
Please notify your server of any dietary restrictions prior to ordering. Consuming raw or undercooked meats, poultry,
seafood, shellfish, dairy, nuts or eggs may increase your risk of foodborne illness or allergic reaction. We are not a Gluten-

Free, Dairy-Free or Nut-Free facility.

BREAKFAST
HOWM Breakfast

2 any style eggs, country potatoes, bacon, sourdough bread, spreads  17
Add steak 10

 

Avocado Toast (V) 
Avocado, pickled red onion, watermelon radish, chili oil  16  

Add any style egg 4
 

Huevos Rancheros (GF)
2 eggs, mild salsa, tortillas, queso fresco, avocado 17

 

HOWM Waffles
2 waffles, seasonal berry syrup, fresh whipped cream16

 

Breakfast Bagel Sandwich 
Plain bagel, scrambled eggs, american cheese, bacon, country potatoes 14

 

Fresh Fruit Platter (V, GF)
Seasonal fruit 15  

 

Parfait 
Yogurt, granola, berry marmalade 12

Sides
Country Potatoes   7
Avocado                    6 
Yuca Fries                7
Fruit Plate                 6
Toast                          4
Plain Bagel               5



Please notify your server of any dietary restrictions prior to ordering. Consuming raw or undercooked meats, poultry,
seafood, shellfish, dairy, nuts or eggs may increase your risk of foodborne illness or allergic reaction. We are not a Gluten-

Free, Dairy-Free or Nut-Free facility.

BREAKFAST
BREAKFAST COCKTAILS 14

 
Hugo Spritz

Elderflower liqueur, mint, prosecco, sparkling water
 

Mimosa
Orange juice, prosecco

 
Peach Margarita

Blanco tequila, peach and orange liqueur, lime juice, agave syrup
 

Bloody Mary
Vodka, tomato juice, Worcestershire sauce, horseradish, lime juice,

 crispy bacon strip
 

Coffee
Americano  5
Capuccino  6
Latte   6 
Mocha    6
Espresso   4
Cortado   4
Flat White   5

Juices
Orange   5
Cranberry  5
Grapefruit   5
Pineapple  5

 

Tea
English 4
Chamomile 4
Earl Grey 4 
Green 4

 
 



Please notify your server of any dietary restrictions prior to ordering. Consuming raw or undercooked meats, poultry,
seafood, shellfish, dairy, nuts or eggs may increase your risk of foodborne illness or allergic reaction. We are not a Gluten-

Free, Dairy-Free or Nut-Free facility.

BRUNCH
Saturdays and Sundays 11am - 3.45pm

 
HOWM Breakfast           17

2 any style eggs, country potatoes, bacon, sourdough bread and spreads  
Add steak 10

 
Avocado Toast          16

Avocado, pickled red onion, watermelon radish, chili oil    
Add any style egg 4

 
Huevos Rancheros          17

2 eggs, mild salsa, tortillas, queso fresco, avocado     
 

Chipotle Eggs Benedict         17
2 poached eggs, sourdough, chipotle hollandaise     

Add smoked salmon 5 
 

Dulce de Leche French Toast        16
Brioche in dulce de leche batter, seasonal berries, cinnamon sugar 

 
HOWM Salad           15

Romaine lettuce, cucumber, cherry tomatoes, kalamata olives, heart of palm, 
guava vinaigrette.

Add smoked salmon or chicken 5
 

Churrasco and Eggs          25
Hanger Steak, 2 eggs, chimichurri, country potatoes    

 
HOWM Burger          20

6oz burger, brioche bun, lettuce, tomato, french fries

Add Bacon 4
Add Egg 4     

 



Please notify your server of any dietary restrictions prior to ordering. Consuming raw or undercooked meats, poultry,
seafood, shellfish, dairy, nuts or eggs may increase your risk of foodborne illness or allergic reaction. We are not a Gluten-

Free, Dairy-Free or Nut-Free facility.

BRUNCH
BRUNCH COCKTAILS 14

 
Hugo Spritz

Elderflower liqueur, mint, prosecco, sparkling water
 

Mimosa
Orange juice, prosecco

 
Peach Margarita

Blanco tequila, peach and orange liqueur, lime juice, agave syrup
 

Bloody Mary
Vodka, tomato juice, Worcestershire sauce, horseradish, lime juice,

 crispy bacon strip
 

Coffee
Americano  5
Capuccino  6
Latte   6 
Mocha    6
Espresso   4
Cortado   4
Flat White   5

Juices
Orange   5
Cranberry  5
Grapefruit   5
Pineapple  5

 

Tea
English 4
Chamomile 4
Earl Grey 4 
Green 4

 
 



Garden Guacamole  (v/gf)
howm tortilla chips   18 
                                                                                               
Yuca Fries (veg/gf) 
fried  yuca sticks, chipotle mayo   12  
 
Papas Campesinas  (veg/gf )
diced potatoes, chili citrus oil, salt  12                                   

Crispy Rice (veg/gf)
pigeon peas, puffed rice, herb oil  12                                                                                                            

Empanadas (3 pcs) 
chipotle braised chicken empanadas served with aji verde  15

Ceviche Tirado (gf)
fish of the day, aji amarillo, red onion, sweet potato, plantain chips  20  

Churrasquito (gf)
6oz grilled hanger steak, chimichurri, crispy potatoes  22  

Skewers (3 pcs) (gf)
Choice of : chicken, beef or shrimp with chimichurri  16  

Tacos de Carnitas (3 pcs)  (gf)
braised pork, avocado mousse,red cabbage slaw, corn tortillas      15                                       

