
Fabbric� Men�
40 N 6th StNY 11249, Brooklyn, United States

+13474220923 - http://www.fabbricanyc.com/

The restaurant from Brooklyn offers 193 different menus and drinks on the card at an average $18.2.

https://menulist.menu

https://menulist.menu/restaurants/brooklyn/fabbrica-6/m/full-menu
https://menulist.menu/


Salad�
CAPRESE $11.0

Soup�
ZUPPA DI POMODORO $12.0

Sashim�
TUNA TARTAR

Prim�
CAVATELLI AL PESTO $16.0

Past� Dishe�
RISOTTO AI FRUTTI DI MARE

Snack�
BRUSCHETTA

Toas�
FRENCH TOAST

Sandwiche�
BLT $12.0

Mea� Dishe�
TAGLIATA DI MANZO $28.0

Chicke�
CHICKEN $13.0

Appet�er
TARTARE

�s�
BRANZINO $28.0

Taglier�
TAGLIERE DI SALUMI $18.0

Ic� Crea�*
VANILLA BEAN $4.0

Ca�on�
CALZONE $17.0

P�z� - Norma� Ø 28C�
PATATE $16.0

Omelett�
OCCHIO DI BUE $12.0

Beer�
BEER $5.0

Schwa�� Tee�
EARL GREY $4.0

Uov�
CAMICIA $14.0

P�z� Á 26C�
DOPPIO $4.0

Alkoholisch� Geträmk�
FERNET BRANCA
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Froze�
BELLINI

Plat� Especiale�
PAPPARDELLE ALLA VACCINARA $27.0

Contorn�
CAVOLO NERO $13.0

Egg�
OMELETTE RUSTICA $13.0

Vegetabl� Dishe�
PROSCIUTTO $18.0

Re� Win�
HOUSE RED $8.0

Munchi� Especiai�
PURGATÓRIO $13.0

Seafoo� Delight�
OYSTER SHOOTER $5.0

caff�
MINT TEA $4.0

Popular Item�
FABBRICA BURGER $15.0

Whit�
HOUSE WHITE $8.0

Specialt� Cocktail�
ITALIAN MARGARITA

Italia� Specialtie�
ARANCINI $10.0

Brunc� Cocktail�
FABBRICA LEMONADE

Cicchett�
MINI FRIED CALAMARI

Stoc� �� Bar
ST GERMAIN

Other Drink�
COCKTAILS $8.0

Specialt� Coffe�
AMERICANO $4.0

Liquor�
AMARO MONTENEGRO

Vorspeise�
SPIEDINI CAPRESE

Smal�-Is�
BEEF TARTARE $18.0

Fr�zant�
PROSECCO MIONETTO DOC $11.0
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Amar� E Digestiv�
GRAPPA GRA-IT

Amar� An� Ferne�
AMARO CYNAR

Fabbric� Burger
BEEF OR VEGGIE BURGER $16.0

Swee� Mornin� An�
Breakfas�
ENGLISH BREAKFAST $4.0

Som� Cocktail�
CYNAR GIN FIZZ

Ic� Crea� & Desser�
PAN CAKES $10.0

Christ� Signatur� Ap�z�
HONEY BOO BOO

Grapp� E Distillat�
GRAPPA 18 LUNE

Aperitif & Amar�
AMARO LUXARDO

Shellfis� An� Starter�
SHISHITO PEPPERS $7.0

T� Elevat�
CREAMY BURRATA $18.0

Restauran� Categor�
FRENCH

Appet�er� – Starter�
TAGLIERE DI FORMAGGI $17.0

�s�–Seafoo� Appet�er�
CARPACCIO DI TONNO

Fres� Past� – Fres� Noodle�
GNOCCHI DI PATATE $25.0

�s� An� Mea� Dishe�
COTOLETTA DI POLLO $21.0

P�z� - Larg� Ø 30C�
PERA $12.0

Divers� Cuisin�
DRIP COFFEE $3.5

Uncategor�e�
AFRICAN NECTAR $4.0

Alcoholi� Drink�
APEROL SPRITZ

AMARO AVERNA
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Second�
SALMONE GRIGLIATO

