
Shareables
Espresso Affogato French Toast • 16
Brown butter brioche, vanilla soft serve, 
espresso zabaglione, candied hazelnut

Pancake Skillet • 14
Cast iron ricotta pancake, lemon curd,
wild blueberry, crème fraîche

French Onion Dip & Chips • 12
Two-hour caramelized onions,
whipped crème fraîche,
house kettle chips

Salads
Beets & Pear • 15
Goat Cheese, Pistachio, D’anjou
Vinaigrette

Gem Caesar • 14
Egg, Rye Crouton, Parmesan Frico

Wedge • 14
Maytag Blue Cheese, Heirloom
Tomato, Pickled Shallot

Entrées
Primrose Smash Burger • 19
Double Smashed Brisket-Blend, Aged
American, Caramelized Onion, Secret Sauce, 
Brioche, Hand Cut Fries

Hot Honey Fried Chicken Sandwich • 18
48-Hour Buttermilk Thigh, Hot Honey,
Bread & Butter Pickles, Cold Creamy Slaw, 
Toasted Brioche

Short Rib French Dip • 24
Twelve-Hour Braised Short Rib,
Melted Provolone, Caramelized Onion,
Toasted Hoagie, Bone Au Jus

Huevos Rancheros Bowl • 18
Cilantro-Lime Rice, Smoky Black Beans, 
Charred Corn, Avocado, Pico De Gallo,
Cotija, Jalapeño Crema, Two Fried Eggs

Sides
Hand Cut Fries • 10
Herb Mayo, Chipotle Aioli

Smashed Breakfast Potatoes • 8
Crispy-Edged, Herb Crème Fraîche

Thick-Cut Maple Bacon • 8
Glazed With House Maple, Finished
With Cracked Black Pepper

Seasonal Fruit • 7
Whatever Looks Best At The Market

Eggs & Such
Prime Rib Benedict • 22
Shaved Slow-Roasted Prime Rib,
English Muffin, Poached Eggs, Black
Truffle Hollandaise, Crispy Chive

Sweet Potato & Short Rib Hash • 21
Braised Short Rib, Roasted Sweet Potato,
Caramelized Onion, Crispy Sage, Horseradish 
Crème Fraîche, Two Fried Eggs

The Flatiron Omelette • 18
Rolled French-Style, Wild Mushroom
Duxelles, Melted Gruyere, Fresh Tarragon, 
Dressed Arugula

Breakfast Burrito • 16
Scrambled Eggs, Spanish Chorizo, Roasted 
Peppers, Pepper Jack, Crispy Potatoes,
Jalapeño Crema, Griddled Tortilla

The Full American • 19
Two Eggs Your Way, Thick-Cut Maple
Bacon, Smashed Breakfast Potatoes, Grilled 
Sourdough, Seasonal Fruit

Smashed Avo • 16
Charred Everything Sourdough,
Smashed Avocado, Burst Heirloom
Tomatoes, Calabrian Chili Oil,
Soft Poached Egg, Lemon

Cocktails
Primrose Bloody Mary • 15
House-Spiced Tomato, Vodka, Lemon, 
Celery Salt, Olive & Pickled Garnish

Aperol Spritz • 15
Aperol, Prosecco, Soda, Orange

Primrose Rose Spritz • 15
Dry Rose, Elderflower, Lemon, Soda, 
Fresh Mint

Classic Mimosa • 14
Champagne, Fresh-Squeezed
Orange Juice

Espresso Martini • 17
Vodka, Fresh Espresso, Kahlua, Vanil-
la, Three Beans

Penicillin • 17
Blended Scotch, Lemon,
Honey-Ginger, Islay Float

Lavender Bee’s Knees • 16
Gin, Lavender Honey, Fresh Lemon,
Egg White Foam

Please Inform Yourserver Of
Any Dietary Needs Or Allergies

Weekend Brunch Saturday & Sunday • Until 3pm

West 23rd Street	    •	  Chelsea, New York 	     •	 Reservations via Resy		 •	 @primrosechelsea

Coffee
Espresso  • 4
Single or double
Americano • 4
Espresso, hot water
Cappuccino  • 6
Double espresso, steamed milk,
thick foam
Latte • 6
Double espresso, steamed milk 
• oat, almond, whole
Cortado • 5
Equal parts espresso and warm milk
Cold Brew — $6
18-hour steep, over ice •
add vanilla sweet cream
Iced Matcha Latte • 7
Ceremonial grade matcha,
cold oat milk, honey

2 For 1
Brunch Cocktails
Order Any Cocktail
And Get Two — All Day,
Every Weekend

Saturday & Sunday 
Until 3pm

Pizzas
The Classic Margherita • 18
San Marzano, Fior Di Latte,
Torn Basil, Cold-Press Olive Oil

Truffle White • 22
Crème Fraîche, Mozzarella,
Wild Mushroom, Black Truffle Oil, Chive


