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ARTISAN CHEESE 3 for $14 |  4 for $18  |  5 for $22
Dante
Nicassio Square (p)
Seahive Cheddar (p)
Bijou (p)
Cremont Chevre (p)
Dunbarton Bleu

(p) = Pasteurized

SEASONAL FRUIT
Citrus salad with mint sugar  8  

SMOKED SALMON PLATE
Grilled focaccia, cream cheese, ripe tomato and red onion 11  

STEEL CUT OATMEAL
Banana and peanut butter                              9
Caramelized apples and honey                       8
Nutella and hazelnuts                           8
Dried fig and brown sugar             8                                                  

EGGS BENEDICT
Benedict 14, focaccia, pancetta, hollandaise           12  
Smoked salmon benedict, foccacia, scallions, hollandaise       14
Lobster benedict, focaccia, bacon, hollandaise 18

OMELETS
Wild mushroom and goat cheese omelet                         12
Prosciutto, arugula, tomato and ricotta salata omelet          12
Roasted tomato, basil, goat cheese                                          11
Spicy lamb sausage, peppers, goat cheese   12
Eggs any style and potatoes                 9 

GRIDDLE
Belgian waffles, whipped cream and powdered sugar  11  
Brioche french toast, strawberries and whipped cream             11  

BREAKFAST MEATS
Smoked slab bacon                     4
Grilled hanger steak                   6
Spicy lamb sausage                    4         

ZEPPOLES
Cinnamon Sugar 7
Powdered Sugar 7
Hazelnut Honey 7

BRUSCHETTA 
Date and bacon with Rogue blue                       4
Salmon tartare, ricotta, basil, chili-orange marmalade         6
Beef tartare, truffles, parmesan and quail egg 6
Tuna tartare, jalapeno, basil, scallions  5
Lobster club, crispy prosciutto, avocado, micro arugula 6
Wild mushroom, pecorino, truffle oil 4
Tuscan white bean and roasted garlic                         3

SALAD 
Arugula, butternut squash, parm, pumpkin seed vinaigrette   8
Frisee, bacon lardons, egg, sherry vinaigrette                7
Roasted beets, oranges, hazelnuts, St. Germain 8

Add grilled chicken $4 / grilled salmon $6

SMALL PLATES
Meatballs and marinara          8
Crispy calamari, hot peppers, capers 8
Fried risotto cakes, house-made aioli 8
Sweet potato fries, truffle fries, chipotle, cinnamon 6
Truffle fries with Romano, black pepper 7
Pecorino fries with chilies    6
Grilled octopus, Andouille, cannellini and cauliflower ragout 10

BRIOCHE GRILLED CHEESE
Tallegio, roasted tomato and arugula 8
Roasted apples, gorgonzola and toasted hazelnuts    8
Prosciutto, hot peppers, arugula and mozzarella      9
Slab bacon and cheddar  8

Add grilled chicken $4

BIN 14 BURGER
Roasted tomato, fresh mozzarella and pancetta on 
brioche bun                 15                

PIZZA
Wild mushroom, goat cheese and arugula             11
Garlic spinach and ricotta 9
Truffle and creamy taleggio 13
Spicy artichoke, ricotta and lemon zest 10
Margherita, fresh mozzarella and basil 9 
Prosciutto di Parma, fig, ricotta  10
Wild Boar cacciatorino, arugula and mozzarella  11

Whole wheat crust available 2
Gluten free crust available                                                    3

1314 WASHINGTON ST.
HOBOKEN, NJ 07030
201.963.WINE (9463)
FAX 201.963.9467

WWW.BIN14.COM

BRUNCH MENU

CHEF ANTHONY PINO


