
DINNER MENU

• 430 Hudson Street •
New York, NY 10014

(646) 590-0640

APPETIZERS

East Coast Oysters gf (3pc min) 4/pc
cucumber celery mignonette, horseradish

Shishito Peppers 14
lemon, sea salt

Endive Salad v/gf 21
dates, almond dukkah, young pecorino

Brussels Sprout Salad 19
castelvetrano olives, toasted seeds, pecorino

Deviled Eggs gf 2pcs / 4pcs 8 / 16
trout roe, pickled mustard seeds, chives

Spicy Steak Tartar 21
chili, cured egg yolk, whole wheat crisp

Crispy Calamari 20
harissa aioli

Scallop Crudo gf 27
orange, yuzu koshō, sesame

Hand-Cut Frites pb/gf 12

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne
illness especially if you have certain medical conditions.

ENTRÉES

Bucatini Pomodoro v 25
plum tomatoes, basil, parmigiano

Mafaldine Bolognese 29
traditional ragu, parmigiano reggiano

Linguine & Clams 29
littleneck clams, chili flake, lemon

Miso Cod 37
coconut jasmine rice, baby bok choy

Pan Roasted Branzino 38
cannellini beans, preserved sungolds
smoked tomato dashi

Bone-In Berkshire Pork Chop gf 44
brussels sprout, toasted chickpeas, tahini

Oven Roasted Free Range Chicken gf 32
roasted baby carrots, oats, natural jus

The Leroy Burger 27
bacon, cheddar, l.t.o., pickles,
house sauce, frites

Pan Seared Filet gf 52
wild mushroom & potato gratin,
sautéed spinach, au poivre sauce

v vegetarian gf gluten-free


