STARTERS
GAZPACHO

ELOTE (GRILLED STREET CORN) W/CHIPOTLE MAYO & QUESO FRESCO
TUNA TARTARE FResH YELLOWFIN TUNA, AVOCADO, CHIVE OIL, CHILI OIL, LEMON AIOLI & WAFFLE CHIPS
HOUSE MADE GUACAMOLE & CHIPS serves rwo
CHIPS & SALSA HOMEMADE TORTILLA CHIPS, SALSA FRESCA & SALSA VERDE
AVOCADOQ SALAD i/ BLACK BEANS, ONIONS, TOMATOES & CHILI OIL
QUESADILLA CHICKEN « SHRIMP « WILD MUSHROOM w/ CHIPOTLE SOUR CREAM
CRISPY MONTAUK CALAMARI w/ LEMON - PEPPER AIOLI & SPICY MARINARA SAUCE
CHICKEN WINGS v/ CELERY & BLUE CHEESE DRESSING
BABY BACK RIBS jaLAPENO BRAISED PORK RIBS W/ SPICY CITRUS GLAZE
MARYLAND CRAB CAKES wj MaNGO -PAPAYA CHUTNEY & CHIPOTLE AlOLI
P.1.E. MUSSELS w/ WHITE WINE, GARLIC, FRESH TOMATO & FRESH HERBS

SALADS

HOUSE SALAD MIXED FIELD GREENS, ENDIVE, GRAPE TOMATOES & ROASTED CITRUS VINAIGRETTE
BABY ARUGULA SALAD w/ GRAPE TOMATOES, PARMESAN CHEESE & RED WINE VINAIGRETTE
WARM LENTIL SALAD w; BOSTON LETTUCE & DIJON - SHALLOT VINAIGRETTE

SLICED STEAK & CARAMELIZED CIPOLLINI ONION SALAD
W/ ARUGULA, PARMESAN CHEESE & BALSAMIC VINAIGRETTE

ENTREE SALADS
YELLOWFIN TUNA NICOISE

PAN SEARED & PEPPER CRUSTED W/ OLIVES, GREEN BEANS, CAPERS, GRAPE TOMATOES & HARD BOILED EGG IN RED WINE VINAIGRETTE

CHICKEN PAILLARD v/ WATERCRESS, ENDIVE, PEAR & LEMON VINAIGRETTE 13

sl 8w/ ciioken 12 Laree 10wy cHicken 14

ENTREES

BOWERY BURGERS FROM OUR CHARCOAL GRILL BEEF « TURKEY « VEGETABLE
ADD BACON, CHEDDAR, PEPPER JACK, MOZZARELLA, SWISS, BLUE CHEESE, GUACAMOLE, MUSHROOMS OR SAUTEED ONIONS

PORTOBELLO BURGER v/ ROASTED PLUM TOMATOES, FRESH MOZZARELLA & BASIL AIOLI ON MULTI GRAIN ROLL
GRILLED FLORIDA MAHI MAHI w/ CORN, 0YSTER MUSHROOMS, LEEKS, JICAMA & CARROT - CUMIN VINAIGRETTE
COLD POACHED ATLANTIC SALMON v/ MuSTARD DILL SAUCE, PICKLED CUCUMBER, FRISSE & FINGERLING POTATOES
BEER BATTERED FISH & CHIPS v FRIES 0R MIXED GREENS, LEMON - HERB TARTAR SAUCE & MALT VINEGAR

FREE RANGE ROASTED CHICKEN % CHICKEN W/ VEGETABLE SUCCOTASH & ROSTI POTATOES

HOUSE MADE “SPAETZLE” £ASTERN EUROPEAN PASTA W? VEGETABLES, FARMER'S CHEESE & LEMN ARUMATO
CRISPY DUCK TACOS w/ FRESH GINGER, CUCUMBER, RADISH SPROUTS, RICE & BEANS
N.Y. STRIP STEAK w/ ries
TACOS FISH ¢ CHICKEN ¢ PORTOBELLO quEso FRESCO, AVOCADO - TOMATILLO SALSA, RICE & BEANS
BURRITO STEAK ¢ CHICKEN * VEGETABLE wy caips & satsa

PIZZAS

MARGHERITA 10MATO SAUCE, FRESH MOZZARELLA CHEESE & FRESH BASIL
ROASTED WHITE EGGPLANT w; RicOTTA CHEESE, ROSEMARY & CRUSHED RED CHILE FLAKES
ASPARAGUS W/ ROBIOLA CHEESE, LEEKS & GREENPEA SHOOTS

