
RAW BAR

CRUDO

Mignonette & cocktail sauce

shrimp................................................................. 4.00

Oysters .............................................................. 3.00

TUNA .................................................................... 13.00
wasabi-soy vinaigrette

GOLDEN SNAPPER ...........................................11.00
citrus salad & jalapeños

STARTERS
TOMATO SOUP ...................................................7.50
sourdough crouton & herb crème 
fraiche

HUMMUS .............................................................. 6.95
toasted pita bread

SQUID A LA PLANCHA .................................. 12.50
spiced roasted red pepper coulis

wild mushroom bruschetta .............. 9.95
organic poached egg & truffle butter

FARM GOAT CHEESE & TOMATO TART 11.95
lavander, baby dandelion salad

BEEF CAPACCIO .............................................. 12.95
baby arugula, fennel
& shaved parmesan

CRISPY CALAMARI ....................................... 12.95
tomatillo sauce, garlic chips
& lemon zest

SALADS
BOWL OF BAbY LETTUCE ............................. 8.95
cherry tomato & red balsamic 
vinaigrette

GREEK SALAD ...................................................11.95
tomato, cucumber, peppers, onion, 
olives, pita croutons, local feta cheese 
& lemon vinaigrette

ORGANIC KALE CAESaR SALAD ...............11.95
croutons, boqueron, shaved parmesan 
& roasted garlic vinaigrette

SIDES
Herb Garlic French Fries .........................................4.95

Mashed potato..........................................................4.95

Tuscan Kale with calabrian chilies & garlic ........ 4.75

Macaroni & Cheese gratin .......................................6.00

ENTREES

PAPPArDELLE al PESTO ........................... 16.95
crescenza cheese & a touch of cream

SHORT RIB RAVIOLI........................................17.50
beef jus & grana padano cheese

BLUE MAINE MUSSELs & FrieS .............. 18.50
white wine, garlic, shallots & butter

ROASTED organic CHICKEN ................... 22.00
fingerling & purple potato, broccoli 
rabe & thyme jus

HANGER STEAK .............................................. 23.50
chive-mashed potato, wilted kale,
bordelaise sauce

ORGANIC SALMON POT AU FEU .............. 22.95
fennel, pearl onion, baby carrots, 
morels, tomato

WHOLE BRANZINO ......................................... 28.50
vegetables ratatouille & herb 
vinaigrette
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coming Soon... 

Market - Day Specials

@THEPAVILIONNYC
  
     #THEPAVILION



tropical sun 6
Tropical Fruit Juices, Fresh Mint, Guava “Foam”

honey-thyme fizzy lemonade 6
Honey-Thyme Syrup, Fresh Lemon, Soda Water

               non alcoholic

pavilion ‘75 11
Gin, Honey-Thyme Syrup, Fresh Lemon, Sparkling Wine

Metronome 12
Orange Vodka, Vanilla, Vermouth Bianco, Aztec 

Chocolate Bitters

The Rialto 13
Dark Rum, InfiniTEA Syrup, Pineapple, Fresh Lime & 

Peychaud’s Bitters

6 Train 13
Gin, Cucumber, Local Honey-Thyme Syrup, Soda Water

Pink Me Up 14
Tequila Blanco, Yellow Chartreuse, Strawberry, Basil & 

Fresh Lemon

park-side 14
Light & Dark Rums, Fresh Mint & Lime, Guava “Foam,” 

Local Pollen

      cocktails

Bavik    7
Pilsner, Belgium 5.2%

Southampton   8
Double White, NY 6.7% 

Avery   8
IPA, Colorado 6.5%

Keegan’s   8
“Mother’s Milk,” Stout, Kingston, NY 6%

Draught 12oz

Southampton  7
Keller Pilsner, NY 5%

Captain Lawrence “Liquid Gold”  8
Belgian Style Blonde Ale, NY 6%

Captain Lawrence “Freshchester”  8 
Pale Ale, NY 5.5%

Two Roads “Workers Comp”  8
 Saison, Connecticut 4.8%

Sam Adams Light 7
Boston 4%

Bottled Beer

Estrella Damm “Daura”   6
 Gluten Free, Spain 5.4%

Cider, Angry Orchard “Crisp”   6
Ohio 5%

Gluten Free

Saranac Ginger Beer   6
NY

Non Alcoholic



Musacdet de Sevre et Maine Sur Lie   8/36
Domaine de la Quilla, Loire, France 
2012

Grüner Veltliner  11/44
Dr. Konstantin Frank, Finger Lakes, 
NY 2012

Chardonnay, Benziger Family    12/48
Sonoma, California 2011

Riesling Semi-Dry,
Hermann J. Wiemer    13/52
Finger Lakes, NY 2013 
Sancerre (Sauvignon Blanc),
Langlois Chateau    14/56  
Loire, France 2012 

