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Head Chef 358 E 57th St

Ed Cotton DE R BY C LUB New York, NY

Ii @Md/ éW Pull-Apart Croissant Bread, Everything Spice & Salted Butter .................... 15 jl
2
Goos L Gewvres

POTTED CHICKEN LIVER MOUSSE .........cccoeevevecreenenne. 24 BROILED LITTLENECK CLAMS CASINO ........ccceceevveenene 28
Red Wine-Port Gelée, Raisin Nut Toast Smoked Bacon, Lemon-Herb Butter

STEAKTARTARE ...ttt 26 CRAB & ARTICHOKE “TOP HATS" ......ccooevvereereereereennes 32
Prime Beef, Black Truffle, Crispy Sushi Rice Deviled Crab, Braised Artichokes, Hollandaise, Petite Herbs

COTTAGE PIE CROQUETTES .........ccocoveieeeeeeeeeeeene 23  BAKED STUFFED SHRIMP...........cccoooieieieicreeeeeee e 24
Beef Ragu, Curry Aioli Drawn Butter & Lemon

vodens Geeens 7 5
g GRILLED CAESAR SALAD .......ooccooeeoeesoeesceesoessseeseesoseseesee 24 @ %Z %

Creamy Parmesan Dressing, Smashed Croutons

12 (01 015) RN .\ 0 JO 22 %MCA/

Shaved Crudités, Honey Mustard Dressing

19 51232 €0 5V-N 7N 0 2NN 23 * THE 57 BURGER -
Bacon, Avocado, Blue Cheese, Hard-Boiled Egg, Red Onion, Red Wine Dressing

31
, p Broiled 80z Prime Beef,
é Stout Onions,
Peppercorn Aioli, Brie Cheese,
BROILED BLACK COD .......ooiiirieeeeeeetestetesieteaeseae e s e esse e sessessens 54 Crinkle Cut French Fries

Miso Braised Leeks & Scallions
*BURGER ENHANCEMENTS*

SAUTEED DOVER SOLE ........cccccvrrommsismnereessssmensesssssmessssssssssssssessss 98 Sautéed Foie Gras $18
Meyer Lemon, Brown Butter-Caper & Soy Black Truffle $16
SN TN TN £ (o) S 45 Fried Farm Egg $4

Bok Choy, Sticky Coconut Rice, Cilantro, Red Curry Broth
* GRILLED WAGYU -

CHICKEN A LA KING POT PIE .....oovoeeeeeeeeeeeeeeeeeeeeeeeseeeereseesesesseen 39 BEEF HOTDOG
Creamy Chicken, Mushrooms, Root Vegetables, English Peas & Golden Puff Pastry

25
STEAK DIANE 65 Spicy Brown Mustard,
Tournedos of Beef Filet, Champignons, Toast Points Sweet Relish, Sauerkraut,
Pickle, Crinkle Cut
:y g.— French Fries
é’: é g * TRUFFLE UP YOUR FRIES *
Black Truffle Aioli & Parmesan
6
RACK OF LAMB PERSILLADE 58/110 N 7
E Half Rack or Full Rack, Served with Neary’s Mint Jelly 1 #r
o
M  DRYAGED PORTERHOUSE STEAK 195
T 320z Prime Beef Porterhouse, Served with Béarnaise @ é // W
H
E TOMAHAWK CHOP “COWBOY STYLE” 210
B 400z Prime Beef Tomahawk, Smoky Maitre D Butter TORTELLINI ALLA VODKA... 34
R Cheese Stuffed Tortellini,
0 NEWYORKSTRIP STEAK 80 Calabrian Chillies, Vodka Cream Sauce
I{ 160z Bone In, 57 Steak Sauce or Béarnaise & Toasted Breadcrumbs
E
R HAWAITAN WAGYU LONDON BROIL 55 MEATBALL &
100z Wagyu Beef, Charred Pineapple & Scallions TOASTED RAVIOLI .................... 38
57 Steak S Available Upon R . Alla Parmigiana
] eak Sauce Available Upon Reques -
h" p q ﬁ
M/ All Desserts 16
AU GRATIN POTATOES ................... 16 ROASTED WILD MUSHROOMS .. 17 PISTACHIO & COCONUT
JIMMY'S CHAMP POTATOES ....... 14 STEAMED ASPARAGUS PUDDING CAKE
i i “MIMOSA” 16
Scallions, Salted Irish Butter MEYER LEMON TRIFLE
BAKED POTATO BOURGUIGNON. 19  BABY SPINACH ........ceevvervrrrernennee 15
Braised Beef, Bacon & Mushroom Ragi: Toasted Garlic BROWNIE SUNDAE

. A LA MODE

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.
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