
In Room Dining
executive chef mackenzie mantegazza

by 



2 / / 5

Redefining the in-room dining experience is imperative for us. Ensuring 

that our guests have the best, freshest, locally sourced ingredients on an 

ever-changing menu is key. We have carefully curated the menu to include 

classics and favorites, along with outstanding seasonal dishes.

My Promise to you…

BARISTA i B 
Freshly brewed Lavazza Coffee. 
All selections also available iced, 
regular, or decaffeinated

coffee Small 12 Large 18

french press Small 14 Large 19 
specialty coffee 12
Caffè latte, caffè mocha, cappuccino

espresso Single 7 Double 9
Regular or decaffeinated

hot chocolate 16
Whipped cream

matcha latte 16
Matcha powder, milk

additional 
espresso shot 5

ORGANIC TEAS i B

black 12
English Breakfast

Earl Grey

Lemon Ginger

Masala Chai

Vanilla Bean

green 12
Jade Green 

Japanese Genmaicha

herbal 12
Chamomile Medley

Peppermint 

Valerian Dream

JUICES i B

fresh 15
Orange or grapefruit

detox 16  
Cucumber, celery, New York State 

apples, kale, lemon, ginger

immune 16  
Beets, carrot, New York State 

apples, lemon, lime, ginger

radiant roots 16  
Carrot, pineapple, ginger, turmeric

the vitality flight 22  
4oz pour of each house made juice 

(Detox, Immune and Radiant Roots) 

SMOOTHIES

energizer 18  i B
Beet, blueberry, ginger,
Red Jacket Orchards cold 
pressed apple juice, agave

antioxidant 18  B
Blueberry, açai, banana,
Greek yogurt, Catskill Provisions 
raw honey

refresh 18  B
Mango, orange juice,
Greek yogurt, lime, fresh mint

We work exclusively with 
Ronnybrook Dairy for all 
of our fresh milk products

Beverages

B Gluten-free or menu option available  i Plant based or menu option available

The Hotel assesses the Customer mandatory Fees and a mandatory Service Charge in addition to the prices charged for certain 
services. Any mandatory Fee, which includes but is not limited to the 6% Administrative Fee assessed for Banquets and the $15 
Delivery Fee for Room Service, is retained by the Hotel to cover its overhead costs, is not a gratuity, and will not be distributed 
to any Hotel staff members or employees. Only charges designated as a Service Charge will be distributed to employees of the 
Hotel, which includes but is not limited to the 18% mandatory Service Charge.  Any additional gratuity, the Customer chooses to 
add on top of the mandatory Service Charge, is at its sole discretion and will be distributed in full to the Hotel’s employees, only.
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Early  Morning Start

Breakfast Sets
feels like sunshine 35 B
Express Breakfast
Selection of pastries, whole fruit 
choice of coffee or juice 

big apple 48  i B
Two eggs any style, choice of two 
sides, choice of toast, choice of 
coffee or tea

brownstone 
breakfast 78 B
Two eggs any style, choice of 2 sides 
choice of pancakes or french toast 
Vanilla La Fermiere yogurt, choice of 
toast, choice of coffee or tea

Griddle
Served with fresh berries, 
whipped butter, upstate NY maple syrup

chef ’s family
french toast 32 
French baguette soaked in a rich 
vanilla custard, fried to golden 
perfection, and finished with a warm 
caramelized banana sauce, powdered 
sugar and whipped cream 

buttermilk 
pancakes 30 

belgian waffle 30
Chocolate chips, fresh berries

Breakfast 
Specials
three eggs 24 i
Any style, Vegan Eggs available

whole egg 
egg white omelet 
or vegan egg 31  i B
Filling of your choice

eggs benedict 36  B
Canadian bacon, Orwashers English 
muffin, hollandaise

crab cake 
eggs benedict 40  B
Jumbo lump crab cakes, avocado 
Orwashers English muffin, topped 
with hollandaise

eggs royale 38  B
Catsmo Gold Label smoked salmon, 
Orwashers English muffin, hollandaise

avocado croast 33  i B
Poached eggs, avocado, croissant 
arugula, pecorino cheese 

shakshuka 29  B
Happy Eggs, tomatoes, peppers 
Flavour Fields micro cilantro

avocado toast 26  i B
Candied ginger, chia seeds, Norwich 
Meadow Farms radish, Flavour Fields
micro arugula, multigrain bread 

sunny side up 
frittata 31  i B
Seasonal vegetables, 
Flavour Fields superfood mix

the tribeca 
breakfast sandwich 33
2 Eggs
Choice of bread  B
Choice of breakfast protein
Choice of cheese
Choice of side