206 Chardonnay, Staglin “Salus”   59
Sonoma County, California 2012

204 Pinot Gris, Willamett Valley 
Vineyards  47
Oregon 2012

203 Sancerre, La Poussie 75
Loire, France 2012

201 Albariño, Don Olegario    45
Galicia, Spain 2012 

202 greco di tufo, donnachiara  49
Campania, Italy 2012

205 Torrontés, Colomé    42
Salta, Argentina 2012

White
White - USA

Barbera d’Asti, Michele Chiarlo  9/36
Piedmont, Italy 2011

Cabernet Franc, Bedell Cellars   11/44
North Fork, Long Island, NY 2012

Cabernet Sauvignon, Benziger Family  13/52
Sonoma County, California 2011

Pinot Noir, Laetitia   14/56
Arroyo Grande Valley, California 2011 

SPARKLING
Roederer Estate Brut    13/39 (Half Bottle) 

Anderson Valley, California N.V.  

Dry Sherry  
Manzanilla “Deliciosa”   7/24 (Half Bottle)

Valdespino, Jerez, Spain N.V. 

Rosé
Hermann J. Wiemer   10/40 (Half Bottle)

Finger Lakes, NY 2013

CÔtes de Provence   12/48 (Half Bottle)

Domaine Jacourette, France 2013

207 Chardonnay, Dr. Konstantin Frank   42
Finger Lakes, NY 2012 

209 Gewürztraminer,
Dr. Konstantin Frank  39
Finger Lakes, NY 2012

208 Viognier, Bedell Cellars   49
North Fork of Long Island, NY 2013

210 Riesling, Hermann J. Wiemer
“Santa Magdalena”   69 
Finger Lakes, NY 2012 

503 Cabernet Franc, Hermann J. Wiemer 42 
Finger Lakes, NY 2011 

507 Cabernet Sauvignon, Damiani   45
Finger Lakes, NY 2010

508 Malbec, Bedell    59
North Fork, Long Island, NY 2012 

011 Sauvignon Blanc, Honig    28 375ml

Napa Valley, California 2012

041 Chianti Classico, Querciabella  40
375ml

103 Hermann J. Wiemer, Cuvée Brut   49
Finger Lakes, NY 2006 
102 Louis Roederer, Brut Collection    75
Reims, Champagne N.V.

101 Bollinger, Brut Rosé   160
Ay, Champagne N.V.

504 Pinot Noir, Willamette Valley
Vineyards “Whole Cluster”  49
Oregon 2012

601 Cabernet Sauvignon, Groth   130
Napa Valley, California 2010 

p01 Côtes de Provence,
Domaine Jacourette    95
France 2013 1.5L

p02 Côtes de Provence,
Domaine Jacourette  190
France 2013 3L

502 Crozes-Hermitage (Syrah), Delas   45
Rhône Valley, France 2011

501 Bordeaux (Merlot), “B” de Loudenne  39 
France 2010

505 Rioja (Tempranillo)    58
Artadi, Spain 2011

506 Malbec, Colomé     65
Salta, Argentina 2011

Wines by the Glass White - Local Red - Local

Half Bottles White

Half Bottles Red

Sparkling & Champagne

Red - USA

Red

White From Around the World

Rosé

Red From Around the World

    @thepavilionnyc
         #thepavilion
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CHOCOLATE BEET CAKE

blackberry-beet meringue, creme fraiche, cassis, blackberries, beet 
sorbet

Raspberry ginger beer float 
raspberry sorbet, coconut ice cream, vanilla whipped cream, ginger 

cookie

my Cheesecake 
basil, citrus salad, lemon curd, almond crumble

Summer Berry Verrine 
buttermilk panna cotta, summer berries, almond crumble, pistachio 

gelato

devil’s Cake
pistachio mousse, raspberry, pistachio gelato

executive pastry chef
terri Dreisbach

Desserts

Tawny Port, Ramos Pinto   11
10 Year N.V.

Riesling Late-Harvest, Hermann J. Wiemer  9
Finger Lakes, NY 2012 

Moscato d’Asti, Coppo   10

Kiss of Africa American Coffee ...................... 4

“Tiger Stripe” Rain Forest Alliance
Espresso Beverages
Espresso ................................................................... 3
Cappuccino .............................................................. 5
Double Espresso ................................................... 5
Double Cappuccino ............................................... 6
Café Latte ................................................................ 5
Café Macchiato ..................................................... 4
Café Mocha .............................................................. 5
Hot Cocoa ................................................................. 4

Steven Smith Tea Sachets ....................................................................................................... 4
Brahmin’s Choice Breakfast / Bungalow Darjeeling / Lord Bergamot Earl Grey / Jasmin / Silver Tip 
Green /White Petal 

Herbal Teas- Meadow Golden Chamomile / Red Nectar Rooibos / Fresh Mint Leaf Tea

Dessert Wine

Coffee & TeA
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