
TOASTS 
avocado toast with poached eggs*  |  19
multigrain bread, summer salad 

add smoked salmon  |  9

whipped ricotta & berry compote  |  14
challah bread, honey butter 

smoked salmon tartine  |  19
seeded sourdough, cream cheese,  crispy capers, red onion 

add poached eggs  |  5

FRENCH TOAST & PANCAKE
served with all natural maple syrup & whipped cream

House specialty

tony bennett’s Famous chocolate-walnut  
brioche French toast*, fresh strawberries  |  20.95

classic buttermilk pancakes, fresh strawberries  |  18

BENEDICTS*

served with poached eggs  
& hollandaise sauce

sweet potato latke  
& smoked salmon  
eggs benedict  |  22

benton’s ham  
eggs benedict  |  21
served on a toasted croissant

crab cake eggs benedict  |  25
sautéed spinach, served on  
a toasted croissant

COMING SOON  ranchero eggs 
benedict  |  19 
pico de gallo, refried beans, crema,  
served on a toasted croissant

COMING SOON avocado eggs 
Florentine  |  19
sautéed spinach, multigrain bread

COCKTAILS 
the Fix, hendrick’s gin, elderflower,  
aperol, cucumber, rose lemonade  |  15

passion Fruit spritz  |  15
aperol, passion fruit, lime, champagne

the sailor’s Friend  |  10
(non-alcoholic) coconut, pineapple, 
guaca, orange, nutmeg

mimosa  |  12

bellini  |  12

bloody mary  |  13

COFFEE
drip coFFee  |  4.5

espresso  |  4

espresso macchiato  |  4

cappuccino / latte  |  4.5

americano  |  4

nitro cold brew  |  5

nitro cold brew espresso  |  5 

RISHI ORGANIC 
TEA | 5.50
chamomile medley tea   
earl grey   
english breakfast  
peppermint  
matcha supergreen  
turmeric ginger  
dandelion detox  

BRUNCH

brunch classics* 
The Mixed Marriage of Irving & Gina ........ 20.95
two eggs baked in challah toast, housemade 
italian sausage, marinara sauce, peppers, onions,  
sweet potato latkes
Pastrami Hash with Two Fried Eggs  ........... 22.95
sweet potato latkes

Smoked Salmon, Scrambled Eggs  
& Caramelized Onions .................................... 20.95
sweet potato latkes, choice of challah bread, 
seeded sourdough or multigrain bread

Pop-up! diner classics
Our Famous Chicken Soup..........................11.50 
egg noodles, carrots, celery,  
thick-sliced challah
Matzo Ball Soup ............................................ 13.50
pulled chicken, carrots, celery
Split Pea Soup Loaded  
with Frankfurters ..........................................10.50

Pigs in a Blanket,  
made with Frankfurter ..................................11.50 

Our Famous Noodle Kugel ............................7.95
add a piece to any dish  ... $5.95  

Chinese Chicken Salad .................................21.95
purple cabbage, almonds, snow peas, oranges, 
pickled ginger, edamame, peppers, carrots, crispy 
wontons, sesame seeds, cilantro
Our Hot Pastrami Sandwich ........................ 19.95
cole slaw, pickle, on seeded sourdough
Pastrami Reuben Sandwich .........................22.95
cole slaw, pickle, on seeded sourdough
Chicken Pot Pie ............................................23.95 
puff pastry crust, baked daily in limited quantities  
(please excuse us if we sell out) 

Brooklyn Diner 57th Street, 
one of our sister restaurants, 
is currently undergoing some 

renovations around the corner 
until early September. 

So we will be featuring a 
selection of Brooklyn Diner 
menu favorites here until its 

doors are open again.

Thanks for having us,  
888 Café & Bar!

fre
shly squeezed

orange juice

4.95

ENTRÉES*

double cheeseburger   |  21
american cheese, special sauce, 
pickles, french fries
avocado 3  |  fried egg 3  |  applewood 
smoked bacon | 3

classic cobb salad with 
chicken  |  27 
romaine, avocado, blue cheese, bacon, 
haricot vert, egg, tomato

classic cobb salad with 
lobster  |  39 
romaine, avocado, blue cheese, bacon, 
haricot vert, egg, tomato

spaghetti & clams  | 26
crispy breadcrumbs, fresno chili 

chilean sea bass  | 39
shiso salad, ginger dressing

petit sirloin steak Frites (6 oz)  |  26
maître d’ butter, french fries  

sirloin steak Frites (12 oz)  |  48
maître d’ butter, french fries  

We do not offer a kids menu. Split entrees are not available.
Please inform us of any allergies, and feel free to make special requests.  *Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

OMELETTES* served with sweet potato latkes & apple sauce

gooey cheese omelette  |  17                                       
cheddar cheese, mozarella

maine lobster omelette  |  34
cheddar cheese, spinach, chives  

wild mushroom French omelette  |  19
cheddar cheese  

green omelette  |  19
broccoli, spinach, asparagus, goat cheese  

spanish omelette  |  19
chorizo, pepperjack cheese, roasted peppers and onions, 
serrano chili, ranchero sauce

caprese omelette  |  19
mozzarella, heirloom tomato, basil  

COMING SOON short rib omelette  |  23
mushrooms, peppers & onions, cheddar cheese, 
mozzarella  

TO SHARE
for the table 
guacamole  |  18
(made to order) spiced pine nuts, 
housemade potato chips

sweet potato latke tots  |  12
apple sauce, sour cream

hand-cut French Fries  |  12

buttermilk onion rings  |  13

brussels sprouts*  |  14
toasted cashews, thai peanut sauce




