
TRIBECA BRUNCH
SERVED EVERYDAY SINCE 1990

SANDWICHES 

CHICKEN BISCUITS   –  14

Bacon, homemade ranch

BUBBY'S BRISKET FRENCH DIP   –  18 

Smoked gouda, au jus, pickle relish

REUBEN   –  18 

House cured pastrami, sauerkraut, Russian dressing, pickle, toasted rye

LOBSTER ROLL   & Old bay fries –  22

Live lobster cooked fresh daily, spiced mayo (limited quantity)

DOUBLE DECKER GRILLED CHEESE   – 15

Fontina, gruyère, avocado, onions, sourdough

SALADS & SOUPS

BUBBY'S WEDGE SALAD   –  18

Baby gem lettuce, Maytag blue cheese, smoked tomato, onions
& bacon lardons

KALE COBB SALAD   –  22

House smoked chicken, boiled egg, avocado, tomato, bacon, 
Vermont white cheddar

RADICCHIO SALAD   –  15

Pomegranate, blueberry, cranberry, crispy sweet potato, 
& red wine vinaigrette

ARUGULA SALAD   –  15

Apples, smoked walnuts, pecorino

MATZO BALL SOUP   –  10

Chicken and vegetables, fluffy homemade matzo balls

VEGGIE CHILI   –  12

DESSERT

BUBBY'S HOMEMADE PIE –  5

Daily seasonal varieties - a la mode +2

Ice cream  –  5

Vanilla or Chocolate

EGGS

BUBBY'S BREAKFAST   –  20 

Three eggs, bacon, crispy fingerling potatoes, sourdough toast or biscuit

EGGS BENEDICT   –  22  

Over biscuit and bacon, arugula salad*

GRIDDLE SPECIAL   –  19

Two eggs, pancake, bacon, pork sausage

HUEVOS RANCHEROS   –  19

Corn tortillas, sunny side eggs, avocado, black beans, green rice, 
& queso fresco

MARKET OMELET   –  20

Three eggs, seasonal ingredients, crispy fingerling potatoes

EGG WHITE OMELET   –  20 

Three eggs, seasonal ingredients, arugula salad

VEGGIE HASH   –  18

Sunny side eggs, root vegetables, greens

BUBBY'S BURGERS 6 OZ & FRIES 

STEAKHOUSE BURGER   –  19

Lawry’s seasoned salt, bacon, cheddar, A1 onions

SOUTHERN BURGER   –  19

Pimento cheese, fried green tomato

CLASSIC BURGER   –  16 

Add cheese, bacon, avocado +2 each

CHICKEN BURGER   –  16

Avocado, goat cheese, roasted tomatoes 

VEGGIE BURGER   –  15

Lentil and vegetable patty, pickled daikon, whole wheat bun

@Bubbys @Bubbyspieco @Bubbyspiecompany

BUBBY'S BUTTERMILK BISCUITS
enjoy them now and order more to go! 

WE POLITELY DECLINE SUBSTITUTION REQUESTS

FRIED CHICKEN & 

BUBBY'S BUTTERMILK BISCUITS  –  24

Bell & Evans chicken, two biscuits  
Please allow 20min to cook

TO START , TO SHARE, TO ADD

BUBBY'S BUTTERMILK BISCUITS   –  10

Vermont Creamery butter and homemade jam

DEVILED EGGS   –  8

Mustard, dill, olive oil

BUBBY' S PANCAKES   –  19

Maple syrup, caramelized bananas, berry compote

BUBBY'S HOMEMADE GRANOLA   –  15

Greek yogurt, fresh fruit

APPLEWOOD SMOKED BACON   –  9 

MAC N' CHEESE – 10

Herb breadcrumb crust, bacon

$7  EACH

 PORK SAUSAGE  

CRISPY POTATOES 

FRIES 

MARKET VEGETABLES 

FRESH FRUIT

HOUSE SALAD

COME BACK

FOR DINNER! 

You love us for Brunch, 
come back and join us for 

Bubby’s Dinner.

Look Mom! We're on the internet!  www.bubbys.com

LOCAL FARMS

We know where our food 
comes from.  And so 

should you. We partner 
with select farms and 

small producers to 
provide our guests with 
the best locally-sourced 

food available. This is 
the key to staying off the 
commercial food chain, 
and sets us apart from 

most restaurants 
in the world.

WE'RE JAMMIN'

We make 15,000 pounds 
of jam in house 

each year!

COOKING LIKE 

AMERICANS

At Bubby’s we 
celebrate the patchwork 

of American culture. 
The food we cook and 

the drinks we make 
are the ever evolving  

expressions of our 
collective traditions, 
heritage and history. 
American food is so 

much more than burgers 
and pie, it’s European, 

Mexican, Asian, an 
elaborate and flavorful 

foodscape quilted by 
generations of people 
that built America. For 
25 years, we have been 
cooking in a way that is 
thoughtful, meaningful, 

healthy and most 
importantly delicious — 

like Americans.

FOODS IN SEASON

From fall harvest apples 
and berries to summer 
heirloom tomatoes and 

corn on the cob, 
Bubby’s uses only the 

freshest seasonal 
produce all year round.

