
 

 

As long as Roof at the Wit is equipped to 

be open year-round, they might as well 

open the doors in the morning. Enter 

weekend brunch service, which the so-

trendy rooftop lounge just launched. 

Featuring an all-small-plates menu from 

chef Todd Stein, the offerings skew Italian 

— sugary fried bomboloni, a pancetta-tomato-arugula spin on the BLT, a 

"breakfast pizza" topped with bacon, potato, and egg. As with most small-plates 

concepts, there are some odd ducks in the mix: listed between the pancakes (a 

shareable "short stack" of mini buttermilks decked out with Bliss syrup and 

mascarpone) and the sliders (a very breakfast-appropriate fried mortadella and 

scrambled eggs) is "hot chocolate," spiked with Godiva liqueur and garnished 

with a cayenne marshmallow. This one isn't so much for the stroller crowd. 

Read on for the full menu. 

Brunch at Roof 

Bomboloni, fried small doughnuts, dusted with sugar and cinnamon 8 

 

Milk and Honey Granola, Greek yogurt, macerated apples 6

Truffled Egg Toast, brioche toast, farm egg, fontina cheese, truffle 10 

Date and Arugula Salad, candied walnuts, shaved parmesan 10 

Whole Grain Toast, mascarpone cheese, preserves 8 

Morning Pizza, cheddar and ricotta cheese, smoked bacon, potatoes, 

egg 14 

Salsicia Pizza, housemade sausage, cured tomato, pickled fennel, 

havarti cheese 16 

Early Day Crostini, cinnamon swirled ricotta, winter citrus, clover 

honey 8 

Spicy Lamb Sausage, fried egg, arugula, calabrian chili aioli, tomato 

marmalade 12 

Poached Eggs, 2 poached eggs, spicy tomato sauce, pecorino, grilled 

toast 10 

Frittata, roasted mushroom and braised short rib frittata, scallions 12 

Short Stack, 3 small stacks of buttermilk pancakes, bliss syrup, 

whipped mascarpone, oven dried grapes 12 

Hot Chocolate, Godiva liquor infused hot chocolate, cayenne 

marshmallow, sugar dusted cookie 8 

Sliders, fried mortadella and scrambled egg slider, cheddar cheese 10 

PLT, a sandwich of crispy pancetta, cured tomatoes, arugula, lemon 

aioli 10 

Fries, hand cut french fries, ketchup, pesto aioli 9 

Brunch at Roof is served Saturdays and Sundays, from 11 a.m. until 2 p.m.
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