
SMOKED SALMON  18.95

crème fraîche, muj jol  caviar,  crudité , 

pickled onions & lemon

TUNA CRUDO  20.95

kumquat, castelvetrano ol ives,  espelet te  aïol i , 

piquil lo & blood orange

MUSHRO OM PÂTÉ   14.95

sp i c ed  haze lnu t  c r umbl e,  cas s i s 

& o l i v e  o i l  fo cacc ia

OYSTERS RO CKEFELLER  16.25

spinach & bacon florentine g ratiné e 

with par mesan bread crumbs

BEEF CARPACCIO  16.95

tonnato, sweet garl ic,  capers & mustard, toscano cheese

SHRIMP & AVOCADO  15.95

cucumber,  c e l e r y  & mar i e  ro s e  d re s s ing

OYSTERS ON THE HALF SHELL MP

hal f  dozen  o r  dozen

ENDIVE & GRAPEFRUIT  15.95

toas t ed  p i s tach io s  wi th  g rape f r u i t 

& thousand  i s land  d re s s ing

MATZO BALL SOUP  12.95

double stock, confi t  chicken, f ines herbs & schmaltz

STARTERS

ICEBERG WEDGE 15.95
pi s tach io s,  doubl e  smok ed  bacon ,  blu e  che e s e  d re s s ing  & fo re l l e 
p ea r

CAESAR SALAD 15.95
c iaba t ta  c rou tons  & a ged  par mesan

BETTY’S SALAD 16.05
to r n  ka l e  & c reamy he rb  v ina ig re t t e

CLUB SALAD 20.95
ar thur ’s  c obb  wi th  c r i sp y  ch i ck en  & swee t  mus ta rd  d re s s ing

CHOPPED SALAD 16.05
hear t s  o f  pa lm & ore gano  v ina ig re t t e
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NEWFOUNDLAND HALIBUT
pe ppe ronc in i ,  sp inach ,  ch e r r y  t omato e s  & sa f f ron  po ta t o e s,

c i t r u s  v ina ig re t t e

VEAL CHOP MILANESE
t omato  & on ion  sa lad ,  rad i c ch io  & par mesan

DUNGENESS CRAB CAKE
c r i sp y  ka ta i f i  wi th  sauc e  g r ib i che,  h e rb  sa lad  & f r i e s

PB EGGPLANT PARM 
t omato  ra gou t ,  cashe w mozzare l la  & a ged  ba l samic

PASTRAMI ON RYE
ar thur ’s  l e g endar y  re c ip e  on  marbl e  r ye  wi th  hous e  p i ck l e s, 

mus ta rd  & saue rk rau t ,  cho i c e  o f  a r thur ’s  cu t  o r  l ean

ARTHUR’S CLASSICS

 21.95

 29.95

  38.95

  19.95

  32.95

T his  menu  i s  a  t r ibu t e  t o  our  r e s tauran t ’s  namesak e,  Ar thur  Sa lm. 
Al l  th e  hous e -made  d i she s  p re s en t ed  a re  r emin i s c en t  o f  ou r  fav our i t e  mea l s 
and  memor i e s  shared  wi th  fami l y  and  f r i ends  f rom th e  pas t .



SEARED SCALLOPS  31.95

coco  b eans,  sav oy  cabba ge, 

‘ndu ja  & romanesco

CHEESEBURGER  19.95

g ras s- f ed  b e e f  on  a  hous emade  mi lk  bun 

s e r v ed  a l l -amer i can

RIGATONI ALLA VODKA   22.95

sp i cy  t omato  sauc e,  f r e sh  bas i l 

& a lmond par mesan

BEEF SHORT RIB  38.95

whipped  po ta t o e s,  b ra i s ing  g re ens 

& v ida l ia  on ion  r ing

PAN-ROASTED CHICKEN 26.95

salsa verde, g ri l led escarole & ciabatta croutons

LINGUINE CIOPPINO  34.95

muss e l s,  clams,  s ea  bass,  whi t e  wine, 

p e ppe ronc in i  & pars l e y

STEAK AU POIVRE
8oz fi le t  mignon 56.95

8oz skirt  s teak 28.95

14oz ribeye 48.95

served with super green spinach & button mushrooms

GRILLED BRANZINO  34.95

e g gp lan t  capona ta  & cape r  r e l i sh

wi th  a r ugu la  sa lad

ENTRÉES
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SUPER GREEN SPINACH 10.95 

FRENCH FRIES 9.95 

BRUSSELS SPROUTS 10.95
g ra iny  mus ta rd

DILL CARROTS 9.95 

BUTTON MUSHROOMS 12.95 

WHIPPED BUTTERED  9.95
POTATOES