Add Avocado 4
Add Spinach 2
Add Fig Jam 1 

SIDES 12 each

applewood 
smoked bacon  B 

turkey bacon  B

chicken apple sausage  B

sautéed broccolini  i B 

sautéed spinach  i B 

grilled tomato  i B 

sliced avocado  i B 

vegan sausage  i B 

sweet potato fries  i B 

smoked salmon  B

potato hash with  i B 
sautéed peppers 
and onions

The Bagel 
Collection
luxe & lox 33
Nova Scotia smoked salmon, cream cheese 
red onion, capers, Essa bagel  

park & pork 29
Bacon, arugula, tomato, cream cheese
avocado    

balsamic & berry 25
Balsamic Roasted strawberries, peppercorn 
whipped ricotta cheese, basil, honey    

All eggs used are Free Range, 
Amber yolk Heritage Eggs from 
Happy Egg Co.
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GRAINS

cereal 18
Served with berries, bananas
and choice of milk

granola parfait  24  B
Maple toasted granola, Greek yogurt 
sweet berries, Catskill Provisions 
raw honey

vegan granola 
parfait 22  i
Maple toasted granola, Cocojune 
coconut yogurt, sweet berries, 
Catskill Provisions raw honey

organic oatmeal 22  B i
Served with a choice of cinnamon & 
sugar, almonds, Catskill Provisions 
raw honey, bananas, fresh berries, 
chia seeds

la fermière yogurt 12  B
Plain, Vanilla, Orange Blossom Honey

FRUIT

BAKERY
Served with cream cheese 
and seasonal jams

new york city 
ess- a bagels  7 each   i
Plain, sesame, everything

ny muffins 7 each 
Blueberry sour cream, Lemon-Poppy Seed, 

Gluten-Free (Chef’s Selection) 

toasted bread - 2 slices 7 B i
Sourdough, rye, multigrain, 
English muffin, white, gluten free

PASTRIES
sweet 7 each
Croissant, pain au chocolat 
almond croissant 

bakery basket 20
Choice of 3 pastries

selection of seasonal 
sliced fruits 22  B i

açai bowl 26  B i
Banana, raspberries, 

blueberries, organic gluten free granola
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Wine, Beer and Spirits
  Glass   Full
  5 oz.  Bottle

SPARKLING / CHAMPAGNE
laurent-perrier la cuvée, brut (187ml Bottle) Champagne, France   58
zardetto, prosecco, Veneto, Italy  22  120
domaine chandon, brut, California, USA   26  135
lucien albrecht, crémant d’alsace brut rosé, Alsace, France 31 110
fiol, prosecco rosé, Veneto, Italy  24  130

WHITE
lioco, chardonnay, estero, Russian River Valley 38 160
craggy range, sauvignon blanc, Martinborough, New Zealand 22  100 
château de sancerre, sauvignon blanc, Loire Valley, France 26 120
zenato, pinot grigio delle venezie, Veneto, Italy  19 90
louis jadot steel, chardonnay, Burgundy, France 24 110
terras gauda, rías baixas albariño, Abadía de San Campio, Spain 18  90

ROSÉ
whispering angel, rosé, Provence, France  28  125
planeta, rosé, Sicily, Italy  24  110

RED

ravel & stitch, cabernet sauvignon, Central Coast, California  23  95
harvey & harriet, red blend, Paso Robles, California 28  115
louis jadot bourgogne, pinot noir, Burgundy, France 32  130
altos las hormigas, malbec, Mendoza, Argentina  18  90
cvne rioja crianza, tempranillo, Rioja, Spain  26  115