SIDES 6

MASHED POTATOES * FRIES * SPINACH & ROASTED GARLIC * RICE & BEANS * STEAMED ASPARAGUS

CAESAR w/ ANCHOVY FILLETS

BAREBRILL

SANDWICHES (LUNCH & BRUNCH ONLY)
YELLOWFIN TUNA

PAN SEARED ON BLACK BREAD W/ WATERCRESS, CUCUMBER & PICKLED WASABI AIOLI SERVED W/ MIXED GREENS

ROAST TURKEY CLUB

ON TUSCAN LOAF, BACON, LETTUCE, TOMATO & MAYONNAISE SERVED W/ WAFFLE CHIPS & MIXED GREENS
BACON, AVOCADO, LETTUCE & TOMATO 0N TUSCAN LOAF W/ MAYONNAISE, SERVED W/ MIXED GREENS

GRILLED CHEESE cAB0T AGED WHITE CHEDDARON SEVEN GRAIN BREAD W/ WAFFLR CHIPS & MIXED GREENS
ADD BACON OR TOMATO

PROSCIUTTO & MOZZARELLA PANINI v/ ToMATO, ARUGULA & PESTO SERVED W/ WAFFLE CHIPS & MIXED GREENS

BRUNCH ONLY
SEASONAL FRESH FRUIT BOWL w/ vint
HOMEMADE GRANOLA & FRUIT serveD w/ MLk 0R YOGURT

EGGS ANY STYLE SERVED w/ ENGLISH MUFFIN, HOMEFRIES AND A CHOICE OF BACON, PORK OR CHICKEN APPLE SAUSAGE ... 12

THREE EGG OMELET  co0sE Two INGREDIENTS

SPINACH, WILD MUSHROOM, TOMATOES, ROASTED PEPPERS, CHEDDAR, SWISS, MOZZARELLA, PEPPER JACK, FETA,
SMOKED SALMON OR BACON, SERVED W/ HOMEFRIES

EGGS BENEDICT oN A TOASTED ENGLISH MUFFIN W/ CANADIAN BACON, JALAPERO HOLLANDAISE & HOMEFRIES
FRITTATA w/ ASPARAGUS & RICOTTA CHEESE
HUEVOS RANCHERQS 1wo 66 OVER EASY ON A CRISPY CORN TORTILLA W/ BLACK BEANS, GUACAMOLE & SALSA
BRIOCHE FRENCH TOAST STUFFED w/ FResH STRAWBERRIES, TOPPED W/ MAPLE BUTTER & SYRUP

MIXED BERRY & NUT PANCAKES serveD w/ MAPLE BUTTER & FRESH FRUIT
LEMON POPPYSEED WAFFLE SeRveD Wy PEACH COMPOTE & LEMON CREME FRAICHE
SMOKED SALMON PLATE w/ cApers, TOMATOES, RED ONION, CREAM CHEESE & A TOASTED BAGEL

BREAKFAST BURRITO STEAK * VEGETABLES
W/ EGGS, REFRIED BEANS, BLACK BEANS, PEPPERS, ONIONS, TOMATOES, PEPPER JACK & SPICY SOUR CREAM

B BAR STEAK & EGGS SERVED w/ HomerRiEs & ToAST
ANY ABOVE EGG DISH CAN BE MADE WITH EGG WHITES

SIDES

CHICKEN APPLE SAUSAGE v manGo cHuTneY
PORK SAUSAGE
SMOKED BACON
HOMEFRIES
FRENCH FRIES
ROASTED PLUM TOMATOES
YOGURT
MIXED BERRIES
TOASTED BAGEL W/ CREAM CHEESE
ENGLISH MUFFIN
TOAST
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B Bar & Grill is committed to using organic grains and meats whenever possible.

PLEASE ASK FOR OUR DAILY SPECIALS




DESSERTS

BANANA FRITTERS
FLOURLESS CHOCOLATE CAKE
ICE CREAM ASSORTED FLAVORS

BEVERAGES

ESPRESSO
CAPPUCCINO
CAFFE LATTE
HOT CHOCOLATE W/ HOMEMADE MARSHMALLOWS
HOT APPLE CIDER
CHAI OR SOY LATTE
ORGANIC TEA - ASSORTED

FRESH JUICE - ORANGE OR GRAPEFRUIT

= =l
FRESH MINT LEMONADE A R @ @ R I] L L
BANANA / STRAWBERRY SMOOTHIE 40 EAST 4TH STREET NYC

HOMEMADE FRESH GINGER ALE 212.777.0468
SODAS - PEPSI, DIET PEPSI, 7UP, GINGER ALE i WWW.BBARANDGRILL.COM

:******************

* __TAKE-OUT ;
X FREE DELIVERY %

: MONDAY - FRIDAY 12PM-11PM :
. SATURDAY & SUNDAY 6PM-11PM
Jo ok Ak & ok ok kR kA ok A ok kA &
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*
» FREE DELIVERY ZONE x
MINIMUM ORDER $15.00 *
GRAND STREET TO 14TH STREET *
AVENUE B TO 5TH AVENUE :

% $20 SURCHARGE OUTSIDE OF FREE ZONE % *
ORDERS OVER $150.00 - NO SURCHARGE *
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LUNCH + BRUNCH + DINNER + LATE NIGHT + COCKTAILS + GARDEN PATIO
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