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STARTERS

Market Soup

ask about today’s selection 13

Spicy Tuna Tostada

crispy corn tortilla, sriracha mayo, avocado 22
Spinach & Artichoke Dip )
mascarpone, garlic naan bread 20

Crispy Calamari

over remoulade, marinara, cajun seasoning 21

Bacon & Caramelized Flatbread
bacon lardon, caramelized onion, rosemary, fontina, mozzarella 22

Cajun Mac & Cheese
cajun cream, smoked gouda, new american cheddar,
cavatappi pasta 15

SALADS

additions: grilled chicken +10 / seared salmon +12 / steak +14 /
hard boiled eggs +4 / grilled shrimp +12

House 0 ¢4
arugula, raddichio, pepperoncini, green olives, sherry vinaigrette 16

Quimby Caesar

pickled shallots, sourdough croutons, pecorino 17
Gem Wedge

buttermilk ranch dressing, egg, radish, tomato

blue cheese, chives, bacon 21
Quimby Chop

romaine, kale, radicchio, chickpeas, dill, tear drop peppers,

red onion, ricotta salata, green goddess dressing 18

(v) vegetarian 48 vegan (@) gluten free  /

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

MAINS

Steak Frites ©0
100z hanger steak, shoestring fries, chimichurri

Q Burger
8oz short rib blend, vermont cheddar, lettuce, tomato,
b+b pickles, kimchi house sauce

Scottish Salmon @

Grilled Pork Chop 9
38 garlic buttermilk mashed potato, roasted baby carrots, apple sauce 36

Tenderloin of Beef @i

8oz, crispy potato cake, charred broccoli, perppercorn sauce 48
26 add lobster tail 25

Bone-In Ribeye &0

artichoke and fennel stew, roasted squash, salsa verde 32 2407z, herb butter, choose two sides 74

Airline Chicken &

mushroom ragu, sweet potato, pearl onion, chicken jus 31
PASTA SIDES FOR THE TABLE 12
Rigatoni Bolognese Roasted Brussels Sprouts

d 27 .
grane padene Potato and Mushrooms ¢4 (&)
Linguine Fra Diavolo Herb Shoestring Fries ¢
shrimp, calamari, maine lobster, calabrian chili 38
. Garlic Mash Potato

Wild Mushroom Ravioli v) ]
truffle cream, grana padano 28 Charred Broccoli

garlic confit, parmesan, pickle red chili, mustard seed caesar dressing

JOIN US FOR PRIME RIB DINNER ON

SATURDAYS from 5pm - 9pm

18% gratuity will be added to parties of 6 or more.

Concrete Hospitality Group



WINE LIST CLASSIC COCKTAILS
Espresso Martini absolut vanills vodks, kahlus, espresso 18
WHITES & ROSE glass | bottle Paper Plane jefferson bourbon, aperol, amaro nonino, lemon 18
Manhattan woodinville rye, carpano antica sweet vermouth, bitters 18
, Harriet Spritz st. in, kli ‘ 18
Rosé hampton water, cotes de provence, fr 17 | 68 ! p_l Z st germain, spar '”9 wne
, ' Cosmopolitan belvedere vodka, cointreau, cranberry 18
Rosé chateau minufy, cofes de provence, fr 7] 68 Mezcal Negroni del maguey vida mezcal, campari, carpano antica sweet vermouth 18
Pinot Grigio villa puccini, it 151 60
Chardonnay newton skyside, Cca 15 | 60 C RA FT E D C O C KTA' I_S
Albarifio val de meigas rias baixas, galicia, sp 17 | 68
Sauvignon Blanc brancott, marlborough, nz 18172 Quimbees belvedere vodks, honey, lime 17
Sancerre jacques dumont, fr 24 | 96 Standby bacardi superior rum, maraschino liqueur, lime, grapefruit 17
Riesling lucien albrecht reserve, alsace, fr 16 | 64 The Layover courvoisier, dry curacao, lemon, simple syrup, bitters 19
The Red Eye jefferson bourbon, dry vermouth, maraschino liqueur, amaro 20
Jet Fuel casamigos mezcal, aperol, amaro, friple sec, lemon, simple syrup, jalapefio 19
BUBBLES The Takeoff don julio blanco, pomegranate liqueur, lemon, simple syrup 21
Kiss & Fly aperol, licor 43, grapefruit, lemon, prosecco 18
Prosecco dells contessa ‘treviso’ 1925, it 15 | 60 The Sky Miles tanqueray gin, campari, grapefruit, lemon, honey syrup 18
Brut Champagne paul laurent, fr 251100
Brut Champagne veuve clicquot yellow label, fr 175 B E E R, C | D E R, & S E I_TZ E R
Champagne pierre-jouét, grand brut, epernay, fr 200
Champagne moét & chandon brut imperial, fr 200 DRAFT BEER BOTTLED / CANNED BEER
Champagne la grande dame, veuve clicquot, reims, fr 550
Five Boroughs Pilsner new york, 5% 9 Heineken 5% 10
Modelo Especial mexico, 5.4% 9 Bud Light 4.2% 9
RED Sam Adams Seasonal boston, 5% 9 New Belgium Voodoo Ranger Imperial IPA 9% 10
Montauk Wave Chaser IPA new york, 6.4% 9 Dogfish Head 60 Minute IPA 6% 9
Bordeaux villa pierre, I'eclat, fr 15 ] 60 Guinness 4.2% 10
Pinot Noir la crema, sonoma county, ca 21| 82 Stella Artois 5% 10
Malbec terrazas de los andes reserva, ar 16 | 64 CIDERS & SELTZERS Athletic Brewing Upside Dawn NA 10
Sangiovese mocali rosso di montalcino, it 15| 60
Ter;pranillo finca torremilanos los cantos, sp 15 | 60 Bad Seed Dry Hard Cider 6 9% ’ -
Cabernet Sauvignon conchay foro gran reserva, cl 1872 . AN
' High Noon 5% 10 B l I
Cabernet Sauvignon banshee, sonoma county, ca 18|72 peach, grapefruit, lime, watermelon, ‘f"" IMBY @THEQUIMBYNYC | THEQUIMBYNYC.COM
tequila lime, tequila strawberry -




