
FRU IT	 6 
seasonal selection 

CAESAR	 10 
romaine, croutons, shaved  
parmesan, caesar dressing 

CHOPPED	 10 
romaine, cherry tomato, fennel,  
red onion, cucumber, carrot, 
chickpeas, ricotta salata, white 
balsamic vinaigrette  

KALE	 10 
beets, apple, pistachio, 
pecorino dressing  

MARKET	 10 
seasonal lettuces, sweet corn, 
heirloom cherry tomatoes, 
balsamic

GRAIN BOWL	 13 
quinoa, kale, corn, fennel, 
carrot, tomato, zucchini, tahini 

EST. 2004

THE FIRST GENERATION / NAPLES 
M A R I N A R A 	 11 
tomato, oregano, garlic, olive oil	

M A R G H E R ITA  C L A S S I C A 	 13 
tomato, mozzarella, basil, olive oil, parmesan	

THE SECOND GENERATION / ITALY 
G E N O V E S E 	 14  
mozzarella, ricotta, pesto, cherry tomato, parmesan	

O RTO L A N A 	 15  
tomato, mozzarella, eggplant, zucchini, roast pepper, parmesan

4  F O R M A G G I 	 15  
mozzarella, gorgonzola, fontina, ricotta

M O NZ E S E 	 15  
tomato, mozzarella, fennel sausage, parmesan

C A L A B R E S E 	 16  
tomato, mozzarella, sopressata piccante, parmesan

4  STA G I O N I 	 17  
tomato, mozzarella, prosciutto, olive, shiitake mushroom, 
eggplant

L O M B A R D I 	 17  
mozzarella, arugula, prosciutto, shaved parmesan

THE TH IRD GENERATION / FORN INO 
M E L A NZ A N E 	 14  
tomato, mozzarella, ricotta, eggplant, basil, parmesan

G O R G O NZ O L A 	 15  
mozzarella, gorgonzola, caramelized onion, rosemary

F U N G H I  M I ST I 	 16  
mozzarella, caciocavallo, mixed mushroom, white truffle oil

S P I N A C H 	 16  
mozzarella, ricotta, pecorino, spinach, pine nuts,  
white truffle oil, parmesan

C A R C I O F O  E  S A LS I C C I A 	 17  
tomato, mozzarella, ricotta, fennel sausage, artichokes, parmesan

A L  R O K E R 	 17  
tomato, mozzarella, fontina, caramelized onion, roast pepper,  
sopressata piccante, rosemary

P ETE S C I A 	 17  
mozzarella, brussels sprouts, fennel sausage, fontina, spicy honey

BREAKFAST SANDWICHES 
AVAILABLE UNTIL NOON

BACON, EGG + CHEESE	 9 	  
scrambled eggs, bacon, fontina, 
parmesan, pecorino 

SAUSAGE + EGG	 9  
two organic eggs over easy, 
fennel sausage, provolone, pesto, 
calabrian chili aioli, arugula

VEGETABLE + EGG	 9 
two organic eggs over easy, 
avocado, zucchini, cherry 
tomato, parmesan, sundried 
tomato pesto

C H I C K E N  M I L A N E S E 	 12 
calabrian chili aioli, plum tomato,  
arugula, aged balsamic

C H I C K E N  PA R M E S A N 	 12 
San Marzano tomato sauce, mozzarella, 
parmesan 

M E ATB A L L 	 12 
beef meatballs, San Marzano tomato sauce, 
mozzarella, ricotta, parmesan

TH E  I TA L I A N 	 12 
salami, mortadella, rosemary ham, provolone, 
arugula, aged balsamic, olive tapenade

B E ST  TU R K EY  H E R O 	 12 
turkey breast, bacon, avocado, arugula,  
truffle aioli
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ICE CREAMAPPS & SALADS
MAC + CHEESE	 8 
parmesan breadcrumbs

ITALIAN CORN ON 	 5 
THE COB 	  
garlic aioli, parmesan cheese

FRIED SMASHED	  6 
POTATOES	  
truffle aioli 	

	

