
Free Delivery
$10 Minimum

511 9th Street
Brooklyn, NY 11215

718-499-1966
Hours

Monday - Friday
7 am to 10 pm

Saturday & Sunday
Brunch 9 am to 4 pm
Dinner 6 pm to 10 pm

Breakfast, Lunch,  
and Dinner Menu

Daily Dinner  
Specials
Each evening we feature an  
American Classic for dinner  
at a very fare price of $12.

All Daily Dinner Specials are  

served with a side salad.

Monday: Salisbury Steak     

Reclaimed and smothered in a dry sherry mushroom sauce.  

Better than you remember it!

Tuesday: Vegetarian Chili Mac     

Our very own veggie chili heaping over macaroni  

and topped with ancho parmesan

Wednesday: Bourbon BBQ Salmon  

Salmon glazed in bourbon BBQ served with cheddar  

and jalapeno corn bread

Thursday: Super Sloppy Joe    

Sloppy joe served with fried and cole slaw

Friday: Southern Fried Chicken  

Fried chicken served with baked pepper jack grits  

and buttered peas

Saturday: Shepherd’s Pot Pie  

Chefs choice shepherd’s pot pie in a creamy pearl  

onion and roasted veggie bechamel, topped with  

thyme garlic mash

Sunday: Spaghetti and Meatballs 

Spaghetti and meatballs in a rich slow cooked meat sauce

Art Appreciation Night
Thursday is art appreciation night. Complimentary wine, 
beer or beverage choice and free art to look at. All art 
word is for sale!

We apologize that Credit Cards are not accepted. 

Eggs and Other Good Things
Eggs anyway you want’ em (or Scrambled Tofu)     $8 
2 local farm raised eggs served with home fries, house toast  
and a bottomless cup of coffee or tea, and a glass of juice

add bacon, ham, sausage, turkey bacon or veggie sausage  $2.50     
add corned beef hash  $3.75    add 1 egg  $1.75   

Omelette by Design     $10 
Three egg omelette blended with any two ingredients, served with home 
fries and house toast 

any three ingredients  $11      any four ingredients  $12

bell peppers, sweet onions, baby spinach, fresh mushrooms, plum tomatoes, 
smoked bacon, jalapenos, ham or cheese (ask about our cheese selections)

Teo’s Italian Eggs     $8 
Two poached eggs served over cubed focaccia and drizzled with olive oil, 
parmesan and fresh basil

Eggs ben a dizz     $11

Poached eggs resting on a toasted jumbo English muffin with grilled 
Canadian bacon and topped with ancho lime holandaizzz sauce, served 
with home fries

In place of Canadian bacon try the Florentine with spinach (same price) 
or the Pacifico with smoked salmon add $2

The Dee . . . . . . . Luxxxxxx     $11 
Two eggs, two flapjacks, home fries, toast, choice of side dish, coffee  
and juice

Huevos Rancheros     $10 
2 eggs with corn tortillas topped with veggie chili, cheddar cheese,  
roasted tomato salsa, guacamole and cilantro sour cream

Corned Beef Hash and Eggs     $11 
Homemade hash with two eggs any style served with toast

Buttermilk Biscuit and Sausage Gravy      $10 
Homemade buttermilk biscuit and sausage gravy with two eggs any style

The Griddle
The Best Belgian Waffle     $9 
Crisp and Light and served with New York maple syrup,  
sweet butter and dusted with sugar

Fluffy Buttermilk Flapjacks     $9 
Three Golden cakes served with butter and New York maple syrup

Cinnamon and Spiced French Toast      $9 
Thick challah dipped in a creamy egg batter

Chocolate Stuffed French Toast     $10 
Dizzy’s cinnamon and spiced French toast stuffed with a Hershey’s milk 
chocolate bar

Pistachio Crusted Banana Stuffed French Toast     $10 
Dizzy’s challah french toast lightly dusted in pistachios and filled with 
banana slices

