
Choice of Starter
4 5

W A T E R M E L O N  G A Z P A C H O
Tomatoes, Red Onions, 

Peppers, Cilantro

K O S H E R  D I L L  A N D 
H O T  S O U R  P I C K L E S

2315

Choice of Entrée
F R E N C H  D I P

Deluxe
SIRLOIN OF BEEF

Horseradish Aioli, 
Fried Onions, 

Caramelized Onions, 
Gruyere Fondue

ON HOUSE BAKED FRENCH BREAD WITH PAN-SCRAPED JUS AND BIG DILL PICKLES

Classic
SIRLOIN OF BEEF

Horseradish Aioli, 
Sea Salt

Reuben
SIRLOIN OF BEEF

Gruyere, Sauerkraut, 
Russian Dressing, 

Onion Au Jus

D ’ O L I V E D  E G G S
EVOO, Chives, Maldon Salt

C A E S A R  S A L A D
Croutons, Parmigiano Reggiano

C R A B  A R T I C H O K E  A N D
S P I N A C H  D I P  + 5

Mozzarella, Fresh Herbs, 
Toasted Bread

K E Y  L I M E  P I E

2 4 - L A Y E R  C A K E  + 1 2
Chocolate or Vanilla Confetti

O R E O  I C E B O X  P I E  

M O U L E S  M A R I N I É R E 
F R I T E S

Sustainably Raised Maine Mussels, 
White Wine, Garlic, Shallots, Celery, 

Crème Fraîche, Maison Frites, Lemon Aioli

C H I C K E N  A N D
E G G P L A N T  P A R M I G I A N A

House Made Marinara, Mozzarella, 
Fresh Basil

P A N  R O A S T E D 
B R A N Z I N O

Vegetables Provençal, 
Black Olive Vinaigrette

S T E A K  F R I T E S  + 1 0
Brandt Family Farms Ribeye, Herb Butter, 

Maison Frites

W A T E R M E L O N  S A L A D
Red and Yellow Watermelon, 

Cherry Tomatoes, Micro Basil, 
Feta Cheese, Lime Vinaigrette



N Y C  R E S T A U R A N T  W E E KS U M M E R  2 0 2 5
L U N C H

Choice of Starter
3 0

W A T E R M E L O N  G A Z P A C H O
Tomatoes, Red Onions, Peppers, Cilantro

D ’ O L I V E D  E G G S
EVOO, Chives, Maldon Salt

W A T E R M E L O N  S A L A D
Red and Yellow Watermelon, Cherry Tomatoes, 

Micro Basil, Feta Cheese, Lime Vinaigrette

C A E S A R  S A L A D
Croutons, Parmigiano Reggiano

K O S H E R  D I L L  A N D  H O T  S O U R  P I C K L E S

Choice of Entrée
C L A S S I C  F R E N C H  D I P

Deluxe or Reuben +2 

Roasted Sirloin of Beef, House Baked French Bread, Horseradish Aioli, 
Big Dill Pickles, Maldon Sea Salt, Mustard 

F R I E D  C H I C K E N ,  B A C O N  ‘ N ’  T O A S T
Buttermilk Fried Chicken, Nitrate Free Bacon, Maple Butter & Syrup

T U N A  N I Ç O I S E
Pepper-Crusted Tuna, Fingerling Potatoes, Haricot Verts, 

Olives, Onions, Basil, Citrus Vinaigrette

P A T T Y  M E L T
Jacob’s Beef Burger Blend, Toasted Buttermilk Bread, 
Melted Cheddar Cheese, Lettuce, Maison Sauce, Au Jus, 

Crispy Onions, Cole Slaw, Big Dill Pickles

S T E A K  A N D  E G G S  + 1 0
Pan-Seared Ribeye, Maison Frites, Salsa Verde

2315

Choice of Dessert
O R E O  I C E B O X  P I E              K E Y  L I M E  P I E

2 4 - L A Y E R  C A K E  + 1 2
Chocolate or Vanilla Confetti
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