
APPETIZERS
Wagyu Pigs In A Blanket

horseradish mustard sauce, spicy ketchup

TWP Caesar Salad
romaine hearts, grilled corn, cotija cheese,  

crunchy tortilla strips, citrus Caesar dressing

Wild Mushroom & Clam Chowder Soup

ENTRÉES
Everything Jambalaya

traditional SPICY Louisiana style: smoked  
sausage, chicken, shrimp, brown rice

Pan-Roasted Chicken Breast
poblano chili purée; garlic cauliflower purée,  

roasted baby carrots

The Chef’s Burger
8oz Pat La Frieda beef blend, herbed grilled red  

onion, candied bacon, Fontina, lettuce,  
pickles, tomato, black pepper aioli, brioche bun; fries

DESSERT
Fudgy Brownie Sundae

vanilla ice cream, Hershey’s® chocolate  
sauce, whipped cream, cherry

Pumpkin Cheesecake
candied pecans, whipped cream,  

caramel sauce

NYC RESTAURANT WEEK WINTER 2024NYC RESTAURANT WEEK WINTER 2024
Monday - Friday

THREE COURSES $45 PER PERSONTHREE COURSES $45 PER PERSON
Pricing Does Not Include Beverages, Tax or Gratuity | No Substitutions

Select One From Each Category

UES: 1125 1st Avenue, New York, NY 10065 
DT: 301 South End Avenue,New York, NY 10280

Executive Chef Antelmo Ambrosio 
Chef de Cuisine Andres Becerra




