
Make a reservationThe Bar Room
212.561.5523Restaurant

RAW BAR

BOOK YOUR NEXT EVENT 

BRUNCH
SALADS

East Coast Oysters Grilled Chicken Caesar

French Onion Soup

Mac & Cheese

Salmon Crispy Rice Lobster Cobb

Shrimp Cocktail Kale & Quinoa

Crispy Brussels Sprouts

Whipped Ricotta

bar room benedict

The Bar Room Burger

avocado toast

chicken & waffles

steak & eggs

breakfast burrito

banana pancakes

Lobster Roll

Escargot
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gin cocktail sauce, yuzu vinaigrette

veal broth, sherry, melted swiss, toasted crouton

smoked bacon, caramelized onion, sage

sriracha aioli, toasted nori, scallion, jalapeño avocado, bacon, egg, blue cheese, red onion

garlic-herb butter, parsley, toasted baguette

2 poached eggs, bacon, english muffin, hollandaise

sharp cheddar, pickles, melted onion, truffle aioli, fries

radish, cilantro, jalapeño, poached egg, sourdough

hot honey, whipped butter

8oz hangar, 2 eggs any style, home fries

scrambled eggs, chorizo, cheddar, salsa, lime crema

full stack, vermont maple syrup

taragon aioli, old bay, potato bun, fries

served over crushed ice with lemon manchego, almonds, cranberries, dijon vinaigrette

parmesan, garlic bread crumble

calabrian chili honey, grilled ciabatta

sweet chili sauce, toasted peanuts

Buffalo Cauliflower 17

buttermilk blue cheese, carrots, celery

mushroom & Swiss omelette 19

fresh herbs, baby green salad

Caviar & Tots
pearl street ossetra, créme fraîche, chive

28 Pulled Pork Nachos
cheddar, house-pickled jalapeño, salsa, lime crema

FOLLOW US 

@THEBARROOMNYC

24

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

BLT & “e” 21
fried egg, smoked bacon, lettuce, tomato, basil aioli

21

ENTREES

APPETIZERS