LET'S GET CRACKING!

45,000 eggs are
served each week.

675,000

cups of coffee
are served in a  year.

SAVE ROOM 

FOR DESSERT

Bubby’s Homemade Pies 
is delicious any time of 

the day.
Ask server about today’s 

pie varieties.

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

DESIGN CHOPS

Paperwhite Studio 
serves up a design 

feast all day everyday, 
so we always look good. 
paperwhite-studio.com



BUBBY'S BUTTERMILK BISCUITS
enjoy them now and order more to go! 

TRIBECA DINNER
SERVED Everyday FROM 5Pm

WE POLITELY DECLINE SUBSTITUTION REQUESTS

@Bubbys @Bubbyspieco @Bubbyspiecompany

Look Mom! We're on the internet!  www.bubbys.com

STARTERS & SHARES
 
BUBBY'S BUTTERMILK BISCUITS    –  10 

Spiced honey butter

DEVILED EGGS    –  8

Mustard, dill, olive oil

PIMENTO CHEESE & CRACKERS – 10

Pimento cheese, fried pickles, homemade crackers

CRISPY ZUCCHINI – 8

Ranch and special sauce

NASHVILLE HOT BONELESS CHICKEN    –  12

White bread, dill pickles

CHINESE SPARE RIBS - 14

Sweet soy marinade, spicy mustard

NACHOS   –  13 
Cheddar, queso añejo, black beans, guacamole, and salsa roja

CRISPY POTATOES    –  12 

Crushed fingerlings, BBQ spice, scallion, lemon zest, cotija, special sauce

SALADS & SOUPS 

BUBBY'S WEDGE SALAD  –  18

Baby gem lettuce, Maytag blue cheese, smoked tomato, onions, 
bacon lardons

RADICCHIO SALAD    –  15

Pomegranate, blueberry, cranberry, crispy sweet potato, 
red wine vinaigrette

ARUGULA SALAD –  15

Apples, smoked walnuts, pecorino

CAESAR SALAD  –  11

Grated parmesan, anchovy filets, sourdough croutons, caesar dressing

MATZO BALL SOUP    –  10 
Chicken and vegetables, fluffy homemade matzo balls

VEGGIE CHILI    –  12 

 

BUBBY'S BURGERS 6 OZ & FRIES

STEAKHOUSE BURGER  –  19

Lawry’s seasoned salt, bacon, cheddar,  A1 onions

SOUTHERN BURGER –  19

Pimento cheese, fried green tomato

CLASSIC BURGER   –  16

Add cheese, bacon, avocado +2 each

CHICKEN BURGER – 16

Avocado, goat cheese, roasted tomatoes

VEGGIE BURGER    –  15

Lentil and vegetable patty, pickled daikon, whole wheat bun

MAIN COURSE 

STEAK FRITES   –  28 

Meiller’s Prime Ribeye 12 oz, chimichurri, hand cut fries

SEARED ORGANIC SALMON   –  28

Fried kale, mushrooms, peppadew peppers

WARM KALE & STEAK SALAD – 24 | 18 VEGETARIAN

Pickled mushrooms and onion, ricotta salata

BUBBY'S BBQ 
Slow smoked in-house over cherry wood

DRY RUB RIBS:    FULL RACK – 38   /  HALF RACK – 24 

ROASTED CHICKEN  – 22

Bell & Evans Chicken, herbed breadcrumbs

BBQ PLATTER – 24

Pulled Pork, Brisket, Smoked Italian Sausage

FRIED CHICKEN & 

BUBBY'S BUTTERMILK BISCUITS  –  24

Bell & Evans chicken, two biscuits  
Please allow 20min to cook

 

BUBBY'S HERO: 

MARK TWAIN

Mark Twain was hardly 
recognized as a foodie, 

but that’s what he 
thought of himself, and 
he considered his food 

writing to be his biggest 
literary contribution. 
Traveling throughout 

America Twain wrote in 
delicious detail about 
America’s wonderful 

regional varieties and
 the natural abundance 

of our land.

PECKING ORDER

We buy our chickens 
from Bell and Evans 
and Freebird, both 

Northeastern sources 
for antibiotic- and 

hormone- free chickens 
that are humanely raised. 

85,000

Bubby’s burgers sold 
each year!

WE'RE SMOKIN'

It takes 17 hours
to smoke our brisket.

COME BACK

FOR BRUNCH! 

You love us for Dinner, 
come back and join us for 
Bubby’s Brunch everyday 

from 8AM to 4PM!

10,000

CUSTOMERS SERVED 

EVERY WEEK!

THANK YOU!

BUBBY'S HERO: 

EDNA LEWIS

Celebrating the wide 
variety of ethnic groups 

who make up the beauty 
of the American table, 

none is more present at 
Bubby’s than the African-

American contribution, 
particularly that of Edna 
Lewis. From the way we 
fry chicken, to using all 
manner of “southern” 

foods, okra and sesame 
to barbecue and 

watermelon, these foods 
are a direct contribution 

of the African-
American kitchen. 

