
Make a reservationThe Bar Room
212.561.5523Restaurant

APPETIZERS

LUNCH

salmon crispy rice

Bao Buns

Crispy Brussels Sprouts

The Bar Room Burger

grilled mushroom wrap

25

17

21

19

 18

roasted squash crostini 18

grilled ciabatta, stracciatella, pepitas, balsamic glaze

sriracha aioli, toasted nori, scallion, jalapeño

shrimp tacos 17

zucchini slaw, sriracha aioli

sharp cheddar, pickles, melted onion, truffle aioli

wild arugula, manchego, balsamic glaze

crispy pork belly, pickled onion, cilantro, hoisin

arancini bites 16

risotto, mozzarella cheese, pesto pomodoro

sweet chili sauce, toasted peanuts

Buffalo Cauliflower 17

buttermilk blue cheese, carrots, celery

Caviar & Tots
ossetra, créme fraîche, chive

28

carne asada tacos
grilled onion, cilantro, lime, guajillo salsa

19

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
20% gratuity will be added to groups of 8 or more

Bar room fries
parmesan, fresh herbs, truffle oil

east coast oysters 21/42

traditional cocktail sauce and mignonette

 16

SANDWICHES
french dip blackened mahi mahi

lobster roll

crispy chicken

 23

32

22

24

shaved roasted beef, melted swiss, horseradish cream

tarragon aioli, old bay, potato bun

asian slaw, kimchee pickles, yuzu aioli

arugula, pickled onion, cajun remoulade

SOUPS & SALADS

Lobster Cobb

Kale & Quinoa salad

29

19

avocado, bacon, egg, blue cheese, red onion

manchego, almonds, cranberries, dijon vinaigrette

autumn green salad

chicken caesar salad or wrap

18

24

arugula, apple, radicchio, blue cheese, walnuts, honey

parmesan, garlic-bread crumble

ENTREES

Fish & Chips

berkshire pork chop Hanger Steak Frîtes

wild mushroom risottoFaroe Island Salmon

26

36

32

38

24

mushy peas, house tartar, malt vinegar

whipped potatoes, mushroom gravy cognac-peppercorn sauce, red watercress salad

parmesan, white truffle oil, crispy oyster mushroombulgogi glaze, jasmine rice, baby bok choy

Chicken Paillard
wild arugula, cherry tomatoes, shaved parmesan

23

vegetable lentil soup 17

beluga lentils, mixed vegetables, thyme
french onion soup 17

veal broth, sherry, melted swiss, crouton

greek lamb meatballs 18

tzatziki sauce, cherry tomatoes, cucumber
baked Mac N’ Cheese
caramelized onions, smoked bacon, sage

18

sub lobster meat +12


