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alt.cafe
Protei /Sala
$14

Gri d C ke

Mar ed B

Sh i p

Tof

M  Ski  O  Pla  Fi l

Sus ab  S a s   LE  mo  S l o
+2

Se s a  l l  o r  mi  g e s 
ve s a  h e d  es g

Protei /Past $15
Chi n

Be f

Sh i p

Tof

M  Ski  O  Pla  Fi l

Sus ab  S a s   LE  mo  S l o
+2

Se s a  l l  o r  mi  g e s 
ve s



Sandwiche  o  our hous
bake  brea $12

- Pro o n  B e
- Han  l  Ro s  e  w/ ho de

ho r i h, a  j  o  m r
- Gri d et s i h e v i r
- Gri d C ke  t  me  co l
- Sma d c e  s a  s w
- Dan  Sm eb  w  be   s o d

sa n  re ad  u
- Boc lo n  fa r  n ic
- Ho s  a  G ac e & Chi  (f o

se t B a  r i )
- Cla c a b  s

dessert
our i -hous  bake
Brownie , Magi  Bar  an  Loaf Cake |
$5.50

Dail  Specia  Treat  | $7

Vega  Carame  Browni | $7

Vega  Salte  Carame  Browni | $7

*al  c n  on   re s

*ho  ad  pi  s e :

b u  h e  r in

ca  d e s

be  & c e d  uc

ga c i

g a y ta

ho  s ac  uc

ho  in et

le -ta  d e s

s a l  an

z ec  u

ja no o



Dail  Breakfas  (serve
w/ Coffe  or Te ) $7

Bre s  Sa d h

(wi  f  f h e  n  he )
Chi  n  m. Ju c  +3

Veg  d i h

(no-eg  le  w/ ve s, t i l

s i d u & ho  a c )
Chi  n  m. Ju c  +3

Sco s  B ak t +3

Far  Stea  & Egg $14

Ful  servic
locall
roaste  caf
featurin :
Es es

Ho s  ip

Glo  v i l

Hom e It a  S d

Hom e C y e
Lem e

Fre  ce  & Smo es

Bla /Her  l o  T a

Gre  a

Cha

Gre  c a

Gol  M t a













Nick Bodor 
contact: 917.687.0296 

email: nicknextdoor@gmail.com 
NYC 

  
2019-2020, General Manager, Teddy’s Bar & Grill since 1887, Brooklyn, NY 
 *Interim G.M for oldest continually running bar in Williamsburg, since 1887. 
 *Brought in to improve team performance, guest experience and overall “vibe” of Teddy’s. 

*Wrote and implemented service and operations manuals, coached FOH team. 
*Conceptualized & designed new Carriage House room, created custom music playlists. 
 

2019, Director of Operations, Purslane Hospitality Group, Brooklyn, NY 
            *Interim Director of NYC's only zero landfill catering company and hospitality group.   

*Exclusive caterer for Prospect Park Boathouse, 501 Union and other venues in 
               Brooklyn, Queens & Manhattan 
 
2018, General Manager, Bar Beau, restaurant/bar/cafe, 61 Withers Street Brooklyn, NY 
            *Management contract to launch new cocktail bar/restaurant in Williamsburg Brooklyn. 

*Recruited and trained opening staff as well as implemented all operating systems, 
 inventory, financials and points of service. 
  

2005-2017, Co-Creator/Managing Partner, Cake Shop cafe/bar/music venue, 152 Ludlow St, NY, NY 
*G.M. of one of the NYC’s longest running independent music venues where managed 
            all team members, designed entertainment programs and maintained  

relationships with brands/vendors.  All day to day operations, bill payment and financials. 
*Maintained cash flow, tracked accounts payable and prepared reports for investors in busy 

 NYC music venue known for discovering new talent. 
*Acted as Marketing Strategist:  developed & implemented all systems for sales,  

 marketing, P.R. and customer care for retention and growth of customer base. 
*Worked with bookers to negotiate contracts and lock in established and up and coming 
            musicians, comedians and authors for performances seven nights a week. 
  

1998-Present, Creator/Co-owner, The Library Bar, 7 Avenue A, NY, NY 
            *Designed and ran busy jukebox themed neighborhood bar in the East Village. 
            *Developed systems to track cash flow and monitor performance of sales associates. 

*Implemented management tips and incentives to guide sales staff to be more 
 productive and conscientious, also wrote employee guidelines still in use today. 

  
2008-2011, Creator/Managing Partner, Bruar Falls bar/music venue, 245 Grand Street, Brooklyn, NY 

*Designed and implemented all aspects of interior design and branding such as:  bar 
 design, products carried, logo, sales staff and “vibe” of busy Williamsburg 
 independent music venue with appeal to taste-making clientele across a broad 
 range of industries. 

*Responsible for all day to day operations, duties and reports as listed above for Cake Shop. 
  
1995-2007, Co-Creator/Managing Partner, alt.coffee Internet coffee house, 139 Avenue A, NY, NY 
            *G.M. and all day to day management for one of the first Internet cafes in New York City 
  
 
Education:  B.A. in English with concentration in Anthropology, University of Connecticut, Storrs, CT 
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