
Dinner
$45/persOn
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CHO ICE  OF  APPE T I Z E R

Sticky Tofu VG
hois in ginger glazed /  sesame 
scal l ions /  bird’s  eye chi le
 
Cr ispy Ch icken Bao Buns 
cucumber / red onion / cilantro / sesame / gochujang  
 
Burrata V 
balsamic strawberries  /  p istachio /  mint  /  o l ive oi l  /  focaccia
 
Fr i ed Calamar i 
ci lantro tartar  sauce /  bl is tered cherry tomatoes /  basi l  chips
 
Mortadella Sli ders
pistachio pesto / lemon ricotta / basil / focaccia 

CHO ICE  OF  MAI N

Chicken Schnitzel
miso mustard cream / baby leaves / marinated tomatoes / Grana Padano 
 
NY Str i p Steak Fr ites  +8 
demi glace / roast wild mushrooms / chives  

Lemon Herb Campanelle V   
asparagus /  cherry tomatoes /  basi l  /  parmigiano /  lemon r icotta 
 
Faroe Island Salmon GF 
roast garlic mash potatoes / asparagus / sherry pickled cherry tomato 
roasted baby carrots / grilled lemon / carrot beurre monte 
 
ANGUS PR IME R I B burger GF   
white  cheddar /  beefsteak tomato /  bacon onion jam 
garl ic  a iol i  /  br ioche bun /  Substitute: gluten-free bun +1 
 

CHO ICE  OF  DESSERT

Basque Cheesecake balsamic strawberries / whipped cream / mint
Butter Toffee Cake sal ted caramel  ice  cream 

$ 30  WI N E  BOTTLES
Pinot Noir Frédéric Esmonin “Les Montvrières,” Burgundy, France
Sauvignon Blanc Château Bonnet, Bordeaux, France
Rosé SeaGlass, Monterey County, California  

THE INDO’S SIGNATURE COCKTAIL FOR $13
Liberty Bell vodka / barrows ginger / lime / lemongrass-habanero foam

Sunday-Friday only. Gratuity and tax not included. 
Strongly encourage entire table participation. 
Please alert your server of any food allergies, as 
not all ingredients are listed on the menu. Eating 
raw or undercooked fish, shellfish, eggs or meat 
increases the risk of foodborne illness.

V: Vegetar ian
VG: vegan
GF: gluten-free
STELLA ARTOIS: SPONSOR AND 
OFFICIAL BEER OF NYC RESTAURANT



Monday-Friday only. Gratuity and tax not included. 
Strongly encourage entire table participation. Please alert 
your server of any food allergies, as not all ingredients 
are listed on the menu. Eating raw or undercooked fish, 
shellfish, eggs or meat increases the risk of foodborne illness.

V: Vegetar ian
VG: vegan
GF: gluten-free
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CHO ICE  OF  APPE T I Z E R

Fried Calamari
ci lantro tartar  sauce  
bl is tered cherry tomatoes /  basi l  chips
 
Sticky Tofu VG
hois in ginger glazed /  sesame /  scal l ions /  bird’s  eye chi le
 
Burrata V 
balsamic strawberries / pistachio / mint / olive oil / focaccia 
 
Mortadella Sli ders 
pistachio pesto /  lemon r icotta  /  basi l  /  focaccia

CHO ICE  OF  MAI N

Harvest Ch icken Bowl GF   
sweet  pot ato /  goat  cheese /  qu i noa /  pu mpk i n seeds 
honeycr i sp apple  /  cau l i f lower /  maple  ba l sam ic v i na ig ret te 
 
Buttermilk Fried Chicken Sandwich   
class ic  caesar  dress ing /  baby gem 
bacon /  Grana Padano /  br ioche bun 
 
Roast Cauli flower Al Pastor Tacos V GF   
hei r loom cau l i f lower /  pi neapple  /  g uaj i l lo 
rad i sh /  pick led on ion /  cot i ja  /  c i l ant ro 
 
BOURBON BARBECUE SHR IMP TACOS GF 
sweet  corn pico de gal lo  /  cabbage /  avocado /  chipot le  crema

$ 30  WI N E  BOTTLES
Pinot Noir Frédéric Esmonin “Les Montvrières,” Burgundy, France
Sauvignon Blanc Château Bonnet, Bordeaux, France 
Rosé SeaGlass, Monterey County, California  

THE INDO’S SIGNATURE COCKTAIL FOR $13
Liberty Bell vodka / barrows ginger / lime / lemongrass-habanero foam

STELLA ARTOIS: SPONSOR AND OFFICIAL BEER OF NYC RESTAURANT

$30/persOn


