
imbibe / devour:
mariebelle hot chocolate, european style
domaine valentin zusslin et fils organic riesling
tuscan breakfast platter
baked eggs with tomatoes & pancetta
wild boar sausage, peppers & 
  caramelized onion sandwich
brown’s macaroni  ‘n’ cheese
apple & blackberry tart

brown café
fresh and seasonal are the colors here

61 hester street.  corner of ludlow.  train : f @ east broadway
212.477.2427 www.greenbrownorange.com

breakfast and lunch daily  9a - 6p  dinner  tue - sat  6:30 - 11p

opened in 2002.  owner/chef: alejandro alcocer
$ - $$: all major credit cards accepted

breakfast.  lunch.  dinner.  private dining.  catering.  delivery
 reservations recommended

manhattan : chinatown

k: i’m going to tell you in a minute how much i like 
brown café, but first i’m going to describe the salad 
that i had here and that i am still dreaming of: mari-
nated green beans, marcona almonds, grape toma-
toes and baked ricotta salata. there’s a picture of 
it above; that’s how beautiful it looked before i ate 
every last little morsel. in fact i ate every bite of ev-
erything shown here. when the ingredients are farm 
fresh and the preparation simple—the food at brown 
demands to be respected by being devoured. i was 
only happy to comply.  
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