CIOPPINO DI PESCE $21.0

Seafoo�
FRIED CALAMARI $12.0

CALAMARI

Sid� Dishe�
PATATE FRITTE $7.0

YOGURT GRANOLA $9.0

Starter�
BACCALÀ MANTECATO

INSALATINA DI CARCIOFI $16.0

Cocktail�
MIMOSA

MOJITO

Spirit�
AMARO RAMAZZOTTI

SAMBUCA

Digestiv� - Digestif�
AMARETTO DI SARONNO

LIMONCELLO

Te�
GREEN TEA $4.0

CAMOMILE $4.0

Oyster�
1/2 DOZEN BLUEPOINT $17.0

1 DOZEN BLUEPOINT $33.0

Bottl� Beer�
BROOKLYN LAGER, AMERICAN LAGER
5.2

CORONA, ADJUNCT LAGER 4.5

Classi� Cocktail�
BLOODY MARY VODKA

PAINKILLER

Sparklin�
SPARKLING BRUT ROSE, PAUL DE
COSTE $13.0

CHAMPAGNE CHARLES DE
CAZANOVE, BRUT $16.0

CHAMPAGNE CHARLES DE
CAZANOVE ROSE, BRUT $18.0

R�� Wine�
ROSE MONTROSE, BERNARD ET
OLIVIER COSTE, DOC $11.0

ROSE GIROFLE, GAROFANO,
NEGROAMARO SALENTO IGP $10.0

ROSE JAS DES VIGNES, ALPES
DE HAUTE-PROVENCE $11.0

P�z�
MARGHERITA $14.0

DIAVOLA $15.0

CAPRICCIOSA $16.0

BURRATA NDUJA $20.0
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Drink�
BLOODY HARRY GIN

BLOODY MARIA MEZCAL

WINE $6.0

DRINKS

Coffe�
ESPRESSO $3.0

MACCHIATO $4.0

CAPPUCCINO $4.5

LATTE $4.5

Mai�
PAPPARDELLE ALLA BOLOGNESE $18.0

PAPPARDELLE AI FUNGHI MISTI

PORCHETTA ARROSTO

CRISPY PANETTONE CON GELATO

PANNA COTTA AI FRUUTI DI BOSCO

Hous� Cocktail�
SHISHITO PEPPER MARGARITA

BRAZILIAN DREAM

TAMARINDO BEAM

THE DEVIL OF N 6TH

THIS CHARMING MAN

�es� T�e� Of Dishe� Ar�
Bein� Serve�
FOUR CHEESE $17.0

LAMB CHOPS $35.0

PIZZA

PASTA

TOSTADAS

Entrée�
TAGLIERE MISTO $20.0

TARTARE DI TONNO E
AVOCADO $15.0

GAMBERI ALLA
PLANCIA $14.0

CROSTINI

DEVILED EGGS

ANCHOVIES

Antipast�
POLIPO $15.0

BURRATA $14.0

POLPETTE $9.0

CAPRESE FIOR DI LATTE $11.0

WARM OLIVES

COTECHINO CON LENTICCHIE $16.0

Ingredient� Use�
BRUSSEL SPROUTS $8.0

RED SNAPPER $36.0

SEAFOOD

SHRIMP

TUNA

CUCUMBER

Desser�
TARTUFO $18.0

CHOCOLATE SOUFFLÉ $10.0

RICOTTA CHEESE CAKE $9.0

CREME BRULEE $9.0
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ZEPPOLE ALLA NUTELLA $9.0

