
h Just a Head ’s Up...
for your convenience , service 

charge will be added to parties of 5 + 
and checks can be split up to 4 ways 

 there is a $10 minimum on credit 
card transactions

 no outside food or beverages are  
permitted in the restaurant 

all sandwiches & burgers 
are served with your choice

 of sauerkraut 
or hand-cut fries 
upgrade fries:
garlic-parm +2 

sweet potato fries +1.5 
blackened +1.5

353 main  street.   catskill, ny
518.943.5500

nyrestaurantcatskill.com

come to us for all 
your catering needs!

Instagram:
TheNYRestaurantCatskill

Facebook: 
The New York Restaurant

1 doz. pierogi  9
bacon onion chutney 3

kielbasa 12.5 8.5
bigos 10 Qt. 

golabki 5.5 OR 2 for 9

house sauerkraut 8 Qt.
house pickle relish 9 Qt.

perfect for sharing 
Black and Bleu 15.5
grilled marinated flank steak & potbelly mushrooms.
bleu crumbles. caramelized onions. roasted red peppers.

New York New York  14.5
grilled chicken breast. prosciutto. arugula. tomatoes. 
mozzarella. roasted garlic aioli. 

Roasted Vegetable and Goat Cheese 13.5
seasonal vegetables. goat cheese. red onions. tomatoes. 
fresh basil-pesto aioli.

Canal Margherita 12.5
fresh basil pesto. tomatoes. mozzarella.                                                                                         

served all day 
New York Burger 11.5
1/2 lb. grilled sirloin.

Factory Burger 13.5
caramelized onion. bacon. roasted jalapeño mayo.

Brie Burger 13.5
sliced local brie. arugula. lemon-shallot mayo.

VFriends of the Farmer Veggie Burger 12.5
handmade. grilled mushrooms + tomato. 
(/garlic chive aioli)

Veggie Brie Burger 14.5
veggie burger. sliced local brie. arugula. 
lemon-shallot mayo.

at no additional charge, per your request
please ask your server for lettuce, tomato, onion.

cheese selections: American. Swiss. Gouda. Bleu. 
Brie. Goat. Cheddar +1.5 Bacon or Prosciutto +2

GLUTEN - FREE BUN +2
we are happy to accomodate dietary needs upon request

served at 5:00 pm 
G FCast Iron Cowboy Rib-Eye 25.5
melted horseradish cream sauce. bacon. creamy mashed 
seasonal vegetable.

G FMaple Butter Chop 24.5
seasoned pork chop. apple sauce. kraut. creamy mashed.

V+ G FCoconut Curry Vegetable Rice Bowl 17.5
house curry. coconut rice. seasonal vegetable.                                                                                            

add: Grilled Chicken Breast +5 Seared Ahi Tuna +7.5
Grilled Salmon, Grilled Shrimp, Flank Steak +7

Tour of Poland 19.5
kielbasa. golobki. bigos. pierogi.

Golabki (stuffed & seasoned cabbage) 18.5
stuffed cabbage rolls. rice. sirloin. over creamy mashed.

Pierogi Platter 17.5
house-made. old-world recipe: potato & cheese. 
topped with bacon & onion chutney over kraut.

G FRoasted Half Chicken 18.5
brown mushroom gravy. creamy mashed or rice pilaf. 
seasonal vegetable.

G FSeared Dill Salmon 23.5
harvest vegetable root purée. brushed with lemon-dill 
aioli. rice pilaf. seasonal vegetable.

V+ G FStuffed Peppers 17.5
roasted seasonal vegetable & quinoa. arugula pesto.
(/goat cheese crumbles)

served 12:00 - 5:00 pm only 
Blue Ribbon BLT 8.5
smoked bacon. lettuce. tomato. house bleu cheese.

Grilled Cheese & Prosciutto 9
shaved. melted. pesto aioli.

Classic French Dip 9.5
caramelized onions. swiss. au jus.

House-Made Pastrami Reuben 9.5
NY style pastrami. kraut. swiss. mustard. rye.

!K

add to any full sized salad: Grilled Chicken Breast +5 
Seared Ahi Tuna +7.5 Grilled Salmon, Grilled Shrimp, Flank Steak +7

G FBLT Iceberg Wedge 9.5
wedge topped with crisp bacon. tomato. crumbly bleu.

G FBerry & Prosciutto Salad 12.5
field greens. cranberries. prosciutto chips. goat cheese. 
lemon-shallot vinaigrette.

G FArugula Salad 12.5
smoked gorgonzola. candied walnuts. house-aged vinaigrette.

G FThe New Yorker Salad 15.5
marinated flank steak. field greens. smoked gouda. 
shredded carrots. grilled onion. house-aged vinaigrette.

G FSmoked & Dried Meat & Cheese Board 12.5
fine selected cheeses. cured meats. olives. fruit preserves.

Pierogi 6.5
house-made. potato and cheese. sautéed bacon 
& onion chutney. sour cream. 

also sold frozen by the dozen $9 (with chutney $12)

Polska Kielbasa 10.5
thick cut topped with kraut. pickle & mustard. 
add: bun +1.5 sweet relish, onions +.50 

G FAhi Tuna Stack 11.5
brined cabbage slaw. sesame ginger aioli. chili glaze. 
(/wonton chips)

New York Garlic Shrimp 12.5
sautéed jumbo shrimp. toasted garlic. white wine. 
aromatic garlic butter. house toast.

V+ G FCauliflower Wings 11.5
crispy. smothered in our secret house sauce. celery. 
bleu cheese dip.

G FBrussel Sprout Chips 9.5
hand peeled. crispy. truffle oil. parm. cheese.

G FChicken Wings half order  6.5 | full order 12.5
ny buffalo or hoisin chili bbq crispy smothered in 
our secret house sauce. celery. bleu cheese.

Bavarian Soft Pretzel 1 for 3.5 or 2 for 6
warm. house-made sweet & spicy mustard.

G FSweet Potato or Hand-Cut Fries: 6.5
 plain, garlic parm or blackened  house garlic aioli dip.

French Onion Soup 6.5  Seasonal (see specials) 5

G FBigos (hunter’s stew) 9
cabbage. kielbasa. kraut. mushroom. tomato. 

Pasteries
New York Style Cheesecake • Limoncello Mascarpone Layer Cake 

Chocolate Flourless Torte • Gourmet Brownie Sundae
Classic Mini Cannolis • “Just a Scoop” of Vanilla Ice Cream

Vanilla & Bourbon Caramel Ice Cream Sundae

Cocktails
Coconut Hot Chocolate • Broken Leg • To Good Health
Bailey’s & Coffee Hot Toddy • DiSaronno Hot Chocolate 
Hot Apple Pie • Almond Biscotti • Candy Cane Martini

h
  see descriptio

ns o
n the table tent

Cordials
Kahlua • Avion Tequila Espresso Liqueur • Chambord
Drambuie • Bailey’s • Frangelico • Grand Marnier

Apricot Brandy • German Apple Schnapps • Barenjager Honey
Biscotti Liquer • Godiva Chocolate or White Chocolate

Port W
ine

Fonseca Bin 27 • Sandeman Tawny 
Croft 10yr • Taylor Fladgate 2011

 Digestifs
Grappa • Disaronno Amaretto • St. Germain

Jagermeister • Cointreu • Sambuca Romana (black or white)
Anisette • Ricard Anise Liqueur • Fernet-Branca

Fernet-Branca Menta • Crème de Menthe • Benedictine

Our menus are printed in-house 
& trimmed by hand, we kindly ask 
you to not use them as placemats. 

Thank you!

wifi: nyrguest353 


