
Gatsby Burger
= 14.90 =

IRISH ANGUS BEEF, FRENCH EMMENTAL 
AOP, SAUTÉED MUSHROOMS, GRILLED 
BACON, LETTUCE, HOMEMADE BLACK 

TRUFFLE MAYO

Rockefeller Burger
= 13.90 =

IRISH ANGUS BEEF, MATURED CHEDDAR, 
GRILLED BACON, CARAMELIZED RED 

ONIONS, LETTUCE, HOMEMADE  
SMOKEY BBQ SAUCE

Empire Cheeseburger 
= 12.90 =

IRISH ANGUS BEEF, MATURED CHEDDAR, 
TOMATO TARTARE, PICKLED CUCUMBERS, 

LETTUCE, HOMEMADE SECRET SAUCE

The ClassicsThe Classics
Gotham Burger	 13 .90

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

Saint-Mich' cheeseBurger	14 .90

IRISH ANGUS BEEF, REBLOCHON AOC,
CARAMELIZED RED ONIONS, GRILLED
BACON, CHIVES, HOMEMADE SMOKED 
AIOLI, HOT HONEY

K-Town Cheeseburger 	 14.90

IRISH ANGUS BEEF, MATURED CHEDDAR, 
SPICY KIMCHI, PICKLED CUCUMBERS, 
CRISPY ONIONS, HOMEMADE KIMCHI 
SAUCE

BUTCHER’S  
BÉARNAISE BURGER 	 13 .90

IRISH ANGUS BEEF, FRENCH EMMENTAL 
AOP, PICKLED RED ONIONS, GRILLED 
BACON, LETTUCE, HOMEMADE BÉARNAISE

Central Park Kids’ Burger	10 .50

IRISH ANGUS BEEF, HOMEMADE KETCHUP

NEW

Flame-grilled ChickenFlame-grilled Chicken
Tribeca Chicken Burger	13 .60

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

Harlem Chicken Burger	 13 .90

FLAME-GRILLED CHICKEN,  
FRENCH EMMENTAL AOP, FRESH 
GUACAMOLE, PICKLED JALAPEÑOS, 
LETTUCE, HOMEMADE SRIRACHA MAYO

VeggieVeggie
Brooklyn Falafel Burger	13 .90

CRISPY FALAFEL, FRESH TZATZIKI, 
PICKLED RED ONIONS, PICKLED 
CUCUMBERS, TOMATO TARTARE, LETTUCE,  
HOMEMADE SMOKED AIOLI

NEW

NEW

BUTCHER’S  
BÉARNAISE BURGER  

= 13.90 =
IRISH ANGUS BEEF, FRENCH 

EMMENTAL AOP, PICKLED RED 
ONIONS, GRILLED BACON, 

LETTUCE, HOMEMADE BÉARNAISE

SWEET POTATO 
PARMESAN  

TRUFFLE FRIEs  
= 9.90 =

WITH BLACK TRUFFLE MAYO

Only this fall Only this fall 

Side Dishes Side Dishes 
FRIES: FRESH & BELGIAN	4.50

WITH MAYONNAISE OR SECRET 
SAUCE

Spice Mix Fries	 4.50

WITH MAYONNAISE OR SECRET 
SAUCE

Sweet Potato Fries	 5.50

Parmesan  
truffle fries	 9.20 

WITH BLACK TRUFFLE MAYO 

Chipotle Coleslaw	 5.50

CABBAGE, CARROT, APPLE,  
LEMON, HOMEMADE CHIPOTLE 
YOGURT DRESSING 

Soho Chicken Bites	 7.90

WITH SAUCE OF YOUR CHOICE

SaladSalad
MADISON CHICKEN SALAD	 17 .90

FLAME-GRILLED CHICKEN, BABY GEM 
SALAD, TOMATO TARTARE, PICKLED RED 
ONIONS, PARMIGIANO REGGIANO DOP, 
SOURDOUGH FOCACCIA CROUTONS, 
FRESH HERBS, SUMAC, LEMON TAHINI 
CAESAR DRESSING  