Beer
corona extra  12

stella artois  12

heineken lager  12

heineken 0.0  12

samuel adams boston lager  12

By the Glass
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Wine

CHAMPAGNE
taittinger champagne brut cuvée prestige, Champagne, France  175
laurent-perrier la cuvée, brut, Champagne, France  225
veuve clicquot yellow label, blend, Champagne, France  295
Ruinart, Blanc de Blancs, Champagne, France  370
Veuve Clicquot “La Grande Dame”, Champagne, France  810
Krug Grande Cuvée Brut, Champagne, France  850
Dom Perignon 2013 Brut, Champagne, France  995
Louis Roederer Cristal, Champagne, France  1,250

ROSÉ CHAMPAGNE
Veuve Clicquot, Rosé, NV, Champagne, France  290
Taittinger Champagne Prestige Rosé, Champagne, France  320
Laurent-Perrier Champagne Brut Rosé, Champagne, France  360
Ruinart Rosé Brut, Blend, Champagne, France  380

SPARKLING WINE
Lucien Albrecht, Crémant d’Alsace Brut Rosé, Alsace, France 110
Zardetto, Prosecco, Veneto, Italy  120
Domaine Chandon, Brut, California, USA 135
Ferrari Trento, Brut Rosé, Trentino, Italy 135
Fiol, Prosecco Rosé, Veneto, Italy 130

WHITE WINE
Havemeyer, Riesling Kabinett, Mosel, Germany 65
Ferrari-Carano, Fumé Blanc, Sonoma County, California  75
Baron Herzog, Chardonnay, Central Valley, California  75
Laguna, Chardonnay, Russian River Valley, California  85
Domaine Seguinot-Bordet, Chablis, Burgundy, France  85
Zenato, Pinot Grigio, Veneto, Italy  90
Stags Leap Cellars Karia, Chardonnay, Napa Valley, California  95
Terras Gauda, Albariño, Rías Baixas, Spain  95
Terlato, Pinot Grigio, Friuli, Italy  95
Craggy Range, Sauvignon Blanc, Martinborough, New Zealand  100
Jermann, Pinot Grigio, Friuli, Italy 110
Sonoma Cutrer, Chardonnay, Sonoma Coast, California  110
Louis Jadot Steel, Chardonnay, Burgundy, France  110
Carpe Diem, Chardonnay, Anderson Valley, California  120
Château de Sancerre, Sauvignon Blanc, Loire Valley, France  120
Santa Margherita, Pinot Grigio, Alto Adige, Italy  120
Twomey, Sauvignon Blanc, Napa Valley, California  140

Flowers, Chardonnay, Sonoma Coast, California  160
Louis Jadot, Pouilly Fuissé 1er Cru, Burgundy, France  180
Kistler ‘Les Noisetiers’, Chardonnay, Sonoma, California 260
Domaine du Château de Meursault “Les Charmes Dessus”, Burgundy, France 495
Louis Jadot, Meursault, Burgundy, France 360
Louis Jadot, Le Montrachet, Burgundy, France 2,600

ROSÉ WINE
Acrobat, Rosé of Pinot Noir, Oregon, USA 75
Mirabeau, Belle Année Rosé, Côtes de Provence, France 100
Domaines Ott, Clos Mireille, Côtes de Provence, France 250
Domaine Ott, Etoile Rosé, Côtes de Provence, France 450
Whispering Angel, Rosé, Provence, France 125 
Planeta, Rosé, Sicily, Italy 110