Bacon, Ham or Sausage     $4

Veggie Sausage     $4

Turkey Bacon     $4

Canadian Bacon     $4

Homemade  
Corned Beef Hash     $5

2 Eggs     $4

Jumbo English Muffin     $2.50

Bagels     $2 
with Butter     $2.50 
with Cream Cheese     $2.75

House Toast     $3

Buttermilk Biscuit     $3.50

Dizzy’s Home Fries     $4

Dizzy’s Grits     $4.50

Fruit Cup     $4

Check us out on the web for daily specials.
facebook.com/dizzysdiner

dizzys.com

Breakfast Sides



Homemade Soup of the Day    cup $5    bowl $7

Vegetarian Chili    cup $6    bowl $8 
A hearty veggie chili topped with cheddar cheese and cilantro  
sour cream served with Dizzy’s homemade corn chips

Dizzy’s Buffalo Style Chicken Wings    $9 
Served with chunky gorgonzola dressing and celery sticks

Chicken Littles    $9 
Homemade frosted flake crusted chicken tenders served with  
chipotle barbecue sauce and marmalade-honey mustard

Nachos De La Casa    $9     
Our homemade corn chips served with melted pepper jack and  
cheddar cheese topped with guacamole, roasted tomato salsa,  
jalapenos, and cilantro sour cream  
Topped with veggie chili: add  $1

Dizzy’s Crab Cakes    $11 
Served on a bed of lemon basil cole slaw

Ben’s Baltimore Beer Steamed Shrimp    $11 
Jumbo shrimp steamed in lager beer and old bay spice served  
with three dipping sauces

Shallot and Artichoke Dip with Bagel Crostini    $8 
Crispy fried shallots and artichoke hearts in a creamy parmesan spread

The Secret Garden
Add to any salad: chicken  $4,  shrimp  $5

Dizzy’s Own House Salad    $11 
Mesclun greens tossed with raisins, toasted pine nuts, carrot ribbons,  
and crumbled gorgonzola cheese in a herb balsamic vinaigrette

Park Town Caesar Salad    $11 
Crisp romaine tossed in a tangy caesar dressing with jumbo  
croutons, parmesan, capers and black olives 

Asian Chicken Salad    $12 
Chiffonade of greens and cabbage tossed with cilantro grilled chicken and 
a hoisin, ginger vinaigrette sprinkled with toasted sesame seeds, mandarin 
oranges and almonds

Southwestern Cobb Salad    $12 
Greens topped with a fresh corn and three bean salsa, avocados,  
crispy chorizo bits and lime grilled chicken. Dressed with honey  
chipotle ranch and crunchy tortilla strips

Arugula Salad    $12 
Baby arugula with beets, mango, and pistachio-crusted  
goat cheese in a truffle citrus vinaigrette

Turkey Club Deluxe    $12 
Roast turkey, triple stacked with smoked bacon, tomatoes, tossed greens,  
and cranberry chutney served on toasted seven grain bread

Veggie Wrap    $11 
Grilled portobello, zucchini, roasted peppers, and goat cheese spread  
with herb aioli and wrapped in a spinach flatbread

Chicken Roma Sandwich    $11 
Grilled pesto chicken breast served with baby arugula, plum tomatoes,  
and marinated mozzarella on a garlic baguette

The B.L.T. or Avocado L.T.    Both double deckers    $10

The Finer Diner’s Grilled Cheese    Traditional  $8    Our Way  $10 
Traditional double decker or have it “Our Way” on house bread with  
bacon, tomato and cheddar cheese 

The Hot Howie Reuben    $11 
Thin slices of corned beef (substitute turkey for a turkey Reuben)  
on Alsatian bread with homemade cole slaw, pepper jack cheese,  
and jalapeno 1,000 island dressing

Mediterranean Tuna Salad    $10 
Homemade tuna salad, lettuce, tomato, and sweet red onion on a  
toasted sourdough bread(Topped with melted cheddar cheese and  
served open-faced add $1.50)

Old Bay Fried Shrimp Roll    $13 
Shrimp fried in Old Bay seasoning, served on a grilled baguette with  
lettuce, avocado, spicy aioli and topped with roasted tomato salsa

Dizzy’s Cheese Steak Sandwich    $13 
Marinated hanger steak with melted fresh mozzarella and crispy  
fried onions on garlic baguette