DESIGN CHOPS

Paperwhite Studio 
serves up a design 

feast all day everyday, 
so we always look good. 
paperwhite-studio.com

DESSERTS

BUBBY'S HOMEMADE PIE – 5

Daily seasonal varieties 
a la mode +2

ICE CREAM – 5

Vanilla or Chocolate

HOT CHOCOLATE  – 4

Valrhona chocolate, steamed cream, homemade marshmallow

SIDES

MAC N' CHEESE – 10

Herb breadcrumb crust, bacon

FRIES – 7

BUTTERED BEETS – 7

SPICY SAUTEED ROMANESCO  – 7

CHEF'S MARKET VEGETABLES – 7

HOUSE SALAD – 7

BAKED BEANS – 7

COLESLAW – 7

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



 

DRINKS
SERVED all day, everyday

COCKTAILS

SMOKED MANHATTAN – 14

Cold Smoked Buffalo Trace, 
Antica Sweet Vermouth, bitters

BLOOD ORANGE MARGARITA – 13

Tequila, fresh squeezed blood 
orange, lime

DARK & STORMY – 12

Goslings Black Strap Rum, Lime,
Fever Tree Ginger Beer

GIN THYME LEMONADE – 13

Thyme infused gin, 
Bubby’s Homemade Lemonade 

BUBBY'S VODKA PUNCH – 11

Vodka, homemade blend of juices 
topped with sparkling water 

BOURBON SWEET TEA – 11

Buffalo Trace bourbon, 
Owl’s Brew Iced Tea, lemon 

HOT SPICED CIDER – 12

with bourbon 

JUICY GOODNESS

We fresh squeeze or 
cold press all our own 

juices every day.  Orange 
and our family Bubby’s 
green juice year round.  
Plus the best of what’s 

in season such as 
pomegranate, concord 

grape, blood orange, 
meyer lemons and more.  

So good for you, and 
they make mighty fine 

mimosas too. 

4 ORANGES

in every 1 glass of juice!

BOURBON OR RYE

We love American 
whiskeys.  Go ahead have 

one.  Bubby’s Bourbon 
Cocktails go great with 
our Fried Chicken and 

Mac n’ Cheese.  

 

BUBBY'S 

BLOODY MARY

We make our own 
Bloody Mary mix from 
scratch.  Try our pickle 

brine version for an 
extra kick.

COME BACK

FOR BRUNCH! 

You love us for Dinner, 
come back and join us for 

Bubby’s Brunch! 

Served everyday from 
8AM TO 4PM 

DID YOU KNOW?

Abraham Lincoln owned 
and operated several 

taverns, and John 
Hancock was a well-

known alcohol dealer. 
President Van Buren’s 

mother gave birth to him 
in their family tavern.

100,000

100,000 Iced Tea & 
Lemonades served 

each year

AN APPLE A DAY...

68,000 apples used each 
year for homemade pie 

and juice! Enjoy Bubby’s 
Homemade Pies, Cakes, 

Baked Alaska & more
Ask server about 
today’s desserts.

DESIGN CHOPS

Paperwhite Studio 
serves up a design 

feast all day everyday, 
so we always look good. 
paperwhite-studio.com

SHOTS 

4 FOR $30

RETOX – 8

Vodka shot & Bubby’s Green Juice shot

PICKLE BACK – 8

Jameson shot & Bubby’s pickle brine

SPARKLING

CHAMPENOISE BRUT – 12 | 44

St. Vincent, NV 

WHITE

SAUVIGNON BLANC – 11 | 40

Roth, Sonoma CA 2013 

CHARDONNAY  – 13 | 48

Moniker, WA 2013

ALBARINO  – 12 | 44

Bonny Doon, CA 2014

RED

PINOT NOIR  – 11 | 40

Seaglass, Santa Barbara, CA 2013

MERLOT – 12 | 44

Revelry, WA 2012 

CABERNET SAUVIGNON – 12 |44

Heron, CA 2012 

CABERNET FRANC – 12 | 44

Red Hook, NY 2011

WINES

COFFEE – 4

ESPRESSO – 3.5

CAPPUCCINO - 4.5

LATTE – 5

OWL'S BREW TEA – 4

English Breakfast
Earl Grey
Mint
Ginger Chamomile
Green Tea

COFFEE & TEA

JUICE

SQUEEZED FRESH DAILY

ORANGE JUICE – 6

BUBBY'S GREEN JUICE – 7

kale, apple, celery, lemon 

APPLE – 6

GRAPEFRUIT – 7

LEMONADE & ICED TEAS

BUBBY'S HOMEMADE LEMONADE – 5

HIBISCUS ICED TEA ARNOLD PALMER – 5

HIBISCUS ICED TEA – 4

ICED TEA – 4

BOYLAN'S SODAS - 4

made with pure cane sugar 

COLA 

DIET COLA

ROOT BEER

GRAPE

OMMEGANG WITTE

1911 HARD CIDER 

LEFT HAND STOUT 

AMSTEL LIGHT 

OSKAR BLUES PILS 

BRAVEN BLACK IPA 

BROOKLYN LAGER 

STONE IPA 

BEER

BOTTLES $7

DRAFTS $8




