
Dinner
AVAILABLE SUNDAY-THURSDAY FROM 4-9PM

FRIDAY & SATURDAY FROM 4-10PM

Appetizers
POTATO BREAD & BUTTER  7

STEAK TARTARE TACOS  20
arugula, chipotle mayo

MAPLE GLAZED CLOTHESLINE BACON  22

MUSHROOM SOUP   14
asparagus, ham hock, goat cheese

HIPSTER FRIES  11
chili oil, parmesan, bacon, peppadew

BURRATA  17
asparagus, watermelon, heirloom tomato

LOBSTER DUMPLINGS  20
miso, sesame, nori

KALE CAESAR  15
romaine, pecorino, crouton, anchovy 

BEET SALAD  14
endive, hazelnuts, sherry vinaigrette

BLT STEAK SALAD  20
romaine, bacon, blue cheese

CRAB STUFFED ARTICHOKE  21
citrus aoili, chili oil, tomato jam

CHARRED OCTOPUS  21
endive, white bean, snow pea, olive

CHEESE & CHARCUTERIE  20

CARNEGIE DELI POTATO KNISH   12 
brown mustard

RAW OYSTERS  MP
raspberry mignonette

OYSTER “COCKTAIL”  MP
crab, cocktail vinaigrette

SHRIMP & CRAB COCKTAIL  MP
avocado mousse, ceviche vinaigrette

GARLICKY MUSSELS  10 | 18
white wine, garlic, butter

RED  MUSSELS  10 | 18
sausage, fennel, tomato

ROSE MUSSELS  10 | 18
lemon, asparagus

DB BURGER  18
caramelized onion, white cheddar, B-1 mayo 

FRIED CHICKEN SANDWICH  16
pickles, slaw, spicy aioli, shishitos

CARNEGIE DELI 
HOT PASTRAMI SANDWICH  18

rye bread, brown mustard

CARNEGIE DELI 
HOT CORNED BEEF SANDWICH  18

rye bread, brown mustard

MARGHERITA  16
tomato, mozzarella, basil

BURRATA PIZZA   18
smoked salmon, arugula

SAUSAGE   17
tomato, sweet peppers, mozz

WHITE   17
mushrooms, prosciutto, caciocavallo

STEAK FRITES   27
hanger, chimichurri, parm fries

SHRIMP & SCALLOPS  34
charred broccoli, romesco, preserved lemon

SOURDOUGH CRUSTED HALIBUT  36
artichoke, cippolini onion, lemon

 
CHICKEN POT PIE  24

spring vegetables, onion crust

FILET MIGNON  44 
spring onion, goat cheese, mushroom tart

VEAL PARMESAN  40
burrata, tomato, citrus, herbs

DRY-AGED STEAK FEATURE  MP

Oysters & Mussels

Wood Fired Pizza

Between The Bread

Main Course

WEEKLY PASTA FEATURE MP
chefs seasonal selection

 
SWEET PEA RAVIOLI  24

bay scallop, grape tomato, mint pesto

PAPPARDELLE BOLOGNESE  26
arugula, parmesan

SPICY LOBSTER LINGUINE  30
tomato, basil, calabrian chili

CHARRED “ANGRY” BROCCOLI  10

CRUSHED & CRISPY POTATOES  12

SWEET POTATO FRIES  1O

ASPARAGUS & OLIVES  10

Pasta

Sides 

BANANA & NUTELLA  14
bananas, pastry cream, nutella, 

candied pecans

CRAB  20
crab, mushrooms, brussel sprouts, béarnaise 

MIXED BERRY  14
lemon curd, whipped cream, shaved chocolate

WILD MUSHROOM  16
wild mushrooms, chèvre, arugula

Crepes


