
Salads
Sweet and Smoky Gotham Greens Salad 
Frisée, Baby Kale, Marinated 
Cranberries, Candied Hazelnuts, 
Apple, Smoked Bacon, Roasted Portobello 
Mushrooms, Balsamic Vinaigrette.
 -- 18

Burrata Salad (Ve) (gf)

Gotham Greens, Fresh Basil, Grande 
Burrata, Marinated Cherry Tomatoes, 
Cucumber, Shaved Shallot, Green Goddess 
Dressing.
 -- 23

Steak Salad* 
Baby Kale, Chopped Romaine, 
Roasted Red Pepper, Cherry Tomatoes, 
Roasted Sweet Potato, Crispy Onions, 
5oz Hanger Steak, Chipotle Ranch.
 -- 25

Bumpy Salad* 
Baby Kale, Pickled Apple, Togarashi 
Cashews, Roasted Cauliflower, Crispy 
Capers, Shaved Radish, 4oz Seared Tuna 
Steak, 1000 Island Dressing.
 -- 22

----------------------------
ADD ONS 
Falafel +8
Crispy Chicken Thigh +9
Roasted Chicken Breast +9
Hanger Steak +12
Pan-Seared Salmon +12

Sandwiches
served with fries

Roasted Portobello Wrap (Ve) 
Roasted Portabella Mushroom, Arugula, 
Shaved Shallot, Roasted Cauliflower, 
Ricotta Cheese, Balsamic Vinaigrette, 
Whole Wheat Tortilla. 
 -- 16

Hot Honey Fried 
Chicken Sandwich 
Crispy Chicken Thigh, Hot Honey, 
Shredded Romaine, Aioli, Pickles, 
Martin’s Potato Bun.
 -- 18

Bacon Jam Burger* 
Columbus Meats Fresh Ground Beef, Bacon 
Jam, Garlic Aioli, Merkts Cheddar, Red 
Onion, Shredded Romaine, Martin’s Potato 
Bun.
 -- 19

Hedge Fund Burger* 
Columbus Meats Fresh Ground Beef, 
Raclette Cheese, Chopped Portobello, 
Arugula, Crushed Saratoga Potato Chips, 
Thyme, Truffle Mayo, Martin’s Potato 
Bun.
 -- 24

Blackened Salmon Sandwich* 
Green Goddess, Arugula, Pickled Red 
Onion, 5oz Seared Salmon, Martin’s 
Potato Bun.
 -- 20

Entrees
Pasta Bolognese 
Housemade Pasta, Parmesan Cream, 
Ricotta, Basil.
 -- 18

Steak Frites* 
8oz Hanger Steak, Mushroom Cream Sauce.
 -- 28

Dijon & Hot Honey Glazed Salmon 
Pan Seared Salmon, Roasted Cauliflower, 
Crispy Onions. 
- 26

----------------------------

Desserts
Peppermint Hot Fudge Sundae  
Homers Peppermint, Crushed Peppermint 
Candies, Hot Fudge, Whipped Cream.
 -- 10

The Lemon Aperol Dessert
Crumbled Shortbread Cookie, Lemon 
Sherbet, Aperol Syrup. 
 -- 10

----------------------------
*Item cooked to order. Consuming raw or undercooked meat, 
poultry, shellfish, seafood, & eggs may increase your 
risk of foodborne illness, especially if you have 
certain medical conditions.

We can accommodate up to three equal payments per table.
An automatic gratuity will be added to all groups of 
eight or more guests. 3% fee added to credit card 
charges. No fee for debit cards.

Shared Plates
Fried Cheese Curds (Ve)

Served with Chipotle Ranch.
 -- 14

Truffle Fries (Ve)

Truffle, Aioli, Cracked Pepper.
 -- 13.50

Steakhouse Salmon Tartar
Dijonnaise, Shallots, Capers, Saratoga 
Truffle Potato Chips.
 -- 18

Popcorn Chicken 
Crispy Buttermilk Brined Chicken 
Thigh, Ranch, Hot Honey.
 -- 15  

Smashburger Sliders* 
Dijonnaise, Bread and Butter Pickles, 
Merkt’s Cheddar, Martin’s Potato Slider 
Bun.
Add Bacon +3
 -- 20

our loyalty rewards program pays!
ask your server to sign you up

(gf) -- gluten free  |  (Ve) -- vegetarian  |  (VG) -- vegan
Fall/Winter 2024-2025 - The Kitchen 8.22.2024

----------------------------
*Item cooked to order. Consuming raw or undercooked meat, 
poultry, shellfish, seafood, & eggs may increase your 
risk of foodborne illness, especially if you have 
certain medical conditions.