RED WINE
Baron Herzog, Cabernet Sauvignon, Central Valley AVA, California, USA  65
Pinot Noir, Steelhead Vineyards 2017, Sonoma County AVA, California, USA  65
Cabernet Sauvignon, Columbia 2018, Columbia Valley AVA, Washington, USA 75
Famiglia Bianchi, Malbec 2014, Mendoza, Argentina 75
M. Chapoutier Côtes du Rhône Belleruche 2022, Rhône, France 75
Merlot, Paso Creek 2013, California, USA 75
Zinfandel, Ravenswood 2011, Napa Valley, California, USA 75
Capcanes Peraj Petita Mevushal 2016, Montsant DO, Spain 85
Pinot Noir, Bridlewood 2018, Central Coast, California, USA 85
Recanati, Cabernet Sauvignon 2015, Upper Galilee, Israel 95 
Gérard Bertrand, L’Hospitalet “La Clape”, La Clape AOP, Languedoc, France 95
Meiomi, Pinot Noir NV, California, USA 95
Ravel & Stitch, Cabernet Sauvignon 2019, Central Coast AVA, California, USA 95 
Banfi, Tuscany Chianti Superiore DOCG 2022, Tuscany, Italy 95
St. Francis “Old Vines”, Zinfandel 2013, Sonoma County, California, USA 110
Altos Las Hormigas, Malbec, Mendoza, Argentina 110
Beaulieu Vineyards, Merlot 2016, Napa Valley, California, USA 110
Chateau Baret, Bordeaux Blend 2009, Bordeaux, France 110
Siduri, Pinot Noir 2017, Santa Barbara County, California, USA 110
CVNE, Rioja CUNE Crianza 2020, Rioja, Spain 115
Harvey & Harriet, Red Blend 2023, Paso Robles, California, USA 115
Cristom Vineyards, Pinot Noir, Willamette Valley, Oregon, USA 120
Marqués de Murrieta Reserva 2014, Rioja Alta, Spain 120
Markham, Merlot 2016, Napa Valley, California, USA 120
Wölffer Estate, Cabernet Franc ‘Caya’, The Hamptons AVA, New York, USA 120
Mischief and Mayhem, Pinot Noir 2013, Bourgogne, France 120
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Wine Spirits

RED WINE (continued)
Château Vieux Cardinal Lafaurie, Bordeaux 2014, Lalande de Pomerol, France  125
Louis Jadot, Bourgogne Pinot Noir 2022, Bourgogne, France  130
Château de Jacques, Moulin à Vent 2021, Beaujolais, Burgundy, France  135
Domaine Lucien Barrot et Fils, Châteauneuf du Pape, Southern Rhône, France  140
Beaulieu Vineyards, Merlot 2013, Napa Valley, California, USA  145
Frank Family, Pinot Noir, Carneros AVA, California, USA  150
Ben Haines, Syrah “Under Woods” 2019, The Grampians, Victoria, Australia  170
Gary Farrell, Pinot Noir “Russian River Selection” 2016, Russian River Valley, California, USA  180
Syrah, Tenet Le Fervent – Costières de Nîmes AOP 2013, Southern Rhône, France  180
Cakebread Cellars, Pinot Noir “Two Creeks” 2020, Anderson Valley AVA, California, USA  190
Michele Chiarlo, Barbaresco “Reyna” 2014, Barbaresco DOCG, Piedmont, Italy  195
Duckhorn, Merlot 2021, Napa Valley, California, USA  210
Rioja Gran Reserva, Vina Real 2016, Rioja Alta, Spain  210
Flowers, Pinot Noir 2021, Sonoma Coast AVA, California, USA  250
La Spinetta, Barbaresco “Gallina” 2020, Barbaresco DOCG, Piedmont, Italy  590
Pahlmeyer, Red Blend, Napa Valley, California, USA  750
Marqués de Murrieta, Castillo Y gay Gran Reserva, Rioja Alta, Spain  750
Sassicaia 20201– Bolgheri DOC, Tuscany, Italy  1,050
Patrimony, Cabernet Sauvignon 2019, Adelaida District, Paso Robles AVA, California, USA  1,050
Château Mouton Rothschild, Pauillac, Bordeaux, France  1,555
Opus One, Red Blend 2021, Oakville AVA, Napa Valley, California, USA  1,600

INDIVIDUAL SERVINGS
Served in a tall glass with ice for your convenience. 

