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“BUFFALO WING” STYLE CARROTS 16
celeriac, maytag blue, ranch dressing

MAMA'S CHICKEN SOUP matzah balls, parsnips, dill 16

MANHAT TAN STYLE LOBSTER “CHOWDER” 20
clams, shrimp, bacon, parker house roll

STEAK TARTARE capers, anchovy, egg yolk, beef chip 25

CHILLED JUMBO SHRIMP COCKTAIL minimum 3 per order 6.5

OYSTERS ON HALF SHELL minimum 6 per order 4
TUNA TARTARE cucumber, chili, tapioca crisps 26
WINTER IN NY. 22

root vegetables, truffles

THE WALDORF REIMAGINED 20

apples, celery, grapes, walnuts

LITTLE GEM CAESAR 18 *
white anchovies, parmesan, breadcrumbs

RYE SOURDOUGH BREAD
cultured butter,
carraway salt

ONION DIP house-made
potato chips & ritz crackers

CRAB RANGOON jumbo
lump, scallion cream cheese,
sweet & sour sauce

SHRIMP TOAST
sweel chilli aioli

LOBSTER NEWBERG MAC
& CHEESE brown butter,
bread crumbs

8

14

32

18

28

TATER TOIS
bacon-onion marmalade,
whipped cheddar

CRAB ‘RICE-A-RONFP
dungeness crab,
toasted pasta, basmati rice

BAKED CLAMS
“Howard Beach” style

OYSTERS ROCKEFELLER
creamed spinach, vermouth,
parmesan breadcrumbs

[he Press Club Grill is available for
private events and intimate gatherings
events@pressclubgrill.com

CMlains

18

26

21

23
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BEET ROSSINI royale trumpets, farro, black truffles, mushroom bordelaise 38
CAULIFLOWER LASAGNA  bechamel, mushroom cacciatore ;'_\'.@ 29 BEEF WELLINGION 120
&J. Z prosciutto,
FETTUCCINI ALFREDO “ALLA ROMA” 5-year parmigiano reggiano - 28 mushrooms,
truffle sauce
RAVIOLI STROGANOFF short ribs, mushrooms, sour cream 26
DUCK “A ’ORANGE” 120
CHICKEN SCHNITZEL butternut squash, spaetzle, kyiv sauce 34 wontons, fried rice,
orange-cranberry
PCG “STEAK DIANE” BURGER truffle relish, caramelized onions, fontina, gruyere cheese, steak fries 37 compole
FAROL ISI AND SAI MON cabbage, leeks, mustard sauce 39 DRY-AGED 60-DAY 195
PORTERHOUSE
FLUKE OREGANAIA lemon, breadcrumbs, haricots verts 39 40 oz.
BROWN BUT TER SEA SCALLOPS escarole, white beans, saba 44
SIMPLY GRILLED MARKET FISH salad of leafy greens, lemon vinaigrette MP E'I I'E
8 g TOP SIRLOIN STEAK 10 oz 34 BONELESS NY STRIP 11 oz. 69
E?%\\g"\j HANGER STEAK FRITES 8 oz 39 BONELESS RIBEYE 14 oz. 82
/Q@;/j’ CENTER CUT FILET MIGNON 8 oz 19
\ A ADD-ONS
l&/ bearnaise +3, au poivre +6, steak house butter +3, black truffle butter +10, jumbo lump crab oscar +22
CREAMED SPINACH bechamel, parmesan 14 FOUR CHEESE BAKED MACARONI 16
OYSTER MUSHROOMS green goddess herbs 16 MASHED POITATOLES 14
GREEN BEANS AMANDINE almond, garlic, brown butter 14 HERB FRENCH FRIES 12
BRUSSELS SPROUIS sea salt, chili, lemon oil 14

CHLEF PROPRIETOR
FRANKLIN BECKER

EXECUTIVE CHEF
DAN DROHAN
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19
BOOZY & STIRRED

QUARTER FOLD

DRY, SALINE, STONE FRUIT

Monkey 47, Grey Goose Vodka,

Timbal Dry Gin, Cocchi Rosa,
Grapefruit Bitters, A Dash of Olive Brine

PAGE TURNER

DRY, HERBACEOUS, LIGHT SALINITY
Bombay Dry Gin, Martini & Rossi
Ambrato, Timbal Dry Vermouth,
Honey & Orange Bitters,

House Pickled Cocktail Onion

CITY DESK

COCOA NIB, SUBTLE SMOKE, AUTUMNAI
Dalmore 12 yr, Lairds Apple Brandy,
Cynar, Cane, Mole Bitters

DIAMOND DISTRICT

STONE FRUIT, SPICE, CACAO

Bruichladdich Scotch, Leopold Cherry
Whiskey, Cocchi Torino,

Black Lemon Bitters

SOUR & SHAKEN

Gt
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LIGHT LAGER, ‘LIGHT & TIGHT’ 9
Sunday Beer, New York, NY (3.9%)

