
 
  

         
 

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food-borne illness. 

 

NYY STEAK –  Bronx, NY 

 

APPETIZERS & SALADS 

 

MAPLE GLAZED BACON   24 

thick-cut maple glaze Nueske bacon, 

frisée apple salad with apple vinaigrette, 

 

 “ELOTE LOCO” CORN FRITTER    16 

chipotle lime, corn aioli, cojita cheese 

 

 OYSTER ROCKAFELLAR     

East Coast oysters, bacon dust, shaved fennel salad 

 

CRAB CAKE & ROASTED CORN RELISH     

Super lump crab cake, mustard aioli,  

roasted corn, roasted red peppers & lemon vinaigrette   

 

BAKED CLAMS CASINO   22 

bacon, breadcrumbs, butter 

 

BISON MEATBALL   19 

ricotta, tomato sugo, charred bread 

 

TOMATO MOZZARELLA 19 

ripe tomato, fresh mozzarella, basil pesto, balsamic glaze, 

pine nuts, charred bread 

 

ICEBERG WEDGE   18 

iceberg lettuce, Maytag blue cheese, Nueske bacon, tomato, 

red onion, white balsamic reduction, blue cheese dressing 

 

CLASSIC CAESAR   17 

hearts of romaine, aged parmesan, garlic crisps, anchovy 

dressing 

SEAFOOD BAR 

 
 

 

 

 

 

 

 

EAST COAST OYSTERS  

cocktail sauce, mignonette, horseradish 

half-dozen   24 dozen   48 

 

LITTLENECK CLAMS  

cocktail sauce, mignonette, horseradish 

half-dozen   21 dozen   42 

 

JUMBO SHRIMP COCKTAIL 25 

horseradish, cocktail sauce, lemon 

 

TUNA TARTARE 19 

avocado, yuzu soy, mango puree, 

sesame seeds, spicy aioli, malanga chips 

 

EN HAN CEMEN TS  

    8  oz .  COLD  WAT ER  LOBST ER  TA IL  39  

          BÉARNA ISE  SAUCE    5  

MAY TAG B LUE  CHE ESE  CRUSTED  5  

CHIM I  CHUR RI  SAU CE  5  

T RUFFLE  BUT TER  5

USDA PRIME 21 DAY AGED 

 NYY LONG BONE 32 oz. 145 

DELMONICO RIBEYE 20 oz.  69                              

  NEW YORK STRIP 14 oz.  57       
 

 PAN SEARED HALIBUT    

 cauliflower puree, roasted cauliflower, melted onions, capers & soy lime buerre blanc                                          

 

S I DES  1 5  

 

GARL I C  MASHED POTATO ES  

CREA MED  SP INA CH  

GARL I C  SP INACH 

ROAST ED  MUSHROOMS   

LO BSTER  MA C & CHEESE + 8  

GR ILL ED ASPARA GUS  

BAK ED POTA TO  

T RUFFLE  F RI ES  

 

 

 

 

 

 

 

 

 
 

SPE CIA LTI ES  

 

FILET MIGNON 8oz. 54 

garlic infused oil 

BBQ SPICED BERKSHIRE PORK CHOP 18oz. 45  

cherry bbq sauce 

ROASTED HALF CHICKEN   35 

roasted rainbow carrots, chimichurri sauce 

CRISPY KING SALMON 39 

pan seared salmon, black olive vinaigrette, black lentils & lardons 

SEAFOOD FRY BASKET    

old bay fries, shrimp, calamari, lobster tail, fish of the day, cocktail & tartar sauce 

 

 

 

 

RAW BAR TOWER 

Maine lobster, shrimp cocktail,  

clams & oysters served with  

classic cocktail sauce, mignonette,  

horseradish, lemon 

For Two 88 | For Four 176 

 

 

 

 

 

 
 


