
BRUNCH
SAT & SUN  12-3PM OYSTERS $1 EACH

3 JUMBO SHRIMP $6MIGNONETTE

HORSERADISH COCKTAIL SAUCE

BRUNCH SPECIALS
FULL TEN BELLS BRUNCH 21

TORTILLA, SERRANO
PAN CON TOMATE, MANCHEGO

AVOCADO TOAST 15
LABNEH YOGURT, SALSA MACHA

SOURDOUGH
ADD SMOKED SALMON +5

SPANISH BREAKFAST SANDWICH 17
SERRANO HAM, MANCHEGO, FRITTATA

ADD PATATAS BRAVAS +3

DE LA COCINA
CRISPY OCTOPUS 19

GALICIAN, PIMIENTO
PATATAS BRAVAS 11

SPICY SMOKED PAPRIKA SALSA, AIOLI

RED GEM SALAD & GREEN GODDESS 15
GOAT CHEESE, CUCUMBER

WAGYU STEAK TARTARE 19
QUAIL EGG, CROSTINI

TORTILLA ESPAÑOLA 12
GARLIC AIOLI

SINGULAR BURGER 19
PAT LAFRIEDA DRY-AGED BEEF

PIMIENTO CHEESE, DELICATA SQUASH
“SERVED MEDIUM, PERFECT AS IS”

SWEET
BERRIES & BRIOCHE PUDDING 14

WHIPPED CREAM

TEN BELLS BRUNCH A5 RECTO FOOD PROOF



BRUNCH DRINKS
BLOODY MARY 14

VODKA, OR TEQUILA FOR A BLOODY MARIA

TOMATO MARTINI 16
CILANTRO-INFUSED GIN, TOMATO VERMOUTH

BLOOD ORANGE MIMOSA 13

SPANISH BOARDS
CHEESE 28

CHEESE SELECTION
CONDIMENTS, DRIED FRUIT

CHARCUTERIE 30
CURED MEATS

PICKLES, GRAIN MUSTARD

CHEESE & CHARCUTERIE 33
ASSORTED CHEESES & CHARCUTERIE
HONEYCOMB, DRIED FRUIT, PICKLES

GRAIN MUSTARD

HAPPY HOUR
SAT & SUN 3-7PM

PRIVATE EVENTS
BOOK YOUR HOLIDAY PARTY

TEAM EVENINGS BIRTHDAYS FULL BUYOUTS
INFO@TENBELLSBK.COM SCAN FOR OUR EVENTS DECK

THE TEN BELLS 65 IRVING AVENUE BROOKLYN, NY 11237 @TENBELLSBK

CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES.IL
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