SOUPS | SALADS | APPETIZERS
MAINE LOBSTER BISQUE créme fraiche, manzanilla sherry

15.

JUMBO LUMP CRABCAKE mango, avocado, cilantro, cashews, spiced carrot pickled papaya slaw 19.

CAESAR SALAD white anchovies, garlic croutons, deviled egg
GOTHAM CHOPPED SALAD twelve vegetables, creamy dijon dressing

NEW “WEDGE” SALAD
iceberg lettuce, blue cheese, apples, shallots, smoked bacon, creamy vinaigrette

WILD MUSHROOM RISOTTO black truffle butter, gruyere cheese

SMALL PLATES | SANDWICHES | BURGERS
CRISPY CHICKEN WINGS asian sesame bbq or buffalo style

BURRATA FLATBREAD oven roasted tomatoes, basil

GOTHAM’S PATE DE CAMPAGNE country mustard, cornichons

8 OZ. MEATBALL* spicy san marzano tomato sauce, garlic toast, parmesan
CRISPY HAM & CHEESE CROQUETTES romesco sauce

GRILLED SPICY LAMB SAUSAGES* harissa, marcona almonds

MAINE LOBSTER ROLL with creme fraiche and tarragon

GRILLED PROSCIUTTO & RIBIOLA CHEESE SANDWICH

RIB EYE STEAK SANDWICH* ‘PHILLY STYLE’ caramelized onions, provolone

GOTHAM BURGER®* 10 oz. prime with crispy shallots, cheese, bacon & fries
LAMB BURGER* yogurt, tapenade, pickled vegetables

GRILLED BURGER* avocado, chipotle mayonnaise, tempura onion rings

14.
16.

15.
19.

18.
16.
14.
14.
12.
16.
23.
19.
21.
24.

22.

23.

CHILLED SHELLFISH/SEAFOOD

SEAFOOD TOWER* (grande/imperial) 49/79 « YELLOW FIN TUNA TARTARE®* shiso, lime, ginger 21.

DAILY OYSTERS SELECTION* east coast /west coast %2 dozen 18.

HAMACHI SASHIMI* asian pear, radish, yuzu 24. « PRAWN COCKTAIL* 6. per prawn

GOTHAM CLASSICS
BBQ BERKSHIRE PORK RIBS habafiero sauce and corn bread

27.

GRILLED LAMB CHOPS* spiced eggplant bryani, cucumber raita, piquillo pepper, mint, feta cheese438.

PRIME BRAISED BEEF SHORT RIB* horseradish potato purée, bordelaise sauce 38.
ORGANIC PAN ROASTED HALF CHICKEN potato purée, garlic, rosemary, lemon confit 28.
SCOTTISH SALMON®¥* braised leeks, fingerling potatoes, black truffle vinaigrette 32.
GRILLED WHOLE BONELESS BRANZINO* sauce vierge 45.
GRILLED SWORDFISH STEAK* piperade, arugula, lemon confit vinaigrette 34.
MISO MARINATED BLACK COD*
bok choy, shiitake mushrooms, sticky rice, soy lemongrass ginger sauce 38.
WHOLE MAINE LOBSTER 2 Ibs. steamed 58.
STEAKS SIDES
NY STRIP* 14 oz. prime 45.| |Vidalia onion rings 10.
. Creamed corn with manchego cheese & jalapefio 10.

FILET MIGNON¥* 8 oz. prime 40. .

Parmesan truffle fries 10.
BONE-IN RIB EYE* 25 oz. prime 65.| IMac & cheese applewood smoked bacon 12.
“CHURRASCO” SKIRT STEAK® 16 oz, prime 3. | |CFied asparagus, lemon & olive oil 10-

Wild mushroom “fricassée” 12.
SAUCES o

Creamed or sautéed spinach 10.
Gotham Steak Sauce, Yukon gold potato purée 9.
Bordelaise, Creamy Horseradish, Baked potato (all the trimmings) 9.
Béarnaise, or Chimichurri 2.

*consuming raw or under-cooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if

you have certain medical conditions.
*For vour convenience. 18% will be added to all checks

GOTHAM STEAK



GOTHAM COCKTAILS

Caipiroska

Grey Goose Le Citron, Strawberry, Lime 17
Bella

Van Gogh Melon, Watermelon, Mint, Lime 17

Black & Bleau
Nolet’s Silver Gin or Svedka Vodka, Bleau Cheese Olives, Rosemary 17

Cucumber

Hendricks, Cucumber Essence, Mint, Lime, Cane Nectar 17
Star Sapphire

Bombay Sapphire, Aperol, Lemon, Orange, Anise Infused Cane Nectar 17
Passiflora

Grey Goose Vodka, Apricot Liqueur, Passion fruit, Pomegranate 17

Pifia Colada Cocktail
Bacardi Superior, Gosling’s Black Seal, Fresh Pineapple Juice,

Coconut Foam 17
La Poire

Grey Goose Vodka or Bombay Sapphire Gin, Asian Pear

Canton Ginger, Lemon, Pear & Vanilla Infused Cane Syrup 17
Bourbon Smash

Woodford Reserve, Muddled Orange, Lemon 17
Hemingway

Oronoco, Luxardo Maraschino, Lime, Grapefruit 17

Gotham Oranje

Ketel One Oranje, Grand Marnier, Passionfruit & Blueberry Compote 17
Ginger Southside

Oxley Gin or Grey Goose, Fresh Pressed Lemon, Muddled Mint,

Ginger Beer 17
Golden Margarita

Herradura Reposado, Cointreau, Hand Extracted Lime, Orange

Lemon Sour Grand Marnier Float 17
To The Core

Corzo Silver, Apple Cider, Agave Nectar, Calvados, Lemon Juice 17
Fireflower

Bombay Sapphire, Habanero infused Simple Syrup, St-Germain,

Pineapple Juice, Fresh Lemon, a Dash of Tabasco 17
Casanova

Oxley Gin, St-Germain, Fragoli Strawberry Liquor, White Grape Juice 17
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