TIRAMISU $8.0

PANNA COTTA AI FRUTTI DI
BOSCO $12.0

DRUNK LEMON SORBET $13.0

Whit� Wine�
ENIGMA BIANCO, ARTISANAL DRY
MUSCAT, AZIENDA 499 $12.0

FALANGHINA TERRE IRPINE,
PODERE SANTA MARIA IGP $10.0

CHATEAU TOUR DU FOUSSAT,
SAUVIGNON GRIS, DOP $11.0

CHARDONNAY PRELUDIO, RIVERA
DOP $11.0

PINOT GRIGIO DELLE VENEZIE,
MONTECI, IGT $10.0

VERMENTINO DI GALLURA
SUPERIORE, CANAYLI DOCG $12.0

DOMAINE SAINT-LANNES, COTES
DE GASCOGNE IGP $48.0

ROERO ARNEIS, TERRE DEL
BAROLO, DOCG 2015 $50.0

Past�
ARUGULA $11.0

SPAGHETTI ALLE
VONGOLE $20.0

LASAGNA
VEGETARIANA $18.0

PICI AL LIMONE $17.0

TROFIE ALLA RANA PESCATRICE $20.0

CHITARRA AL POMODORO
FRESCO $16.0

SPAGHETTI ALLA CARBONARA $18.0

PAPPARDELLE BOLOGNESE $16.0

SPAGHETTI CARBONARA $16.0

RAVIOLI DI ARAGOSTA $30.0

Dra� Beer�
PERONI, ITALIAN PILSNER 5.1

MENABREA, ITALIAN BLONDE LAGER
4.8

SIXPOINT SWEETACTION, CRAFT ALE
5.2

GOOSE ISLAND IPA, IPA 5.9

FAT TIRE BELGIAN. WHITE WHEAT ALE
5.2

CATSKILL DARBEE'S ALE, ARTISANAL
6.2

SHOCK TOP, WHITE ALE 5.2

CORONA (BOTTLE), ADJUNT LAGER 5.1

BROOKLYN LAGER (BOTTLE), LAGER 5.2

FAT TIRE BELGIAN WHITE, WHITE
WHEAT ALE 5.2

CATSKILL STRONG LAGER, ARTISANAL
LAGER 6.8

SHOCK TOP, BELGIAN WHITE ALE 5.2

SIXPOINT SWEET ACTION, DRAFT ALE
5.2

CATSKILL DARBEE'S ALE, ARTISANAL
PALE ALE 6.2

Re� Wine�
NERO DAVOLA, LA VITE, IGT 2014 $10.0

PINOT NOIR, CHEVALIER DE
CAYLUS, DOC 2015 $11.0

PRIMITIVO BURDI, DUCA CARLO
GUARINI, IGT 2012 $12.0

CHIANTI, RAVAZZI, DOCG 2014 $11.0

CHATEAU BONADONA, VENTOUX,
DOC 2013 $11.0

DOMAINE MONTROSE, B. O.
COSTE IGP 2015 $11.0
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VERTIGO ROSSO, LIVIO FELLUGA,
IGT 2012 $60.0

BARBERA D' ALBA, VIGNA SANTA
ROSALIA, DOC 2014 $56.0

VALPOLICELLA RIPASSO
SUPERIORE, MONTEZOVO, DOC
2011

$64.0

DOLCETTO D' ALBA, BREZZA,
DOC 2015 $56.0

REFOSCO, LA RONCAIA, DOC
2010 $75.0

AMARONE DELLA VALPOLICELLA,
CORTE GIARA, DOCG 2011 $84.0

BAROLO, FLAVIO RODDOLO,
DOCG 2007 $95.0

PESSAC LEOGNAN, CHATEAU
LAMOTHE BOUSCAT, DOC 2010 $76.0

CHATENEUF DU PAPE, DOMAINE
JULIETTE AVRILE, DOC 2011 $80.0
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Fabbric�
40 N 6th StNY 11249, Brooklyn,
United States

Made with menulist.menu

Opening Hours:
Monday 12:00-22:00
Tuesday 12:00-22:00
Wednesday 12:00-22:00
Thursday 12:00-22:00
Friday 12:00-22:00
Saturday 12:00-22:00
Sunday 12:00-22:00
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