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GRUIT          252 EMPIRE BLVD.          BROOKLYN, NY          11225          (347) 846-0622          WWW.GRUITBK.COM         HELLO@GRUTIBK.COM

*Consuming raw or undercooked meats, poultry, seafood, or eggs
may increase your risk of foodborne illness.
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Follow us!

APPS & SNACKS
The 8 Dollar Burger. 3.5 oz House Ground Patty, Special Sauce, House Pickles. No Customization    8
Fire Popper Chicken Nuggets (Sauce On Side Optional)    14
Fried Chicken Wings with Honey Sriracha (Sauce On Side Optional)    12
Everything Bagel Spiced Chicken Tenders, Tru le Mayo    15
Grilled Kielbasa, Rye Whiskey BBQ Glaze, Pickled Veggies    15
Chicken Liver Mousse with Blueberry Agrodolce    18
Everything Spiced Hot Pretzel with Honey Mustard    12
Lamb Merguez Meatballs, Spiced Tomato Marmalade, Crispy Garlic    20
Fried Beef & French Onion Dumplings    15

BEEF
Gruit Signature Burger with Beef Bacon Marmalade on a toasted Onion Roll with House Fries    25
Beef Cheek 10" Pizza, Caramelized Onions, Tomato Marmalade, Watercress, & Horseradish Aioli    25
Sliced Beef Brisket, Caramelized Onions, Beef Jus, Mashed Potatoes    30
Flaky Pastrami Reuben Knish, Honey Mustard    12
Beef Bacon Fried Rice with Fried Egg    25

CHICKEN
Southern Fried Chicken Sandwich with Honey Sriracha and Pickles with House Fries    20
Chicken Breast Char Siu, with Grilled Cabbage, Sweet Potato, and Scallion Relish    28 Braised 
Chicken Leg, Pearl Onions and Bacon Ragout, Mashed Potatoes    30
Southern Fried Cornish Hen, Gojuchang Honey Syrup, Sweet Corn Pudding    28

FISH
Grilled Premium Ahi Tuna with Aromatic Tomato Puree, Pepperonatta, Chickpeas & Olives    36 
Grilled Salmon with Spring Vegetable Succotash and Zucchini    25
Cured Salmon Tidbits with Fennel, Onions, Chili, and Lemon    18

VEGETARIAN & SALADS
Marinated Tomato and Watermelon Salad, Almond Ricotta, Kalamata Aioli, Arugula, Balsamic    15 
Little Gem Lettuces, Tomatoes, Cucumber, and Herb Caesar Dressing (Dressing On Side)    15 
Kasha Varnishkes with Wild Mushrooms and Parsnip Puree    20
Avocado with Everything Spice, Pickled Shallot, Arugula, and Marinated Tomatoes    18

SIDES
Potato Fries    10
House Pickled Vegetables    10
Marinated Olives with Citrus and Herbs    12
Marinated and Sautéed Mushrooms    18

DESSERT
Chocolate Fudge Brownie with Peanut Butter Mousse    10
S’mores Rugelach for Two    18




