
APPETIZERS
Crispy Calamari

cherry peppers; spicy marinara sauce, lemon aioli

Beet Hummus & Grilled Pita
sesame, EVOO

Bright Medley
spring mix, heirloom baby tomato, cucumber, 

apple cider vinaigrette

ENTRÉES
Miso Glazed Salmon Skewer

eggplant, summer squash, red bell pepper,  
onion; chimichurri sauce

Lemon Chicken Cacio Pepe
lemon butter sauce

The Chef’s Burger
8oz Pat La Frieda beef blend, herbed grilled red  

onion, candied bacon, Fontina, lettuce,  
pickles, tomato, black pepper aioli, pretzel bun; fries

DESSERT
Sorbet

passion fruit or raspberry blood orange

Ice Cream Cones
vanilla or dulce de leche ice cream

NYC RESTAURANT WEEK SUMMER 2025NYC RESTAURANT WEEK SUMMER 2025

THREE COURSES $45 PER PERSONTHREE COURSES $45 PER PERSON
Pricing Does Not Include Beverages, Tax or Gratuity | No Substitutions

Select One From Each Category

UES: 1125 1st Avenue, New York, NY 10065 
DT: 301 South End Avenue,New York, NY 10280

Executive Chef Antelmo Ambrosio 
Chef de Cuisine Andres Becerra