Select your Spirit & Mixer – (Double Servings of 50ml):

Mixers by Fever Tree: 
Club Soda, Tonic, Ginger Beer, Ginger Ale 

Selection of Soda: 
Coke, Diet Coke, Sprite, Coke Zero, Redbull 

Selection of Juices: 
Cranberry, Orange, Grapefruit, Apple, Pineapple
Lemon, Lime 

Selection of Garnishes: 
Lime, Lemon, Grapefruit, Orange, Olives 
Citrus Twist, Brandied Cherries

GIN
The Botanist Gin   36
Bombay Sapphire Gin  38
Hendrick’s Original Gin  42

TEQUILA
Herradura Silver –  36
Casamigos, Blanco Tequila  38
Casamigos, Reposado Tequila  42
Herradura Añejo  42
Don Julio 1942  180

VODKA
Tito’s Handmade Vodka  36
Grey Goose Vodka  40
Belvedere Vodka  46

BOURBON & WHISKEY
Bulleit Bourbon  44
Makers Mark Bourbon  38
Woodford Bourbon  42

SCOTCH & WHISKY
Chivas Regal 15 Years  38
Glenfiddich 12 Year Single Malt  44
Johnnie Walker Black  42
Johnnie Walker Blue Label  160
The Balvenie 12 Year DoubleWood  48

RUM
Bacardi Superior Rum  36
Diplomatico Reserva Exclusiva   38

FULL BOTTLE SERVICE 
Select your Spirit & Mixers 
6 Bottles of mixer / 1 carafe of juice / 
Garnishes of your choice

Mixers by Fever Tree: 
Club Soda, Tonic, Ginger Beer, Ginger Ale 

Selection of Soda: 
Coke, Diet Coke, Sprite, Coke Zero, Redbull 

Selection of Juices: 
Cranberry, Orange, Grapefruit, Apple, Pineapple 
Lemon, Lime 

Selection of Garnishes: 
Lime, Lemon, Grapefruit, Orange, Olives 
Citrus Twist, Brandied Cherries

WHISKEY & SCOTCH
Johnnie Walker Black  310
Johnnie Walker Blue Label  1,340
Glenfiddich 12YR  140
Balvenie 12 Doublewood  470
Macallan 12 560
Bulleit Bourbon 250
Makers Mark 250
Woodford Reserve 345

VODKA
Belvedere 260
Tito’s 210
Grey Goose 300

GIN
Bombay Sapphire 265
Hendrick’s 330
The Botanist 280

RUM
Diplomatico  260
Bacardi Superior  240

TEQUILA & MEZCAL
Casamigos Blanco  330
Casamigos Reposado 405
Don Julio 1942 Añejo  1,100
Herradura Silver  310
Herradura Añejo 370
Casa Dragones Blanco 560
Ilegal Mezcal Joven 300
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All Day Dining APPETIZERS

house baked salted rolls 10
Whipped garlic-herb butter

salmon tartare 32
Faroe Island Salmon, crispy rice, charred 
jalapeño and yuzu aioli, Flavour Fields 
micro chives

classic shrimp cocktail 33
Jalapeño and horseradish cocktail sauce

mezze plate 32  B i
Served with tzatziki, paprika
hummus, marinated mixed olives 
marinated roasted vegetables, grilled pita 

buffalo wings 30
Blue cheese, celery

bbq wings 30
Blue cheese, celery

asian wings 30
Ranch, cucumber salad

jumbo lump crab cakes 29
Yuzu-Jalapeño Aioli

SALADS

caesar salad 30  B
Gotham Greens Romaine, Parmigiano 

Reggiano, garlic breadcrumb, classic 
Caesar salad dressing 

greek salad 32  B i
Eli & Alis beefsteak tomatoes, barrel aged 
feta shaved red onions, green peppers 
cucumber, Kalamata olives  

forager’s 
green salad 28  B i
Enokie mushrooms, avocado, Eli & Alis 
cherry tomatoes, Flavour Fields micro 
toona & lemon vinaigrette

citrus beet carpaccio 32  B 
Citrus vinaigrette, Feta cheese, pistachios 
fried garlic, arugula 

tuna poke bowl 38
Brown rice, avocado, cucumber, radish 
edamame, carrots, sriracha mayo 
sesame, scallions

salad enhancements  B 
Hard-Boiled Eggs (2) 12
Chicken (6oz) 16
Salmon (7oz) 21
Shrimp (8 pcs) 22 
Steak (7oz) 26

