
l u n c h

MANHATTAN  is a  narrow island  

off the coast of  n e w  j e r s e y  devoted to the P U RS U I T  O F  LU N C H . 

– R A Y M O N D  S O K O L O V –

vegetarian

baked winter greens . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22

butternut squash, roasted homemade ricotta

organic baby vegetables pie  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  23

chickpeas, winter herbs, parmesan cheese, thyme

poultry & game

organic chicken breast. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24

white beans stew, brussels sprouts, sun dried cranberries

mul ard duck breast . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26

braised leg, rainbow chard, turnips, sweet and sour sauce

meat

braised veal cheek. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  28

black cabbage, sautéed celeriac, organic carrots

roasted l amb shank . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  29

orange, cinnamon, creamy parmesan grits

fish & shellfish

wild salmon  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  27

roasted organic beets, fennel, horseradish, mint

catch of the day  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26

steamed winter vegetables, lemon

a p p e t i z e r s

–9– 

berry crumble  anglaise sauce

apple pie  vanilla ice cream

lemon curd tart  crème fraiche

chocolate /  espresso tart 

caramel sauce, clotted cream

flourless chocolate cake  yogurt ice cream

–8– 

prune  armagnac ice cream

currant  yogurt ice cream

chocolate chip  vanilla ice cream

pear sorbet

 

(((

soups & salads 

roasted pumpkin soup
ginger, marjoram, carrots, goat cheese

–8– 

seasonal mushrooms
red onion, green olives, arugula, roasted garlic, 

lemon, thyme, hazelnuts

–12–

romaine lettuce / frisée salad
radishes, poached egg, anchovies,

caper berries, black olives

–11–

starters

seared scallops
 slow-cooked peppers, mussels, parsley,

roasted garlic, lemon preserves

–17– 

salt cured pacific salmon
 dill, grapefruit, chili, black olives

–13– 

smoked venison
 broccoli, apple slaw, mustard, honey

–14– 

charcuterie 
& cheeses

homemade chutney of the day

pickled seasonal vegetables

grilled farm bread

old chatham black sheep camembert 12

berkshire unpasteurized jersey blue 11

hawthorne valley raw milk organic cheddar 11

salted, cured hudson valley duck salami 12

housemade foie gras terrine 17

smoked pork loin 13

desserts

main course

courses }  $35 + t a x

includes  coffee or tea2 courses }  $44 + t a x

includes  coffee or tea3

New York state tax will be added to your order. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness.


