225 LIBERTY STREET, NEW YORK, NY 10281 212 945 9400




THE GRILL ROOM s

APPETIZERS

MARYLAND CRABCAKES

FRIED CALAMARI

JUMBO GULF SHRIMP COCKTAIL
TUNA TARTARE

MUSSELS IN GARLIC & WINE

SEA SCALLOPS WRAPPED IN BACON
BONELESS BBQ SPARERIBS
SMOKED SALMON CARPACCIO

OYSTERS $2.75 PER PIECE

EAST COAST
BLUE POINT (LONG ISLAND, NY)
MALPEQUE (PRINCE EDWARD ISLAND, CAN)
PINE ISLAND (LONG ISLAND, NY)
BELON (MAINE)
TATMAGUCHE (NOVA SCOTIA, CAN) (M.P.)

WEST COAST
FANNY BAY (BRITISH COLUMBIA, CAN)
HOOD CANAL (PUGET SOUND, WA)
PEARL POINT (NETART’S BAY, OR)
SNOW CREEK (DISCOVERY BAY, WA)
KUMAMOTO (TOTTON INLET, WA) (M.P.)

GRAND SEAFOOD PLATTERS
FOR 2 $55.00 FOR 4 $95.00
SEASONAL SELECTION OF GULF SHRIMP,
MAINE LOBSTER, OYSTERS, CLAMS,
MUSSELS & CALAMARI

SOUPS
FRENCH ONION SOUP $ 7.50
LOBSTER CHOWDER $ 8.50

SALADS

CAESAR SALAD $ 8.95
MIXED GREEN SALAD $ 8.50
CHOPPED VEGETABLE SALAD $10.50
TOMATO & MOZZARELLA SALAD $10.50
PEAR, ENDIVE & GORGONZOLA SALAD $10.95

SIDES $6.95
MASHED POTATOES
FRENCH FRIES
STEAMED BROCCOLI
SAUTEED MUSHROOMS

BAKED POTATO
ONION RINGS
SAUTEED SPINACH
ASPARAGUS
(SEASONAL)

SPECIAL SIDES $7.95

MAIN COURSES

GRAND SEAFOOD PLATTER FOR 2
FOR 4

CRABMEAT - STUFFED LOBSTER TAIL
DELMONICO STEAK

NEW YORK SIRLOIN

FILET MIGNON

ROASTED PRIME RIB OF BEEF
COLORADO LAMB CHOPS

VEAL CHOP WITH WILD MUSHROOMS
PORK T-BONE

GRILLED SHRIMP
WITH GARLIC BUTTER

ATLANTIC SALMON

KING CRAB LEGS

FLORIDA RED SNAPPER

GRILLED TUNA STEAK

PAN ROASTED CHILEAN SEA BASS
CHOPPED SIRLOIN

ROASTED STUFFED PORTOBELLO
MUSHROOM WITH VEGETABLES

RIGATONI WITH FENNEL SAUSAGE
& BROCCOLI RABE

SPAGHETTI WITH FRESH SEAFOOD
FETTUCCINI WITH GRILLED CHICKEN
WILD MUSHROOM RISOTTO

CHICKEN PAILLARD

MAIN COURSE SALADS
GRILLED CHICKEN CAESAR
GRILLED SHRIMP CAESAR
BLACKENED SALMON CAESAR
MAINE LOBSTER SALAD
SLICED STEAK SALAD

GRILL ROOM COBB SALAD

SANDWICHES
GRILLED CHICKEN $13.95

GRILLED SALMON WITH $14.95
BASIL MAYONNAISE

SLICED STEAK SANDWICH $14.95
SIRLOIN BURGER $13.95
ALL SANDWICHES SERVED WITH FRENCH FRIES

PLEASE INQUIRE ABOUT OUR LOVELY ROOMS FOR PRIVATE EVENTS FROM 10 TO 350 GUESTS
212 9459400 GRILLROOM@ARKRESTAURANTS.COM




THE GRILL ROOM e

APPETIZERS

MARYLAND CRABCAKES

FRIED CALAMARI
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EAST COAST
BLUE POINT (LONG ISLAND, NY)
MALPEQUE (PRINCE EDWARD ISLAND, CAN)
PINE ISLAND (LONG ISLAND, NY)
BELON (MAINE)
TATMAGUCHE (NOVA SCOTIA, CAN) (M.P.)

WEST COAST
FANNY BAY (BRITISH COLUMBIA, CAN)
HOOD CANAL (PUGET SOUND, WA)
PEARL POINT (NETART’S BAY, OR)
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FOR 2 $55.00 FOR 4 $95.00
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SALADS
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MIXED GREEN SALAD $ 8.50
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ONION RINGS
SAUTEED SPINACH
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(SEASONAL)

SPECIAL SIDES $7.95
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GRAND SEAFOOD PLATTER FOR 2
FOR 4

CRABMEAT - STUFFED LOBSTER TAIL

DELMONICO STEAK

NEW YORK SIRLOIN

FILET MIGNON

ROASTED PRIME RIB OF BEEF

COLORADO LAMB CHOPS

VEAL CHOP WITH WILD MUSHROOMS

PORK T-BONE

GRILLED SHRIMP
WITH GARLIC BUTTER

ATLANTIC SALMON
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FLORIDA RED SNAPPER

GRILLED TUNA STEAK

PAN ROASTED CHILEAN SEA BASS

CHOPPED SIRLOIN
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PLEASE INQUIRE ABOUT OUR LOVELY ROOMS FOR PRIVATE EVENTS FROM 10 TO 350 GUESTS
212 9459400 GRILLROOM@ARKRESTAURANTS.COM




Y THE CRILL DOOAM

HADPDY HOUR DLRINKS
SPECIAL

Monday Iriday
4200 — 7:00 D.M.

DDRAFT BEEDRS 5.00
Llue Moon. Sierra Nevada. Cuinness
& DPilsner Urauell

DOMESTIC BOTTLED BEELS 3.00
LBudweiser. Bud Light, Coors Light,
Sam Adams

HOUSE (Well) MIXED DRINKS .00

HOUSE WINE
Pinot Crigio 3.00
merlot 300




Trrciil proos

HAPDY HOUR APDPETIZEDRS
SPECIAL

mMonday & Iriday
4200 — 7:00 D.M.

Chicken Skewers 12.00
Steak Satay 12.00
Cheese Quesadillas 10.00
Calamari 10.00
Cheese Nachos 9.00
Poncorn Shrimp 10.00
Vegetable wontons 9.00

Cuacamole & Chips 10.00