SOUPS
chicken noodle soup 22
Roasted chicken soup, vegetables 
egg noodles

san marzano 
tomato soup 22  B i
Ronnybrook Dairy créme frâiche 
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spaghetti 
pomodoro 32  B i
Crushed cherry tomatoes, 
extra virgin olive oil, Gotham Greens 
basil, garlic

sfoglini rigatoni 
with short rib ragu 39  B
Ricotta salata, Gotham Greens basil

nasi goreng 32   B i
Vegetable fried rice, sunny-side up 

Happy Eggs egg, crispy garlic & shallots

pasta enhancements  B
Chicken (6oz) 16
Salmon (7oz) 21
Shrimp (8 pcs) 22 
Steak (7oz) 26

turkey club sandwich 36  B i
Oven Roasted Turkey, crisp bacon, lettuce, tomato 
avocado, multigrain bread 

herbed grilled chicken sandwich 34  B i
Caramelized apple onion jam, whipped Brie, balsamic, 

lettuce, tomato on a ciabatta roll  

tribeca prime burger 44  B
Short rib Angus beef burger, aged NY cheddar, Gotham Greens 

crispy green leaf lettuce, Eli & Alis tomatoes, Patriot Pickles 

crispy onions, aioli, brioche bun

impossible burger 38  B i
Gotham Greens butterhead lettuce, Eli & Alis tomatoes, avocado 

crispy onions, Patriot Pickles, Orwashers English muffin

Pizza
House made pizza.
Gluten free option available

plain cheese pizza 24  i
Lioni’s Fresh Mozzarella, tomato 

Gotham Greens basil 

prosciutto & fig 32  i
Prosciutto, burrata, arugula, fig jam, balsamic

pepperoni 27
Mozzarella, Salumeria Biellese pepperoni, tomato, 

Gotham Greens Basil

Fish
grilled faroe island 
salmon 42  B
Asparagus, charred lemon

Pasta
Gluten free pasta also available

Sandwiches
Served with choice of French fries, chips or green salad
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free range lancaster county half chicken 38
Lemon-herb marinade  

28-day dry adged ny strip 78   B
Topped with cipolini onion ragu

SIDES
sautéed spinach with roasted garlic 14  B i

sautéed broccolini with chili flakes 14  B i
roasted mushrooms 14   B i

grilled asparagus 14  B i

STARCH

macaroni & cheese 14  i

sweet potato fries 14  B i

french fries 14  B i

parmesan truffle fries 16  B i

yukon mashed potatoes 14  B i

truffle mashed potatoes 16  B i

Meats

OUR FOOD SOURCES

Partnering with local vendors, both 
small and large, helps us to ensure 

we are always working with the best 
New York has to offer. 

Our seasonally changing menu gives 
us the flexibility to focus on peak 

products, offering them to you when 
they are at their best. 
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Sweets

layered chocolate cake 22  i
With chocolate ganache 

lemon berry matcha 24  i
Zesty lemon and earthy matcha cake, 
finished with a silky mixed berry mousse 

ny style cheesecake 22  i
Seasonal compote

seasonal sliced fruit 22   B i

chocolate chip cookies 12

ice cream 20   B
Choice of 3 scoops: 
Chocolate, vanilla, strawberry

sorbet 20  B
Choice of 3 scoops: 
Lemon, raspberry, coconut-lime

classic milkshake 18  B
Choice of: vanilla, strawberry 
chocolate

MILKSHAKESFROZEN  
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Late Night Cravings

This menu is available from 10pm to 6am daily

new york city ess- a bagels  7 each i
Plain, sesame, everything

toasted bread - 2 slices 7
Sourdough, rye, multigrain 
English muffin, white, gluten free 

la fermière yogurt 12  i
Plain, vanilla, orange blossom honey 

three eggs 24  B
Any style

BREAKFAST

APPETIZER
caesar salad 30   B
Gotham Greens Romaine, Parmigiano Reggiano 
garlic breadcrumb, classic Caesar salad dressing 

buffalo wings 30
Blue cheese, celery 

bbq wings 30
Blue cheese, celery

asian wings 30
Ranch, cucumber salad

MAINS
tribeca prime burger 44  B
Short rib Angus beef burger, aged NY cheddar, Gotham 

