
IRISH ANGUS BEEF, MATURED CHEDDAR,  
TOMATO TARTARE, PICKLED RED ONIONS, 
LETTUCE, SECRET SAUCE

PANAME CHEESEBURGER 14 .30

Gotham Burger 13.70

IRISH ANGUS BEEF, REBLOCHON AOC, 
CARAMELIZED RED ONIONS, CRISPY BACON, 
CHIVES, HONEY MUSTARD AIOLI

Harlem Chicken Burger 13.30

FLAME-GRILLED CHICKEN, SWISS 
EMMENTAL AOP, HASS AVOCADO, PICKLED 
JALAPEÑOS, LETTUCE, SRIRACHA MAYO

Rockefeller Burger 13.50

IRISH ANGUS BEEF, MATURED CHEDDAR, 
CRISPY BACON, CARAMELIZED RED ONIONS, 
LETTUCE, SMOKEY BBQ SAUCE

Gatsby Burger 14.30

IRISH ANGUS BEEF, SWISS EMMENTAL AOP, 
SAUTÉED MUSHROOMS, CRISPY BACON, 
LETTUCE, BLACK TRUFFLE MAYO

IRISH ANGUS BEEF, TOMME DE SAVOIE AOC, 
CARAMELIZED RED ONIONS, LETTUCE, 
PEPPER SAUCE

Tribeca Chicken Burger 12.60

FLAME-GRILLED CHICKEN, MATURED CHEDDAR, 
TOMATO TARTARE, PICKLED RED ONIONS, 
LETTUCE, PEPPER SAUCE

Brooklyn Falafel Burger 13.80

FALAFEL, TZATZIKI, MARINATED GRATED 
BEETROOT, TOMATO TARTARE, LETTUCE, 
CHIMICHURRI SAUCE

CENTRAL PARK KIDS’ BURGER 10.90

IRISH ANGUS BEEF, MATURED CHEDDAR, 
KETCHUP

Empire Cheeseburger 12.50NEW

NEW

NEW

G R A S S - F E D  I R I S H  A N G U S  B E E F,  G R I L L E D  M E D I U M ,

W I T H  A  F R E S H  B A K E D  B R I O C H E  B U N

Manhattn’s BurgersThe

SaladsSuper

Soho veggie Salad 16.90

Madison Chicken Salad 17.50

FALAFEL, BABY GEM SALAD, HASS AVOCADO, 
CHERRY TOMATOES, MARINATED GRATED BEETROOT, TZATZIKI, 
PUMPKIN SEEDS, FRESH HERBS, CLASSIC CAESAR DRESSIN 
 OR CHIMICHURRI SAUCE

FLAME-GRILLED CHICKEN, BABY GEM SALAD, HASS AVOCADO, 
CHERRY TOMATOES, MARINATED GRATED BEETROOT, 
GRANA PADANO DOP, PUMPKIN SEEDS, FRESH HERBS, 
CLASSIC CAESAR DRESSING OR CHIMICHURRI SAUCE

NEW

NEW

New York sides 
French Fries | 4.00

“Big Apple” Coleslaw | 4.90

Sweet Potato Fries | 5.00

FREE  MAYONNA ISE  OR  SECRET  SAUCE

FREE MAYONNA ISE  OR  SECRET  SAUCE

CABBAGE,  CARROT,  APPLE,  LEMON,  AND YOGURT DRESSING

Burger of 
your choice

French Fries 
WITH MAYONNA ISE  
OR  SECRET  SAUCE

18.90& & Cold Drink of 
your choice

lunch menu
FROM 11H30 TILL 18H00

Ex
tr

as EMMENTAL OR CHEDDAR
TOMME DE SAVOIE  AOC
CR ISPY BACON
CARAMELIZED RED ONIONS
PICKLED JALAPEÑOS
HASS AVOCADO
SMOKEY BBQ SAUCE
MAYONNAISE
SECRET SAUCE
SRIRACHA MAYO
BLACK TRUFFLE MAYO

2 .00

2 .50

2 .00

2 .00

1 .20

2 .00

1 .60

1 .60

1 .60

1 .60

2 .20

Drinks
MANHATTN’S  Homemade I CED TEA  35CL

MANHATTN’S  Homemade YUZU LEMONADE  35CL

COCA-COLA REGULAR/ZERO  33CL

EVIAN  50CL

BADOIT   50CL

4 .50

4 .90

4 .00

4 .90

4 .90

Cold

milkshakes
VANILLA MILKSHAKE

SPECULOOS MILKSHAKE

OREO COOKIE  MILKSHAKE

7 .00

7 .50

7 .50

Liberty

ESTAMINET,  REF INED LAGER  30CL - 50CL

STEENBRUGGE, BLOND ABBEY BEER 25CL - 50CL

BROOKLYN LAGER, AMBER LAGER 25CL -  50CL

BROOKLYN HAZY IPA  25CL - 50 CL

DELTA IPA   25CL - 50CL

TRIPEL  BERTHA WHITE  BEER  25CL - 50 CL

ORGANIC APPLE C IDER -  F ILS DE POMME   33CL

SMALL PINTManhattn’s All-Stars
4 .50

5 .50

5 .50

5 .50

5 .50

5 .50

8 .00

7 .00

9 .00

9 .00

9 .00

9 .00

9 .00

Beer & WINE

GLASS
15CL

BOTTLE
75CL

Wine

MAR -  CLOS DES V INS D ’AMOUR -  WHITE  2023 
ROUSS ILLON,  FRENCH W INE

TYPICAL OF THE WHITE GRENACHE FROM ROUSSILLON,  
THIS  WINE EXUDES SUNSHINE.

RÉSERVE DE JEANNE - MAISON VENTENAC - RED 2020 
LANGUEDOC ,  CABARDÈS

A FRESH WINE,  WITH INTENSE RED FRUIT  AROMAS 
AND FINE TANNINS.

6 .00 25 .00

6 .50 27 .00

W W W . M A N H A T T N S . C O M

Proudly Family Owned Since 2014!

ANY FOOD ALLERGIES? Consult our team @ M A N H A T T N S . B U R G E R S

F B . C O M / M A N H A T T N S B U R G E R S

NEW



In 2011, Jerry arrives in New York where 
he starts working as a Belgian waffle 
baker in the streets of  Manhattan. While 
serving waffles & coffee in Central Park, 
he starts dreaming of  bringing this New 
York vibe back to Europe…

OUR STORY

Grass-fed Irish 
Angus Beef

Daily fresh 
brioche buns

We have created a tasty and beautiful bun 
based on an original recipe from a Little 
Italy bakery, in New York. Handcrafted and 
baked daily, they are delivered fresh every 
single morning at all of  our locations to 
serve you the best Taste of  New York.

Manhattn’s works directly with a family 
business to source our daily fresh grass-
fed Irish Angus beef. The farmers we work 
with have over 4 generations experience in 
rearing Angus beef. 

Fresh Belgian fries & 
homemade sauces
Our authentic Belgian fries are made from 
local fresh potatoes and cooked twice to 
honor our Belgian heritage!

we are hiring! 
W W W . M A N H A T T N S . C O M / J O B S

food philosophy

Together with his brother Phil, who 
is a passionate chef, Manhattn’s tries 
to bring out the best New York has 
to offer: delicious flame-grilled steak 
burgers in a vibrant atmosphere.

On October 22nd, 2014, Manhattn’s 
opened its doors for the first time on 
164 Avenue Louise, Brussels.


