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42 MIDTOWN

RESTOBAR

THE COSMOPOLITAN BRUNCH
ON THE TABLE

TO SHARE
STARTERS

MINI HOTDOGS (D)(G) BRISKET NACHOS (G)(D)
Veal sausage, caramelized Corn tortilla, pico de gallo, guacamole
onion, coriander mayo sour cream, smoked brisket
42 MIDTOWN CAESAR (D)(G)(V) CHICKEN WINGS (G)(D)
Homemade caesar dressing, baby BBQ sauce, veggie crudites,
gem and red endives, parmesan blue cheese sauce
tuile, qual egg, paprika croutons WEST COAST SALAD (D)(G)(V)
Roasted peppers, pico de gallo,

jalapeno, sweet corn, tortilla

MAINS chips, mango salsa

TO CHOOSE ONE
SEA BASKET (S)(D)(G) 12HR SMOKED BRISKET
Semolina coated calamari, soft shell crab, Homemade secret rub, roasted
baby squid, cajun spices, green mayo carrots, smoked bbqg sauce
CHICKEN PERI PERI (D) NYC MAC & CHEESE (D)(G)
Coleslaw, peri peri sauce, Parmesan fondue, extra mature
potato dauphnoise cheese, truffle, pangritata
LIVE STATIONS

BRONX CENTRAL PARK
Beef tacos al pastor, sour cream Warm roasted sweet corn,
grilled pineapple, onion pickles herbal butter, chimichurri or hot sauce
LITTLE ITALY STATEN ISLAND
Freshly baked pizza selection Freshly chucked oysters, served with
mignonette sauce, horseradish

DESSERTS sauce, tabasco sauce

SHARING PLATTER
THE BIG APPLE (D)(G)
NY CHEESECAKE (D)(G)
WARM COOKIE DOUGH (N)(D)(G)




42 MIDTOWN

RESTOBAR

COSMOPOLITAN BRUNCH

BEVERAGES
0%
PINA PASSION
Pineapple, passion fruit, ginger, coconut cream

GO VERDE!

Lemongrass, cucumber, green apple, elderflower syrup
SELECTION OF SOFT DRINKS & JUICES UPON REQUEST

SPIRITS, WINES & BEERS

SPIRITS
Titos vodka
Tanqueray gin
Bacardi Blanco rum
Johnnie Walker red label whisky
WINE
Max Louis, red blend
Pinot Grigio, white
Italia Pinot Grigio, rose
BOTTLED BEER

Heineken

COCKTAILS & BUBBLES

THE COSMO
Vodka, cranberry, orange

MANHATTAN
Rye whiskey, sweet vermouth, bitters

SELF SERVICE NEGRONI FOUNTAN
Gin, red & dry vermouth

POP IT NOW PROSSECO
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