Greens crispy green leaf lettuce, Eli & Alis tomatoes, 

Patriot Pickles, crispy onions, aioli, brioche bun

impossible burger 38  B i
Gotham Greens butterhead lettuce, Eli & Alis tomatoes, 

avocado crispy onions, Patriot Pickles, Orwashers 

English muffin

spaghetti pomodoro 32  B
Crushed cherry tomatoes, extra virgin olive oil
Gotham Greens basil, garlic

nasi goreng fried rice 32  Bi
Vegetable fried rice, sunny-side up 

Happy Eggs egg, crispy garlic & shallots

plain cheese pizza 24  i
Lioni’s Fresh Mozzarella, tomato 

Gotham Greens basil 

prosciutto & fig pizza 32 
Prosciutto, burrata, arugula, fig jam, balsamic

pepperoni pizza 27
Mozzarella, Salumeria Biellese pepperoni, tomato, 

Gotham Greens Basil

SIDES
sautéed spinach 
with roasted garlic 14  B i
parmesan truffle fries 16  B i
french fries  14  B i
macaroni & cheese 14  i

DESSERT
ice cream 20  B
Choice of 3 scoops: Chocolate, vanilla, strawberry

sorbet 20  B
Choice of 3 scoops: Lemon, raspberry, coconut-lime

chocolate chip cookies 12

classic milkshake 18  B
Choice of: vanilla, strawberry, chocolate or peanut butter
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BEVERAGES

juices 8
Apple, orange, cranberry

milk 8
Skim, low fat, whole
chocolate, soy

smoothie 10

Strawberry banana

BREAKFAST

cereal 12
All served with berries
bananas and your choice 
of milk

la fermière 
yogurt 12  B
Plain, vanilla, orange blossom 

honey

silver dollar
pancakes 14

two scrambled 
eggs with toast 18  B

LUNCH & DINNER

chicken noodle soup 12

spaghetti with 
tomato sauce or
butter & cheese 18  B

mac ‘n cheese 16

grilled chicken 
breast* 20  B

faroe island 
salmon & broccoli* 20  B

pb&j sandwich* 18  B

chicken tenders* 20

grilled cheese* 18  B

* served with one complimentary side

SIDES

french fries  14 B i

mixed green salad  12 B i
Lemon vinaigrette

steamed broccoli  12 B i

TREATS

chocolate chip 
cookies 12

one scoop ice cream 8  B
Chocolate, strawberry, or vanilla
with whipped cream

For  the little  Ones
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new york

new 
jerseypennsylvania

Our Farmers 
 and Suppliers

 four seasons hotel
 New York Downtown

1  gotham greens 
 Brooklyn, NY 

2 red jacket orchards 
 Geneva, NY

3 blue acres organic 
 baby arugula
 Pennington NJ

4 new york state apples
 Hudson Valley 

5 catsmo gold label 
 Wallkill NY

6 ronny brook farms 
  Ancramdale, NY

7 orwashers bread co.
 Manhattan NY 

8 norwich meadow farms 
 Norwich NY 

9 flavour fields 
 Riverhead Long Island 

10 catskill provisions 
 raw honey
 Catskills NY 

11 ess-a bagels
 Manhattan

12 eli & alis 
 Brooklyn NY 

13 sfoglini pasta 
 Coxsackie NY

14 lioni latticini
 Union NJ 

15 patriot pickles 
 Wayne, NJ 

16 salumeria biellese 
 Manhattan NY 

17 murrays cheese 
 Manhattan NY 

18 lancaster farms fresh
 Lancaster, PA 

18

2

3
14

15

4

8

5
6

10
13

1 7 11

12 16 17

9



27 Barclay Street, New York, NY, 10007 | 646.880.1999

fourseasons.com/newyorkdowntown

   @fsnydowntown

Bon Appetit

http://fourseasons.com/newyorkdowntown
https://www.instagram.com/fsnydowntown/