Dizzy’s Super Burger    $11 
8 oz. seasoned sirloin charbroiled and served on a jumbo roll

Garden Apartment Burger    $11 
A flavorful veggie burger grilled and served with a lettuce, onion and  
pickle, accompanied by sun-dried tomato ketchup and herb aioli

Salmon Burger    $12 
Fresh salmon burger served on a soft bun with lettuce, tomato, and avocado

The Gobble Gobble    $11 
8 oz. seasoned lean ground turkey burger served on jumbo roll  
with chipotle mayo

Portobello Burger    $11 
Marinated and grilled portobello with avocado, roasted red pepper,  
and goat cheese served on a brioche roll

Mac-n-Cheese A Diner Classic    $10 
Rigatoni pasta tossed in a rich five cheese sauce and finished with a  
rice crispy crumb topping 

Tuna Mac Daddy    $11 
Mac-n-Cheese with tuna salad, casserole style (even better spicy) 

Margarita Barbecue    chicken $16    ribs $18 
Baby back ribs or half chicken marinated in tequila and lime BBQ sauce  
served with Dizzy’s french fries and a spicy sweet corn relish

Riga-Stoli    $13 
Rigatoni, smoked mozzarella and spicy Italian sausage in a creamy  
Stolichnaya Vodka sauce

Dad’s Favorite Meatloaf    $16 
Sweet Country Style Meatloaf wrapped in smoked bacon and served  
with roasted garlic mashed potatoes and Dizzy’s peas and carrots

Steak Frites    $20 
Pan seared hanger steak topped with sauce Au Poivre and Dizzy frites

Sides
Side-o-Fries    $4

Cheese Fries    $5

Chili Cheese 
Fries    $6

Side Salad    $5

Homemade Cole 
Slaw    $4

Grits    $5

Combo Plates
Soup and Salad    $9 
Combo salad is mesclun, tomatoes  
and onions tossed with parmesan  
and balsamic vinaigrette

Half Sandwich and Salad    $10

Half Sandwich and Soup    $10

Any salad substitution, add $2

Steak or shrimp sandwich  
substitution, add $2

Soups and Stuff Sandwiches, Burgers, and  
Other Things

Breakfast Sandwiches

Mr. Clean Egg on a Roll     $3.25

Hatter Egg & Cheese     $3.50

Babe Egg and Bacon     $4

Miles Egg, Bacon & Cheese     $4.50

Mantle Egg & Ham     $4

Stan Egg, Ham & Cheese     $4.50

DiMaggio Egg & Sausage     $4.75

Gusten homemade corned  
beef hash with fried egg on a bagel     $5.50

Coltrane Egg, Sausage & Cheese     $5

Ella Lox, cream cheese, red onion, & tomato on a bagel     $7

Ask for Wrecked (scrambled) or Hard (on a bagel)

Cereal
Dizzy’s Homemade Granola     $6 
Toasted oats, nuts and raisins with honey, brown sugar  
and lots of love      add fruit  $1

Mary’s Favorite Oatmeal     $7 
Served creamy, cooked with spiced apples, raisins and cinnamon

Fabulous Fruit Salad     $9 
Seasonal fruit and berries

The Power Breakfast     $10 
Yogurt topped with seasonal fruit, granola and drizzled with honey

Soda, Coffee & Tea
Espresso    $3    double  $3.50

House Blends    $2    large  $2.50

Cappuccino    $4    double  $5

Teas    $2    large  $2.50

Iced Sweet Tea    $3

Hot Chocolate    $3    large  $4 

Iced Coffee    $3

Iced Cappuccino    $4.95

Café Latté    $4    double  $4.50

Mocha    $5.00

Soda    $2.50

Milk    $2.50

Chocolate Milk    $2.50

Juices & Shakes
Fresh Squeezed Orange or Grapefruit Juice     
small  $3.75    large  $4.75

Orange, Grapefruit, Cranberry, Apple, Tomato Juice   
small  $3    large  $3.50

Brooklyn Egg Cream    $4  
(Old-fashioned) with a scoop of ice cream    $5

Shakes    $5.50

Malted Shakes    $5.75