L AGER, ‘1664° Kronenbourg, 9
Strasbourg, France (5.0%)

INDIA PALE ALE Fiddlehead 9
Brewing Co., Shelbourne, VT (6.2%)

GOSE, ‘GUAVA GOSE’ Collective 1
Arts, Ontario, Canada (4.9%)

PORTER, ‘B ACK DOG PORTER’ 12
Greenport Harbor Brewing Co.,
Long Island, NY (4.7%)

CIDER, ‘STANDARD CIDER’ 9
Hudson North Cider Co., Hudson
Valley, NY (5.0%)

N/A LAGER, ‘DRIVE’ Bitburger, 9
Germany (0.0%)

By sy

SPARKLING

PROSECCO, JEIO’ BY BISOL 12
Veneto, Italy, NV

CREMANT DE LOIRE ROSE 16
Arnaud Lambert, Loire France, NV

CHAMPAGNE BLANC DE BLANCS 27
Pertois-Moriset ‘| es Quatres’, NV

CHAMPAGNE, BOLLINGER 40
Special Cuvée, France, NV

WHITE
PINOT GRIGIO Elena Walch, Italy, 2022 15

CHENIN BLANC Ch. de Chaintres, 18
Saumur, Loire Valley, France, 2021

SAUVIGNON BLANC 17
Graville-lLacoste, Graves, France, 2022

CHARDONNAY Saintsbury, 19
‘Sangiacomo’, Carneros, CA USA, 2021

|'E RED
THE MARTINIQUE
JAMMIF, FUNK, ANISETTE FINISH PINOT NOIR DuSoil, Gregory Ranch, 18
3 Rum Blend, Grand Marnier, Lemon, Willamette Valley, OR, USA, 2021
House Grenadine, Absinthe Rinse %ﬂ&aﬁa&a
NEBBIOLO 17
BURY THE LEDE 14 Trediberri, Piedmont, Italy, 2021
JUICY, ORCHARD FRUIT, EFFERVESCENT
Bombay Dry Gin, Amaro Montenegro, FLOREALE SPRITZ TEMPRANILLO, RIBERA DEL. DUERO 16
Pear, Basil, Lemon, Cucumber Bitters, e H(.)l .\\l( RO Pago del Cielo, Spain, 2019
Soda Martini & Ross Foreale,
Lemongrass. Lemon. Soda CABERNE T SAUVIGNON, ‘RASSI* 20
HUSH MONLY Whitehall Lane, Napa, CA, USA, 2020
TROPICAL, SPICE, VIVACIOUS PHONEY NEGRONIFRAPPE
Pimm’s, Giffard Passionfruit, Ginger, L e l',”“ o , ROSE
; : ; St. Agrestis Phoney Negroni,
I emon, Pineapple, Sparkling Wine .
Basil, Lemon, Orange COTES DE PROVENCE | a Croix de 15
FIRESIDE CHAT Peyrassol, France, 2022
COCONUT, CHILI SPICE, AND EVERYTHING NICI CIASSICFGG CREAM
Wild Turkey Bourbon, Copalli Cacao, R AREETEDOA ARDITIORS 10 ORANGE
Mahina Coconut, Chipotle, Vanilla, | emon U—'Bet Chocolate Syrup, Whole
Milk, Brooklyn Seltzer Boys FIELD BLEND, XXVI TAL HAS 17
PRESSURE SENSITIVE Seltzer Tareco, Pourtugal, 2022
CITRUS, VEGETAL, LUSH
Patron Blanco Tequila, Almond,
Velvet Falernum, L ime, Thai Bitters R
Thai LLime Powder 0 W
= Gorasin O =
WHITE RED
MACON CRUZILLE Guillot-Broux, Burgundy, France, 2020 25 BOURGOGNE ROUGE Domaine Labet, 35
Vieille Vignes, Burgundy, 2016
MEURSAULT, ‘LES CLOUS’ Bouchard, Burgundy, FR, 2020 45
BAROLO, Rivetto, Serralunga dAlba, Piedmont, 2018 35
CHARDONNAY Kistler, ‘Noisetiers’ Sonoma Coast, CA, USA, 2020 40
COTE ROTIE, Clusel- Roch, 'l es Schistes’, Rhone, 2019 45
SAVAGNIN, ‘GRAND CUROULE T’ Domaine du Pelican, 30
Arbois, Jura, France, 2020 SAINT EMILION GRAND CRU Clos la Gaffeliere, 25
Bordeaux, France, 2015
RIESLING SPATLESE TROCKEN Wegeler 35
‘Geheimerat J' Rheingau, GR, 2011 MARGAUX, 3RD CRU Chateau Giscours, Bordeaux, France, 2016~ 50
BRUNELLO DI MONTALCINO CGaja - Pieve de Santa Restituta, 50
ORANGE Tuscany, Italy, 2018
RIBOLLA GIALLA Josko Gravner, Friuli, Italy, 2015 50 CABERNET SAUVIGNON  Paul Hobbs, 50

Napa Valley, CA USA, 2019



