
MENU

Chef Francis Daley



ADD TO YOUR SALAD

ROAST CHICKEN 5

4 GRILLED JUMBO SHRIMP 7

4oz GRILLED STEAK 9

SOUP OF THE DAY 5 / 7

• ask your server for today’s fresh offering •

WINTER SALAD 8 / 11

• baby arugula • roasted beets • goat cheese •

• sundried cranberries • julienned apple •

• toasted pecans • orange & fennel vinaigrette •

NYC HOUSE SALAD 6 / 9

• baby greens • cherry tomatoes •

• shaved radish • english cucumber •

• red wine & mustard seed vinaigrette •

FRENCH ONION SOUP 6

• sweet onion & beef broth •

• grilled garlic baguette • swiss cheese •

CAESAR SALAD 7 / 10

• romaine lettuce • shaved parmesan •

• crisp bacon • herbed croutons • fresh lemon •

• creamy garlic dressing •

COBB SALAD 12 / 16

• romaine lettuce • roast chicken •

• cherry tomatoes • blue cheese • boiled egg •

• crisp bacon • avocado • red onion •

• buttermilk blue cheese dressing •

SOUPS & SALADS

SOUP & SALAD COMBO 12

• small soup of the day • choice of toast •

• choice of side salad •

NYC House Salad | Caesar Salad | Winter Salad



TRIO DIP PLATTER 14

• hummus • sundried tomato & olive tapenade •

• edamame & garlic yogurt • grilled naan •

• crispy lavash •

IRISH NACHOS 13 / 17

• house made kettle chips • mixed cheese •

• jalapeno • bacon • green onion • diced tomato •

• mixed peppers • salsa • sour cream •

ALL DAY BREAKFAST 10

• two eggs any style • crispy home fries •

• choice of bacon, sausage or peameal •

• fresh fruit • choice of toast •

CHICKEN, APPLE & BRIE SANDWICH 12

• pulled roast chicken • bacon • julienned apple •

• melted brie • lettuce • remoulade sauce •

• toasted brioche bun • pickle spear •

CHICKEN WINGS 12 (1 lb) / 21 (2 lbs) 

• crispy tossed wings • carrot & celery •

• buttermilk blue cheese dip • choice of sauce:

mild | medium | hot | suicide | honey garlic

cajun dusted |lemon pepper | sweet chili

AVOCADO SPRING ROLLS 10

• two house made spring rolls • avocado •

• sundried tomato • red onion • cilantro •

• jalapeno & lime aioli •

FISH & CHIPS 13 / 17

• crispy beer battered haddock •

• fresh cut fries • coleslaw • tartar sauce •

• fresh lemon •

ROAST BEEF DIP 14

• shaved roast beef • swiss cheese •

• crispy onion • horseradish aioli •

• toasted ciabatta bun • jus • pickle spear •

STARTERS & PUB FARE

FRESH CUT FRIES 4

HOUSE SALAD 4

COLESLAW 4

SOUP 5

SWEET POTATO FRIES 5

CAESAR SALAD 5

WINTER SALAD 5

SEASONAL VEGETABLES 5

SIDE ORDERS



WINTER SAILOR’S BOWL 13

• baby spinach • warm brown rice & quinoa •

• marinated chickpeas • roast squash • beets •

• cherry tomatoes • red onion •

• pickled mushroom • vinaigrette •

WITH CHICKEN 16 | WITH STEAK 20

BEEF SHORT RIBS 25

• braised boneless short ribs • seasonal vegetables •

• horseradish mashed potato • sweet onion jus •

VEGGIE BURGER 10

• 6oz beet, black bean, mushroom & quinoa patty •

• shredded lettuce • tomato • avocado • red onion •

• remoulade • toasted brioche bun • pickle spear •

NYC BURGER 11

• 7oz fresh ground beef & brisket patty •

• shredded lettuce • sliced tomato • red onion •

• toasted brioche bun • pickle spear •

ADD TO YOUR BURGER 2 

swiss | cheddar | stilton | bacon | peameal

sautéed mushroom | sautéed onion | fresh jalapeño

NYC BUTTER CHICKEN 17

• indian spiced butter chicken •

• cinnamon scented basmati rice •

• green peas • coriander • grilled naan •

• cucumber raita •

BUTTERNUT SQUASH RAVIOLI 17 

• tender squash ravioli • brown butter • sage •

• roasted garlic • parmesan • toasted hazelnuts •

BRANZINO 24

• crispy skin european sea bass •

• squash & double-smoked bacon barley risotto •

• sautéed spinach • tomato & saffron broth •

SOUS VIDE SIRLOIN 28

• ten hour sous vide 7oz sirloin steak •

• buttermilk mashed potato • seasonal vegetables •

• mushroom jus •

WITH 2 JUMBO SHRIMP 32

MAINS

FRESH CUT FRIES 4

HOUSE SALAD 4

COLESLAW 4

SOUP 5

SWEET POTATO FRIES 5

CAESAR SALAD 5

WINTER SALAD 5

SEASONAL VEGETABLES 5

SIDE ORDERS



CHICKEN FINGERS & FRIES 11

• crispy breaded chicken • fresh cut fries •

• plum sauce •

KID’S PASTA 6

• choice of: tomato, butter or cheese sauce •

SWEET POTATO FRIES 5

• chipotle lime aioli •

GRILLED CHEESE 6 

• three cheese blend • choice of bread •

KID’S FLATBREAD 9

• tomato sauce • mozzarella cheese •

FRESH CUT FRIES 4

• ketchup •

KIDS & KIDS AT HEART

DESSERTS

PINEAPPLE & GINGER CRÈME BRULEE 7

• pineapple & ginger infused custard •

• crispy caramel • fresh berries •

• whipped cream •

DECADENT CHOCOLATE CAKE 7

• two layer chocolate cake • fresh berries •

• whipped cream • coulis •

BAKED PEAR & PECAN STRUDEL 7 

• baked puff pastry •

• spiced pear & pecan filling •

• caramel • fresh berries • whipped cream •

ICE CREAM
• ask your server for our current offerings •

1 SCOOP 3 | 2 SCOOPS 5 | A LA MODE 2

WEEKLY FEATURE
• ask your server for today’s offering •

PREMIUM COFFEE

CAPPUCCINO 3.75

CAFÉ LATTE 3.75

AMERICANO 3.25

ESPRESSO 3.25 

DOUBLE ESPRESSO 4.50 



6OZ GLASS  1/2 LITER     BOTTLE

CASAL THAULERO MERLOT/CABERNET SAUVIGNON (ITALY) 7.00 19.50 28.00

J. LOHR CABERNET SAUVIGNON (CALIFORNIA) 10.75 30.50 44.00

OXFORD LANDING ESTATES MERLOT (SOUTH AUSTRALIA) 8.50 23.50 34.00

EARTHWORKS SHIRAZ (AUSTRALIA) 9.00 25.50 37.00

6OZ GLASS BOTTLE

BOTTEGA PROSECCO (ITALY) 8.25 34.00

KIR ROYALE 8.25

STIEGL GRAPEFRUIT RADLER (CAN 500ML)     7.00

BRICKWORKS CIDER (CAN 473ML) 7.00

MAGNERS CIDER (CAN 500ML) 7.00

SMIRNOFF ICE (330ML) 6.00

NON-ALCOHOLIC ERDINGER 

WEISSBIER (500ML) 5.00

DRAFT BEER

½ PINT PINT PITCHER

ERDINGER WEISSBIER 5.25 7.50 20.00

ALEXANDER KEITH’S IPA 5.00 7.00 19.50

ALEXANDER KEITH’S RED AMBER ALE 5.00 7.00 19.50

ST MARY AXE ALE 5.25 7.50 20.00

BEAUS LAGERED ALE 5.25 7.50 20.00

CREEMORE SPRINGS LAGER 5.25 7.50 20.00

STEAM WHISTLE PILSNER 5.00 7.00 19.50

MURPHY’S STOUT 5.25 7.50 20.00

BOTTLE BEER, COOLERS & CIDER

NYC CREW CRAFT LAGER (CAN 473ML) 7.00

MILL STREET ORGANIC (CAN 473ML) 7.00

CORONA EXTRA (330ML) 6.75

COORS LIGHT (341ML) 6.00

HEINEKEN (330ML) 6.75

GUINNESS IRISH STOUT (CAN 440ML) 7.00

WHITE WINE

6OZ GLASS   1/2 LITER     BOTTLE

CASAL THAULERO PINOT GRIGIO (ITALY) 7.00 19.50 28.00

CAMELOT CHARDONNAY (CALIFORNIA) 8.50 23.50 34.00

LEPP-DAVID’S VINEYARD RIESLING (ONTARIO) 9.00 25.50 37.00

NAUTILUS SAUVIGNON BLANC (NEW ZEALAND) 9.75 27.50 37.00

RED WINE

SPARKLING WINE


