
STARTERS

Cucumber, Romain, Carrots,
Crispy Chicken, Parsley,
Avocado, Red onion, Crispy rice

Bang bang chicken SALAD 39 STEAK SALAD SLOATSBURG 48
Cured filet steak, seasonal greens,
tomato, cucumber, avocado, carrot,
pepita, smoked beef bits, soy
vinaigrette

TUNA TARTARE 49
Tuna belly, mango, avocado,
chipotle aioli, corn chips, crispy
sweet potato

CHICKEN CAESAR SALAD 34
Cashew parm, shallot, carrot,
crouton

CRISPY RICE 49
Spicy tuna, chili pepper, sesame,
edamame, avocado, teriyaki
sauce

FRESH

SEASONAL SOUP 19

MIAMI SPARE RIBS 48
Grilled, sticky soy glaze,
homemade potato chips, garlic
aioli

CHUMMUS & pulled beef 31
Homemade chummus, slow
roassted pulled beef, crispy
chickpeas, laffa bread

SHORT RIB DUMPLINGS 29
Soy glaze, daikon radish slaw,
sesame seeds

CHICKEN & WAFFLES 31
Homemade waffle, crispy
chicken, bacon bits, maple
syrup

DUCK RAMEN 34
Ramen noodles, duck breast,
shimeji mushrooms, broccoli,
soft-boiled egg, duck broth

LAMB CHOPS 44
Sweet potato mash, mint
caviar, roasted baby beets

BEER BATTERED DUCK

TENDERS 36

Fireside aioli, maple aioli, sweet
& sour

BUFFALO DUCK POPPERS 32
Duck bites, smoked beef bits,
scallion, jalapeño, buffalo sauce,
sriracha, garlic aioli

BEER BATTERED CHICKEN

TENDERS 28 
Fireside aioli, maple aioli, sweet &
sour

HOT APPETIZERS

SEASONAL HARVEST 16 MASHED POTATO 16 TRUFFLE FRIES 24

GARLIC FRIES 16 GRAVY FRIES 19 HOUSE SLAW 9

sauteed VEGGIES 16

SIDES

PLEASE ALERT OUR STAFF OF ANY FOOD ALLERGIES PRIOR TO ORDERING.

19% SERVICE CHARGE WILL BE ADDED TO YOUR CHECK.

UNDER THE SUPERVISION OF R’ GRUBER SHLITA.

Steak RAMEN 34
Udon noodles, flat iron, enoki
mushrooms, roasted butternut
squash, soy bean sprouts, soft-
boiled egg, miso beef broth

DUCK GNOCCHI 38
seared potato pillows, duck
confit, sautéed spinach, sage

steak milanese 44
Panko crusted filet mignon,
Truffle fries, Sunny side up egg



MAINS

SANDWICH & BURGERS

FIRESIDE BURGER 45
Fireside sauce, lettuce, shallot,
tomato, pickle

BIG STACK BURGER 48
Double 4oz ribeye smash patties,
fleishig cheese, caramelized
onions, garlic aioli

BLACK LABEL BURGER 58
14oz ribeye patty, caramelized
onions, bacon jam, garlic aioli

LOWER EAST SIDE PASTRAMI 48
Sourdough bread, hot pastrami,
Fireside mustard, pickles 

Served with fireside fries, all burgers served on a brioche bun

FAMOUS BEEF WELLINGTON 91 GLAZED FLAT IRON STEAK 86

CLASSIC RIBEYE 89

 FILET MIGNON 94

CHEF’S TOMAHAWK 195

SLICED TABLESIDE BY THE CHEF

PRIME STEAKS

FINGER LICKIN’ RIBS 68
Braised baby back ribs, BBQ
sauce, corn purée, beer
battered onion rings

SHORT RIB 83
Seasonal harvest, mashed
potato, Soy glaze, mango
purée

THE SALMON 62
Sautéed broccoli, salmon
steak, wild mushroom, honey
Dijon glaze

BRICK CHICKEN 58
Crispy skin chicken,
chimichurri, grilled veggies

MEAT BOARD 659
Tomahawk, Flat iron, Rib-
steak, Short rib, Smoked
pastrami, Mushroom chicken,
Sliced ribe-eye, Miami spare
ribs, Finger licking ribs. 

MUSHROOM CHICKEN 58
White chicken, exotic
mushroom ragoût, creamed
marsala sauce, seasonal grain,
organic yam curls

ENTRÉES

EXECUTIVE CHEF URI ELBAUM

Chimichurri skirt Steak 89

19 OZ BONE-IN RIB EYE  98

SURPRISE 99 (Limited Availabilty)

All Steaks Served With Choice Of One Side

 fried chicken sandwich 45
Crispy chicken, Pickles, Tomato,
Cole slaw, Fireside aioli


