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Lafayette’s Hideout
Gin & Cocktail Bar

The Bissell Room
Large Historic Dining Room

The Piano Bar Upstairs
Live Performances & Cocktails

The Washington Room
Elegant Prvate Dining Room

The Whiskey Bar
Over 500 Whiskeys

D =

Maryland Crab Cake
avocado purée, frizzled onions

Beet & Burrata Salad (Veg)
watercress, candied walnuts,
balsamic reduction

Filet Mignon
8 ounce, mashed potatoes, broccolini

Pan Seared
Organic Salmon
butternut squash purée,

shimejr mushrooms, swiss chard,
roasted corn, dill creme fraiche,
crushed marcona almond

Bailey’s Cheesecake

FRAUNCES TAVERN®

Est. 1762

$95 per person
Monday - Sunday, from 4pm - Close,
Jor groups of 10 or more people.

APPETIZERS
Choose Two
(Additional Option, §7 per person)

Bacon Wrapped Shrimp
chorizo, roasted fingerling,
gnilled pineapple,
shishito peppers

ENTREES
Choose Three
(Additional Option, 89 per person)

New York Strip
14 ounce, truffled mashed potatoes,
broccolimi, caramelized cipolling onions,
green peppercorn sauce

Pan Roasted

Free Range Chicken
mashed potato, carrots, broccoli rabe,
garlic mustard aoli

DESSERTS
Choose Two
(Additional Option, §7 per person)
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Live Mwsic
Suery Day!

Lafayette’s Hideout
Monday’s Unplugged

The Piano Bar Upstairs
Tuesday - Saturday

Independence Bar
FEvery Weekend

Full Schedule
FrauncesTavern.com

Pear & Arugula Salad (Veg)
watercress, dried cranberries,
crushed marcona almonds,
stilton blue cheese, orange-apple dressing

Berkshire Pork Chop
14 ounce, smashed fingerling potatoes,
sautéed onion, chorizo, shishito peppers,
green peppercorn sauce

Handmade
Pappardelle (Veg)
pesto cream, broccoli rabe,
toasted marcona almonds

Sticky Toffee Pudding

vanilla bean whipped cream, caramel sauce

Meyer Lemon Tart

dulce de leche ice cream

Warm Chocolate Chip Brownie

vanilla bean whipped cream, raspberry gelée

vanilla bean whipped cream

Unlimited Tea, Coffee, or Soda / $6 per person

Terms and Conditions:
1. Prices are per person

Excluding New York Sales Tlax, 8.875%, & Gratuity, 20%.

2. All contracts carry a 3.5 % Administration Fee.

3. Prices are subject to change.

4. Please, no substitutions.

54 Pearl St, New York, NY 10004
212-968-1776 /

info@FrauncesTavern.com
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Lafayette’s Hideout
Gin & Cocktail Bar

The Bissell Room
Large Historic Dining Room

The Piano Bar Upstairs
Live Performances & Cocktails

The Washington Room
Elegant Prvate Dining Room

The Whiskey Bar
Over 500 Whiskeys
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Soup of the Day
daily selection from the market,

with house

Free Range Chicken

FRAUNCES TAVERN®

Est. 1762

Jhe Tlajor General

$79 per person
Monday - Sunday, from 4pm - Close,
Jor groups of 10 or more people.

APPETIZERS
Choose Two
(Additional Option, §7 per person)

Bacon Wrapped Shrimp
chorizo, roasted fingerling,
gnilled pineapple,
shishito peppers

bread

ENTREES
Choose Three
(Additional Option, §9 per person)

Pan Roasted

mashed potato, carrots,

Marinated
Flat Iron Steak
8 ounce, leek & potato gratin,
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Suery Day!

Lafayette’s Hideout
Monday’s Unplugged

The Piano Bar Upstairs
Tuesday - Saturday

Independence Bar
FEvery Weekend

Full Schedule
FrauncesTavern.com

Pear & Arugula Salad (Veg)
watercress, dried cranberries,
crushed marcona almonds,
stlton blue cheese, orange-apple dressing

broccoli rabe, watercress
garlic mustard aioly
Handmade
Pan Seared Organic Salmon Pappardelle (Veg)

Banana Caramel
Fritter
vanilla bean whipped cream

mashed potatoes
& muxed vegetables

DESSERTS
Choose One
(Additional Option, §7 per person)

Meyer Lemon Tart
vanilla bean whipped cream,
raspberry gelée

Unlimited Tea, Coffee, or Soda / $6 per person

pesto cream, broccoli rabe,
toasted marcona almonds

Warm Chocolate
Chip Brownie
vanilla bean whipped cream

Terms and Conditions:
1. Prices are per person

Excluding New York Sales

3. Prices are subject to change.

Tax, 8.875%, & Gratuty, 20%. 4. Please, no substitutions.

2. All contracts carry a 3.5 % Administration Fee.

54 Pearl St, New York, NY 10004

212-968-1776 / info@FrauncesTavern.com
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Lafayette’s Hideout
Gin & Cocktail Bar

The Piano Bar Upstairs
Live Performances & Cocktails

The Washington Room
Elegant Prvate Dining Room

The Whiskey Bar
Over 500 Whiskeys
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The Bissell Room
Large Historic Dining Room

-

Soup of the Day
daily selection from the market
& house bread

Prime NY Strip
Pepper Steak
omons, peppers & cilantro

Jambalaya
chicken, andouille, shrimp,
octopus, & jasmaine rice

FRAUNCES TAVERN®

Est. 1762

The Battalion’s Buffet

$70 per person
Monday - Sunday, from 11.30am,
Jor groups of 25 or more people.

APPETIZERS
Choose One
(Additional Option, §7 per person)
Leaf Salad (Veg)(V)

muxed greens, carrot
& cherry tomatoes

ENTREES
Choose Three
(Additional Option, §9 per person)

Slow Roasted
Chicken Pot Pie
carrots, celery, onions & peas
{may contain bones}

ACCOMPANIMENTS
Choose Two
(Additional Option, §5 per person)
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Suery Day!

Lafayette’s Hideout
Monday’s Unplugged

The Piano Bar Upstairs
Tuesday - Saturday

Independence Bar
FEvery Weekend

Full Schedule
FrauncesTavern.com

Pear & Arugula Salad (Veg)
walercress, dried cranberries,
crushed marcona almonds,
stilton blue cheese, orange-apple dressing

Pan Roasted

Organic Salmon
olwe 0l & sea salt

Mushroom
& Truffle Linguine (Veg)

mushroom ragout & cream

Sautéed Vegetables in Garlic Oil / Jasmine Rice / Roasted Potatoes / Fontina Mac & Cheese

Banana Caramel
Fritter
vanilla bean whipped cream

DESSERTS
Choose One
(Additional Option, §7 per person)

Meyer Lemon Tart
raspberry gelée,
vanilla bean whipped cream

Warm Chocolate
Chip Brownie
vanilla bean whipped cream

Unlimited Tea, Coffee, or Soda / $6 per person

Terms and Conditions:
1. Prices are per person
Excluding New York Sales Tlax, 8.875%, & Gratuity, 20%.

2. All contracts carry a 3.5 % Administration Fee.

3. Prices are subject to change.

4. Please, no substitutions.

54 Pearl St, New York, NY 10004
212-968-1776 /

info@FrauncesTavern.com



