
212 E. 42nd St.

New York, NY 10017
212 490 8900

I N - R O O M  D I N I N G 
D I N N E R  M E N U
4pm-10:30pm, mon-fri

S T A R T E R S  &  G R E E N S
FRENCH ONION SOUP  13

TOMATO SOUP  12
Parmesan Crisp

NYC PRETZEL RODS  10

THREE CHEESE, SPINACH, & ARTICHOKE DIP  16

HUMMUS & PITA  18 
Vegetable Crudités, Kalamata Olives, Grilled Pita

CHEESE QUESADILLA  16
Jalapeños, Cilantro, Sour Cream, Salsa
Add:  Chicken  +4, Grilled Vegetables  +4

BUFFALO CHICKEN WINGS  19
Choice of Mild or Spicy, Celery & Blue Cheese

LOCAL CHEESE & CHARCUTERIE BOARD  28
Crackers, Traditional Garnish

BURRATA SALAD  22
Prosciutto, Tomatoes, Arugula, Extra Virgin Olive Oil, 
Aged Balsamic, Toasted Ciabatta

BABY GREENS  18
Roasted Mushrooms, Sun-dried Tomatoes, Ricotta, Salata, 
Pine Nuts, Balsamic Vinaigrette
Add:  Chicken  +15, Salmon  +21, Shrimp  +20

ROMAINE HEARTS  19
Grana Padano, Italian Croutons, Caesar Dressing
Add:  Chicken  +15, Salmon  +21, Shrimp  +20

COBB SALAD  26
Crisp Lettuce, Grilled Chicken, Tomatoes, Blue Cheese, Egg, Bacon, 
Avocado, House Vinaigrette

H A N D H E L D S
GRILLED PORTOBELLO BURGER  23
Lettuce, Tomato, Red Onion, Balsamic Glaze, Fries

TURKEY CLUB  26
Roast Turkey, Applewood-Smoked Bacon, Lettuce, Tomato, Whole Wheat

CHEESESTEAK  27
Shaved Ribeye, Caramelized Onions, Provolone

CHICKEN PAILLLARD SANDWICH  27
Pesto Aioli, Roasted Tomatoes, Mozzarella, Artisan Bread

AMUSE BURGER  26
LTOP, Cheddar, Fries

M A I N S
ROASTED LAMB CHOPS  38
Eggplant & Beet Salad, Hummus, Chimichurri

SPICE-RUBBED TUNA  32
Parsnip Purée, Arugula Salad, Citrus Vinaigrette

GARDEN PASTA  27
Seasonal Vegetables, Tomato, Basil, Garlic, Extra Virgin Olive Oil
Add:  Chicken  +15, Salmon  +21, Shrimp  +20

HERB-MARINATED CHICKEN BREAST  32
Local Whipped Potatoes & Carrots, Cider-Poultry Jus

GRILLED SALMON FILLET  34
Quinoa, Asparagus, Lemon Caper Butter

STEAK FRITES  39
Grilled NY Strip, Herb Butter, Fries

S I D E S
FRIES  10          BROCCOLI  10          POTATO PURÉE  10

D E S S E R T S
FLOURLESS CHOCOLATE TORTE  15          CARROT CAKE  15
NY CHEESECAKE  15       TODAY’S ICE CREAM  12

A L C O H O L I C  B E V E R A G E S SSA L C O H O L I C  B E V E R A G E S

BOTTLED BEERS
Corona Extra, Corona Light, Goose Island IPA, Stella Artois
Heineken, Athletic Brewing Co. N/A Free Wave Hazy IPA, 
High Noon Seltzer

212 E. 42nd St.
New York, NY 10017

212 490 8900

RED WINE gls btl
CABERNET SAUVIGNON Skyside, North 
Coast, California      

19 74

MERLOT Robert Hall, Paso Robles, California  18 70
PINOT NOIR Battle Creek Reserve, Willamette 
Valley, Oregon

19 74

WHITE WINE & ROSÉ
ROSÉ AIX, Provence, France 20 78
CHARDONNAY Simi, Sonoma County, California 19 74
PINOT GRIGIO Banfi Le Rime, Tuscany, Italy 17 66

SPARKLING
BRUT PRESTIGE Mumm, Napa Valley, 
California 

20 95

PROSECCO Caposaldo, Veneto, Italy         18 85

Please dial “5316” to place your order.  A delivery charge of $8, plus 18.55% gratuity and sales tax will be added.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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