TRATTORIA
 WINE BAR

1314 WASHINGTON ST.
HOBOKEN, NJ 07030

201.963.WINE (9463]
WWW.BIN14.COM

INSTAGRAM
@chefpino

SPRING BRUNCH

9 70 3PM

EXECUTIVE CHEF
ANTHONY PINO

CHEF DE CUISINE
JUSTIN ANTIORIO

ARTISAN CHEESE
3/$1514/$1915/%$23
Flory's Truckle , Camembert (P), Tomme Crayeuse, Mt Tam (P),

Urchruter, Casatica (P), Blue Chévre (P)
(P)- Pasteurized

SMOKED SALMON PLATE
Grilled focaccia, cream cheese, ripe tomato and red onion

EGGS BENEDICT

Benedict 14, focaccia, pancetta, hollandaise

Smoked salmon benedict, focaccia, scallions, hollandaise
Lobster benedict, focaccia, pancetta, hollandaise

OMELETS

Wild mushroom and goat cheese omelet

Prosciutto, arugula, tomato and ricotta salata omelet
Chorizo omelet, peppers, onions, cheddar

Eggs any style and potatoes

GRIDDLE
Belgian waffles, whipped cream and powdered sugar

BREAKFAST MEATS
Smoked slab bacon
Chorizo sausage
Breakfast sausage

BIN 14 BURGER
Roasted tomato, fresh mozzarella and pancetta
on a toasted brioche bun

GRINDERS Accompanied by fries.

Sliced steak, pickled fresnos, caramelized onion, mozzarella
Prosciutto, hot peppers, arugula and mozzarella

Chicken, slab bacon and cheddar

Meatball parmesan

"

10
14
18

12
12
11

(N

15

(N
12
11
[

BRUSCHETTA

Sausage and pepper, warm ricotta

Tuna tartare, jalapeno, scallions, capers

Lobster, chives, celery, crispy prosciutto, avocado
Wild mushroom, pecorino, truffle oil

Roasted tomato, basil, garlic, ricotta

SALADS Add chicken 5

Beets, blood orange, pistachio, pickled fennel, mint

Grilled romaine, roasted tomato, chorizo, cilantro, jalapeno
Dinosaur kale Caesar, shaved parmesan, brioche croutons
Roasted peaches, haricots vert, pancetta, gorgonzola

SMALL PLATES

Olives & celery

Meatballs and marinara, pecorino

Crispy calamari, hot peppers, capers, lemon

Steak tartare, quail egg, truffle mustard

Deviled duck eggs, smoked bacon, siracha, jalapeno aioli
Rock Shrimp, polenta, pecorino, and chilis

Pecorino fries / Siracha Fries

Truffle fries with romano, black pepper

Smoked chicken wings, pickled celery, tzatziki sauce
Roasted cauliflower, garlic, toasted chickpeas
Sautéed broccolini, toasted garlic, chili flakes
Grilled octopus, potatoes, giardiniera, salsa verde
Eggplant, ricotta, confit tomato, pecorino

PIZZA

Wild mushroom, burrata and arugula

Kale & ricotta, garlic, lemon zest

Margherita, fresh mozzarella and basil
Prosciutto di Parma, fig, ricotta

Sausage, broccolini, ricotta, roasted tomatoes
Truffle and creamy taleggio

Salami picante, burrata, shishitos, mozzarella
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BLOODY MARY
BAR $6

MAKE AND MIX
HOBOKEN'S
FAVORITE
BRUNCH
COCKTAIL.

BIN MIMOSAS $9
0J AND
PROSECCO

BEVERAGES
COFFEE, TEAAND
ESPRESSO 3

CAPPUCCINO,
LATTE 4

WHOLE WHEAT
CRUST 2

GLUTEN FREE
CRUST 3



