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Inside an iconic landmark 
designed by Henry J. 
Hardenbergh, LAFAYETTE 
is a grand cafe and bakery 
offering boulangerie items as 
well entrees. Smoked salmon 
Benedict is served on brioche 
with choron sauce, while egg 
white frittatas feature field 
mushrooms, and lemon pan-
cakes are topped with fresh 
berries. (380 Lafayette St.; 212-
533-3000; lafayetteny.com) 

Chef Jonathan Wright offers 
ingredient-focused fare at the 
RAINBOW ROOM’S Sunday 
brunch. The prix fixe menu is 
enjoyed amid stunning views 
from the posh rooftop supper 
club dripping with crystals, in 
addition to live entertainment. 
Reservations are required to 
sample the menu inspired 
by cuisines from around the 
world. (30 Rockefeller Plaza, 
65th Floor; 212-632-5000; 
rainbowroom.com) 

TO
P

: N
O

A
H

 F
E

C
K

S
; B

O
TT

O
M

: U
P

LA
N

D
 R

E
S

TA
U

R
A

N
T

Concierge Choice: Refined Experiences 
Jeanie Voltsinis, chef concierge at Viceroy New York, recommends three 
hot spots where travelers can sip and savor to start the day.

Located inside The Nomad Hotel, NOMAD is “known for their chicken ... 
with black truffle and foie gras. On their brunch menu, it’s served as a 
sandwich as opposed to a whole chicken.” (1170 Broadway; 212-796-
1500; thenomadhotel.com) 

“UPLAND is definitely more California cuisine.” Amid original murals by 
acclaimed artist Wayne Pate, chef Justin Smillie dishes out renowned 
pizzas with toppings such as sausage and kale, smoked salmon and spa-
ghettini. (345 Park Ave. South; 212-686-1006; uplandnyc.com)

Opened in 1977, BALTHAZAR has been a staple in New York City for 
nearly four decades. “Especially for brunch, there’s such a great energy; 
[it’s] full of great people all the time and the New York buzz is … evident 
the minute you walk in.” Entrees include moules frites and macaroni au 
gratin with bacon. (80 Spring St.; 212-965-1414; balthazarny.com)

Sunday Best
Indulge morning appetites at the best brunches in New York City. 

BY KRISTIN SCHARKEY

For many, brunch boasts a reputation based on classic Americana: 
Bacon, eggs and pancakes are top of mind. But in New York 
City, the midmorning repast is taken to new culinary heights 
with inspiration spanning the globe. On the Lower East Side, 
La Gamelle tempts diners with Parisian hors d’oeuvres like pate 
de campagne alongside French classics like moules frites “marin-
iere” (in white wine). Mexican-inspired fare is served up at both 
Cosme, the James Beard Award-nominated Flatiron District 
restaurant from Enrique Olvera, and Salvation Taco, helmed by 
Michelin-starred chef April Bloomfield. And rustic Roman tra-
dition takes center stage at Midtown’s Marta in the form of green 
risotto croquettes and rabbit meatballs.  

Classics still abound at establishments around the city, though 
epicureans will often find innovative twists: Small plates cafe 
Estela, named No. 90 on The World’s 50 Best Restaurants list 
last spring, continues to be Manhattan’s hottest weekend spot at 
its Houston Street location in Nolita, while Lower East Side eat-
ery Birds & Bubbles celebrates the Southern roots of Executive 
Chef Sarah Simmons with buttermilk biscuits and baked French 
toast with spiked maple syrup. Whether you’re looking to please 
your palate with flavors from around the world, or seeking a 
classic experience fit for the whole family, restaurants around 
Manhattan offer limitless experiences each weekend for both late 
and early risers. 

SAVOR[ ]

Sarabeth’s Central Park South offers muffins and preserves at its weekend brunch.

Lafayette boasts a traditional brasserie-style interior designed by Roman and Williams.

Upland’s Little Gem salad

Luxe Brunch
Enjoy upscale ambience at these trendy brunch spots throughout Manhattan.
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A pioneer in the farm-to-
table movement, FRIEND 
OF A FARMER offers items 
for “young farm hands” 
like grilled cheese, mini 
pancakes and scrambled 
eggs. The Gramercy Park 
restaurant—which boasts a 
cozy atmosphere with two 
fireplaces—also serves up 
omelets, green market salads 
and sandwiches for adults.  
(77 Irving Pl.; 212-477-2188; 
friendofafarmer.com)

Baguette French toast with 
fresh berries and maple syrup, 
as well as peaches and house-
made ricotta with rosemary 
honey highlight the brunch 
menu at THE SMILE. Bakery 
items like chocolate scones 
and blueberry buttermilk 
muffins are also available, as 
well as spiked basil lemonade. 
(26 Bond St.; 646-329-5836; 
thesmilenyc.com) C

Concierge Choice: Kid-Approved Eats
Visitors of all ages can enjoy a morning meal at these spots picked by Vanessa 
Torruellas, chef concierge at The Iroquois New York.

“SARABETH’S CENTRAL PARK SOUTH is a casual restaurant located in Midtown 
directly across from Central Park. ... I recommend getting there early to avoid 
long waits. ... I suggest the apple-cinnamon French toast for the ones who have 
a sweet tooth or the short rib hash for the ones who prefer a heavier, delicious 
breakfast.” (40 Central Park South; 212-826-5959; sarabethsrestaurants.com) 

“BUBBY’S HIGH LINE is another popular spot with a casual atmosphere great for 
the entire family. They ... use local produce from farms located close to the city. 
My favorites are Bubby’s pancakes and Bubby’s breakfast with eggs, chorizo, 
bacon and hash browns. Make sure to share because the portions are pretty big.” 
(73 Gansevoort St.; 212-206-6200; bubbys.com) 

“ALICE’S TEA CUP is a whimsical experience. They are famous for the tea service 
but this ‘Alice in Wonderland’-themed restaurant also offers brunch, which would 
be great for grown-up ladies to little girls. The scones are delicious and the clotted 
cream is to die for.” (102 W. 73rd St.; 212-799-3006; alicesteacup.com) 

The Smile has been a Nolita favorite since 2009.

Sarabeth’s pumpkin waffle

Family-Friendly Brunch
Visitors of all ages can enjoy the sips and bites at these establishments.


