STARTERS
CHOOSE ONE

ENTREES
CHOOSE ONE

DESSERT
CHOOSE ONE

WINE
$8 PER GLASS

COCKTAILS
$8 PER COCKTAIL

CITY CELLAR

AMERICAN MODERN

RESTAURANT WEEK DINNER MENU $46.00
SUNDAY, JANUARY 25 - SUNDAY, FEBRUARY 1

(AVAILABLE FOR DINE-IN & T0-GO. SATURDAY UNTIL 6:30PM)

Honey Sriracha Wings
Micro Celery, White Sesame

Steamed PEI Mussels
Choice of Thai Coconut or Garlic Marinara

General Tso’s Cauliflower
Tempura Crunch, Kewpie Mayo, Scallion

Tuna Tartare

Smashed Avocado, Chipotle Crema, Wakame Slaw,

Ponzu

Lobster Carbonora
Cavatelli, Smoked Bacon, Snap Pea,
Wild Mushroom, Parmigiano

Cellar Steak Frites *
Rosemary Frites, Truffle Aioli, Chimichurri

Braised Short Rib

Wild Mushroom Risotto, Snap Pea, Smoked Bacon,

Bordelaise, Crispy Onion

Berkshire Pork Chop *
Tri Color Vinegar Peppers, Escarole,
Smashed Yukon Potato, Herb Jus

Hudson Valley Duck Breast (add $6)
Roasted Brussels Sprouts, Duck Confit,
Acorn Squash, Amerena Cherry Glaze

Wild Berry Donuts
NY Style Cheesecake

Pinot Grigio
Chardonnay

Selection of Frozen Cocktails
White Peach or Blackberry Sangria

Roasted Tomato Bisque
Grana Padano, Brick Oven Croutons

Roasted Garlic Hummus
Tomato & Cucumber, Crumbled Feta, Za'atar Flatbread

Hoisin Sticky Ribs
St. Louis Cut, Scallion, White Sesame, Pickled Cucumber Salad

Wagyu Beef Sliders
Bacon Jam, Truffle Aioli, Baby Arugula, Gruyere

Free Bird Chicken Parm ¢
Housemade Spaghetti, Vodka Sauce,
Fiore di Latte Mozzarella

Rigatoni Bolognese
Braised Short Rib, Baby Mushrooms, Parmigiano

Maple Glazed Salmon *
Anjou Pear, Purple Cabbage Slaw,
Sweet Potato Purée, Candied Walnuts

Mediterranean Branzino
Heirloom Cherry Tomato, Lemon Roasted Potato,
Ladolemono Sauce

Double R Ranch Filet Mignon (add $8)
Creamed Spinach, Yukon Potato Lasagna,
Bacon Jam, Red Wine Bordelaise

Ice Cream or Sorbet *
S’mores Sundae (add $3)

Cabernet Sauvignon
Pinot Noir

Lychee Martini
Espresso Martini

+ Gluten-Free Item. **Homemade Pasta. Tax & Gratuity Not Included. Can Not Be Combined.



CITY CELLAR

AMERICAN MODERN

RESTAURANT WEEK LUNCH MENU 24.00

AVAILABLE 12PM-3PM MONDAY, JANUARY 26-FRIDAY, JANUARY 30

STARTERS
CHOOSE ONE

MAINS
CHOOSE ONE

Mixed Green Salad
Sherry Vinaigrette, Brick Oven Croutons

Roasted Garlic Hummus
Tomato & Cucumber, Olives, Crumbled Feta,
Ia'ztar Flatbread

Cranberry Chicken Salad Sandwich
Buttery Croissant, Roma Tomato,
Boston Lettuce, Walnuts

Turkey Burger
Grafton Cheddar, Beefsteak Tomato,
Boston Lettuce, Red Onion, Lemon Aioli

Chicken Caesar Salad
Shaved Parmesan, Creamy Caesar Dressing,
Focaccia Croutons

Red Quinoa Salad
Crispy Goat Cheese, Mesclun, Pistachios,
Beets, Tomato, Apricot, Lemon Vinaigrette

¢ Gluten-Free Item ** Housemade Pasta

Caesar Salad
Grana Padano, Brick Oven Croutons

Honey Sriracha Wings
Micro Celery, White Sesame

Signature Burger
Grafton Cheddar, Tomato Jam,
Caramelized Onion, Boston Lettuce

Rigatoni Bolognese
Braised Short Rib, Baby Mushrooms,
Parmigiano

Ahi Tuna Poke Bowl

Ponzu, Edamame, Cucumber, Peanut Cabbage Slaw,
Scallion, Wakame Salad

Cavatelli Carbonara™
Snap Pea, Smoked Bacon, Heirloom Egg Yolk,
Herb Cream, Grana Padano

Tax & Gratuity Not Included. Can Not Be Combined.



