM  WINE,  LEMON,  SPARKLING  WINE, 

 BLACK  SESAME  RIM.  10 

 BG  BLOODY  MARY 
 TOMATO  JUICE,  TAMARI,  SRIRACHA,  LIME,  VODKA, 

 TOGARASHI  RIM.  11 

 GUAVA  BELLINI 
 SPARKLING  WINE,  GUAVA  NECTAR.  10 

 MIMOSA 
 SPARKLING  WINE,  ORANGE  JUICE.  10 

 GF  =  GLUTEN  FREE  VERSION  AVAILABLE.  V  =  Vegan  version  available.  *CONSUMING  RAW  OR  UNDERCOOKED  MEATS,  POULTRY, 

 SEAFOOD,  SHELLFISH  OR  EGGS  MAY  INCREASE  YOUR  RISK  OF  FOODBORNE  ILLNESS. 