Crispy Calamari (gf)
with chipotle mayo   16 

Tuna Tostadas (gf)
 (2 pcs) spiced red tuna, avocado mousse, crispy corn tortilla    18                                                             

Lamb Arepas (3pc) (gf)
slow-roasted ancho lamb, mango and red onion slaw, corn arepas    18                           

Tropical Chicken Wings (5pc)  (gf)
guava infused bbq sauce   16 

HOWM Salad (v/gf)
cherry tomatoes, olives, heart of palm, cucumber, guava vinaigrette  18 

SMALL PLATES

LUNCH/DINNER

v=plant based
veg= vegetarian
gf=gluten free                                                                                          

Please notify your server of any dietary restrictions prior to ordering. Consuming raw or undercooked meats, poultry,
seafood, shellfish, dairy, nuts or eggs may increase your risk of foodborne illness or allergic reaction. We are not a Gluten-

Free, Dairy-Free or Nut-Free facility.



HOWM Burger
6 oz charbroiled burger, salsa rosada, LTO, American cheese, 
French fries     22 
Add Bacon 4

Veggie Burger (veg)
salsa rosada, LTO, French fries     18    

Cuban Sandwich 
slow-roasted pork, ham, Swiss cheese, mustard, 
pickles, on  sourdough bread, french fries     20    

Chicken BLT Sandwich 
chicken breast, bacon, lettuce, tomato, 
mayo rosada on sourdough bread, French fries    20

ON BREAD

LUNCH/DINNER

v=plant based
veg= vegetarian
gf=gluten free                                                                                         

Churrasco (gf)
10 oz grilled hanger steak, chimichurri, crispy potatoes,        
side salad   36     

Pollo a las Brasas (gf)
south american-style roasted chicken leg quarter, guava glaze, crispy
potatoes, side salad     30    

Achiote Roasted Cauliflower (v,gf) 
roasted cauliflower, red pepper hummus,  achiote alioli, 
broccolini     28   

MAINS

Please notify your server of any dietary restrictions prior to ordering. Consuming raw or undercooked meats, poultry,
seafood, shellfish, dairy, nuts or eggs may increase your risk of foodborne illness or allergic reaction. We are not a Gluten-

Free, Dairy-Free or Nut-Free facility.



Please notify your server of any dietary restrictions prior to ordering. Consuming raw or undercooked meats, poultry,
seafood, shellfish, dairy, nuts or eggs may increase your risk of foodborne illness or allergic reaction. We are not a Gluten-

Free, Dairy-Free or Nut-Free facility.

DRINKS

COCKTAILS 16 
 

Hot Toddy whiskey, lemon juice, honey, cinnamon blaze  
 

HOWM Negroni gin, cacao & chipotle infused campari, strawberry vermouth 
 

Paloma blanco tequila, grapefruit juice, lime juice, sparkling water  
 

New York Sour bourbon, lemon juice, simple syrup, egg white, red wine 
 

Hugo elderflower syrup, mint, prosecco, sparkling water
 

Mezcalita mezcal, simple syrup, lime juice, triple sec 
 

*Flor de Sauco MOCKTAIL 10 fresh cucumber juice, lemon juice, elderflower
syrup and tonic 

add choice of alcohol + 6 (premium additional charge)  
 

*PIÑITA VIRGEN MOCKTAIL 10 pineapple juice, ginger, agave, sparkling water
add choice of alcohol + 6 (premium additional charge) 

 
 



Please notify your server of any dietary restrictions prior to ordering. Consuming raw or undercooked meats, poultry,
seafood, shellfish, dairy, nuts or eggs may increase your risk of foodborne illness or allergic reaction. We are not a Gluten-

Free, Dairy-Free or Nut-Free facility.

DRINKS

WINE
 
 

        BUBBLES        
Cremant d’Alsace Rose NV (France)16/75   

Riondo Prosecco (Italy) 14/55
       
RED

Tintonegro Uco Valley Malbec (Argentina) 14/55  
Banshee Pinot Noir 2021 (Sonoma, CA)   17/65

 
WHITE

Marques de Caceres Albarino 2021 (Spain) 14/55    
Mason Cellars Sauvignon Blanc 2021 (Napa, CA)  16/60

 
ROSÉ

Justin Rose 2021 (Paso Robles, CA) 14/55
     

BEER
Five Boroughs Pilsner, 5% ABV, 40 IBU Brooklyn, NY 9

EBBS No. 1 Lager, 5.3% ABV, Brooklyn, NY 9
Montauk Wave Chaser IPA 6% ABV, 60 IBU, NY 9

 



Please notify your server of any dietary restrictions prior to ordering. Consuming raw or undercooked meats, poultry,
seafood, shellfish, dairy, nuts or eggs may increase your risk of foodborne illness or allergic reaction. We are not a Gluten-

Free, Dairy-Free or Nut-Free facility.

DESSERT

           Pan Dulce                 
Warm Bread Pudding white chocolate sauce, and dulce de leche12 

 
                Howm Flan                    

Home-made caramel egg custard with roasted coconut flakes 15
 

      Churro Bites      
With chocolate and espresso atole 12

 
 

Tea
English 4

Chamomile 4
Earl Grey 4 

Green 4

 
 Coffee

Americano  5
Capuccino  6

Latte   6 
Mocha    6

Espresso   4
Cortado   4

Flat White   5