NEW

ToppingsToppings
EMMENTAL | CHEDDAR	 1.90

GRILLED BACON	 2.20

CARAMELIZED RED ONIONS	 2.90

PICKLED CUCUMBERS	 1.60

Homemade saucesHomemade sauces
SMOKEY BBQ SAUCE 	 1.60

SMOKED AIOLI	 1.60

MAYO | CHIPOTLE  MAYO	 1.60

SECRET SAUCE	 1.60

BLACK TRUFFLE MAYO	 2.50

Signature BurgersSignature Burgers



Cold drinks
HOMEMADE ICED TEA 35CL   4.50

HOMEMADE YUZU LEMONADE 35CL   4.90

COCA-COLA REGULAR/ZERO 20CL   4.00

EVIAN 50CL   4.90

BADOIT 50CL   4.90

NEW

NEW

shakes
MADAGASCAR VANILLA MILKSHAKE   6.90

SPECULOOS MILKSHAKE   7.90

OREO COOKIE MILKSHAKE   7.90

coffee
ESPRESSO   3.00

DOUBLE ESPRESSO   4.00

AMERICANO   4.00

wINES
MAR - CLOS DES VINS D’AMOUR   6.30 26.00

ROUSSILLON, FRENCH WINE - WHITE 2023
Typical of  the white grenache from Roussillon,
this wine exudes sunshine.

RÉSERVE DE JEANNE - MAISON VENTENAC  6.50 28.00

LANGUEDOC, CABARDÈS - RED 2020
A fresh wine, with intense red fruit aromas
and � ne tannins. 

crafts bEERS
REGULAR PINT

ESTAMINET, REFINED LAGER 25CL - 50CL  4 .50 7 .50

STEENBRUGGE, BLOND ABBEY BEER 25CL - 50CL 6.00 9.50

BROOKLYN PULP ART TROPICAL IPA 25CL - 50CL 6.00 9.50

DELTA IPA 25CL - 50CL  POPULAR PICK!   6.00 9.50

TRIPEL BERTHA BLANCHE 25CL - 50CL  6.00 9.50

BRUSSELS BEER PROJECT, DELTA IPA ZERO 0,3% 33CL 5.50 

CIDRE SASSY BRUT INIMITABLE 5,2% 33CL  8.00

THE BEEF
That’s where it starts: 100% grass-fed 
Irish Angus Beef. Frozen? Never. Flame-
grilled? Always. We treat it with respect, 
because great burgers start long before 
they hit the grill. It seals in the juice, and 
lands on your tray exactly how it should: 
rich and honest. 

THE BUN
Freshly baked, every single day. Soft 
brioche with just enough sweetness to 
balance the grill. Never frozen. Never 
an afterthought. Strong enough to hold 
it all together, tender enough to melt 
into the bite. Because a great burger 
deserves fresh bread. Every time.

THE FRIES
Double cooked. Belgian. Fresh. That’s the 
standard. Hand cut, never frozen, never 
rushed. First cook for the � u� . Second 
cook for the crunch. Golden on the 
outside, soft on the inside. Exactly how 
it’s supposed to be.

QUESTIONS ABOUT ALLERGENS  Our team will be happy to help. 
Dish ingredients may vary. Scan the QR code for more information.

HOMEMADE ARNOLD PALMER 
= 5.50 =

Manhattn’s Margarita 
= 9.90 =

Signature cocktail / mocktailSignature cocktail / mocktail

Discover the Deal du Jour 
burger on the outdoor sign or 
ask a team member.

• FRENCH FRIES WITH 
  SECRET SAUCE  
• COLD DRINK OF CHOICE

LE DEAL DU JOUR

= 18.90

HOMEMADE 
CHOCOLATE CHIP
SEASALT COOKIE

= 21.90

MONDAY TO FRIDAY FROM 11.30 - TO 16.00 - EXCEPT WEEKENDS AND PUBLIC HOLIDAYS

GET
YOUR sweet fix
HOMEMADE CHOCOLATE CHIP SEASALT COOKIE   4.90

HOMEMADE CHOCOLATE CHIP SEASALT COOKIE + ANY COFFEE   5.90

HOMEMADE CHOCOLATE CHIP SEASALT COOKIE + SCOOP OF MADAGASCAR VANILLA ICE CREAM   6.90