BLUE MARBLE SOFT SERVE  
chocolate, vanilla, or twist
CUP		  SM 4.5 / LG 6  
WAFER CONE	 4.5

WAFFLE CONE	 7

CHLOE’S ICE POPS		
strawberry, mango, pineapple, banana 	 3.5

KLEIN’S REAL KOSHER	  
assorted		 3.5

BROOKLYN BRIDGE PARK 

WI L L I AMSB U R G

G R E E N PO I N T

MAKE ANY PIZZA GLUTEN FREE                         +4
Our gluten free pizzas are baked in the same oven as our traditional pizzas.

R O A ST  B E E F 	 12 
cheddar, grilled red onions, plum tomato, 
romaine, chipotle mayo

E G G P L A NT 	 10 
crispy eggplant cutlet, basil & pistachio pesto, 
ricotta, parmesan, plum tomato, arugula, aged 
balsamic 

R O A ST  V E G ETA B L E 	 10 
eggplant, zucchini, mozzarella, tomato, 
sundried tomato pesto, arugula, pecorino,  
aged balsamic

TU N A 		  10 
American albacore, celery, fennel, capers,  
plum tomato, pickles, arugula, lemon aioli 

F R A N K  F O R N I N O 	 7 
beef hotdog, peppers, crispy onions, mustard

C A F É



WHITE WINE 
P I N OT  G R I G I O  	 10 
Ca’Donini 2016, Veneto, Italy

C H A R D O N N AY-V I O G N I E R 	 11  
Laurent Miquel 2015, Languedoc, France

ROSE 
C OTE S  D E  P R O V E N C E 	 12 
Hecht & Bannier 2018

R E D  O R  W H ITE 	 9  /  32 	  
our house recipe with 
seasonal fruit

DRAFT BEER

BEVERAGES

RED WINE
M O NTE P U L C I A N O  D ’A B R UZZ O  	 10 
Rilasso, 2016, Italy

P I N OT  N O I R  	 12 
King’s Ridge 2014, Willamette Valley, Oregon

SPARKLING
P R O S E C C O 	 12 		
Lamberti NV, Veneto, Italy	

BROOKLYN LAGER	 6  /  27 
Vienna Lager 5.2%  

BROOKLYN SUMMER	 6  /  27 
Pale Ale 5%

PERONI	 6  /  27 
Pale Lager 5.1%

HOT COFFEE	 2.5 / 3.5

COLD BREW	 4.5

COFFEE DRINKS	 12 
baileys, tia maria, amaretto,  
grand marnier, frangelico

I CED BLACK TEA 	 3.5

ICED STRAWBERRY 	 3.5 
H IBISCUS TEA 	

SODA 	 2 . 5 
coke, diet coke, ginger ale, sprite 

PELLEGRINO SPARKLING FRU IT SODA	 4  
limonata, aranciata, aranciata rossa, 
pompelmo 

PELLEGRINO SPARKLING WATER 	 3

ORGAN IC APPLE JU ICE BOX	 2 

ORANGE JU ICE	  3 

ORGAN IC MILK BOX 	 2.5   
1% or chocolate 1%  

LEMONADE	 3.5 

WINE

SANGRIA

COFFEE + TEA

291 Kent Ave 
Brooklyn, NY 11249
718. 384. 6004

WILLIAMSBURG
849 Manhattan Ave
Brooklyn, NY 11222
718. 389. 5300

GREENPOINT
Pier 6, Brooklyn Bridge Park  
Brooklyn, NY 11201
718. 422. 1107

BROOKLYN BRIDGE PARK

M A N G O  O R  STR AW B E R RY            	 8oz 3.5  /  16oz 7

MANGO-RITA, STRAWBERRY DAQU IRI, MYERS HALF AND HALF	 15

FROZEN FRUIT 
DRINKS 
Chloe’s — using only fruit, water and a touch of organic 
cane sugar

we brew brooklyn roasting company

INTERESTED IN A SPECIAL EVENT?
EVENTS@FORNINO.COM


