
kale caesar salad
rainbow kale, caesar dressing, watermelon radish, acg crumble* *contains 
anchovy*, shaved parmesan

spicy watermelon skewer
tajin-dusted with mint and queso fresco

falafel sliders
chickpea and beet falafel with tzatziki sauce, tomato and romaine on parker 
house bun

chili cucumber salad
chili oil, shaved radish, toasted sesame seeds, cilantro

$30 for two courses

appetizers.

mini chopped cheese
ground beef, tomato, american cheese, caramelized onion, shredded lettuce, 
jalapeño

margherita pizzetta
buffalo mozzarella, basil, pecorino

carnitas tacos
marinated pork, cabbage slaw, chipotle mayo
 
carne asada tacos
slow stewed beef, chimichurri, cotija cheese

entrees.

18% gratuity will be added to parties of 6 or more. 
Consuming raw or undercooked meats, poultry, shellfish or eggs may increase 

your risk of foodborne illness.

NYC RESTAURANT WEEK / JUL 20 -- AUG 16

lunch



avocado toast
toasted sourdough, pickled onion, chili flakes

coconut chia pudding
coconut chia pudding, honey, berries

avocado grain bowl
roasted sweet potato, quinoa, cherry tomato, pickled red onion, avocado, 
hard boiled egg, oregano vinaigrette

apricot greek yogurt
granola, honey, seasonal berries

brunch
$30 for two courses

appetizers.

recreation omelette
three eggs, cheddar cheese, tomato, caramelized onion, side salad

breakfast scallion pancake quesadilla
soft scrambled eggs, pork sausage, kimchi, american cheese, side salad

coconut tres leches french toast
chocolate chip brioche, whipped coconut cream, raspberries, coconut flakes

breakfast naan
fried egg, bacon, cream cheese, everything seasoning

entrees.

18% gratuity will be added to parties of 6 or more. 
Consuming raw or undercooked meats, poultry, shellfish or eggs may increase 

your risk of foodborne illness.
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