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FRAUNCES TAVERN®

A

Lafayette’s Hideout Bottomless
Gin & Cocktail Bar Est. 1762 Bloody Marys
The Bissell Room & Mimosas
Large Historic Dining Room 90 minutes
o
The Pisno Bar Upstairs Jhe Battalion’y 525
Live Performances & Cocktails
The Washington Room £wm 3‘#66
FElegant Private Dining Room
The Whiskey Bar $50 per person
~ Over 500 Whiskeys i Saturday & Sunday Only, from 11am - 3.30pm,
Jor groups of 25 or more people.
APPETIZERS
Choose One
(Additional Option, §7 per person)
Soup of the Day Seasonal Leaf Salad (Veg)(V)
daily selection_from the market Fruit Plate (Veg)(V) maxed greens, carrol
& house bread chef’s selection & cherry tomatoes
ENTREES
Choose One
(Additional Option, 89 per person)
Scrambled Eggs Berry Compote Sliced Prime
Sfinished with French Toast (Veg) New York Strip Steak
butter & chwes, mascarpone cheese, sautéed onions
served with toast Vermont maple syrup,
cookie crumble
ACCOMPANIMENTS
Choose Two
(Additional Option, §7 per person)
Home Fries (Veg)(V) Applewood Bacon Grilled Tomato &
onions, peppers & herbs Button Mushrooms (Veg)(V)
DESSERT PLATTER ADD-ON
$5 per person
Warm Chocolate Chip Brownie | Banana Caramel Fritter
(Avarlable separately, or as a half & half)

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

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

3. Prices are subject to change.

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

Large Historic Dining Room

The Piano Bar Upstairs
Live Performances & Cocktails

The Washington Room
FElegant Private Dining Room

5

Gin & Cocktail Bar
The Bissell Room

The Whiskey Bar
Over 500 Whaskeys

>

Soup of the Day
darly selection _from the market,
with house bread

8oz Cheeseburger
cooked medium
with tomato, lettuce,

& cheddar cheese

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

Bailey’s Cheesecake
caramel sauce,
vanilla bean whipped cream

FRAUNCES TAVERN®

Est. 1762

The Officer’s Brunch 52

$48 per person

Saturday & Sunday Only, from 11am - 3.30pm,

Jor groups of 10 or more people.

APPETIZERS
Choose Two
(Additional Option, 87 per person)

Pear & Arugula Salad (Veg)(V)

watercress, dried cranberries,
crushed marcona almonds,
goat cheese, hibiscus orange dressing

ENTREES
Choose Three
(Additional Option, 89 per person)

Grilled Flat Iron
Steak & Eggs
two eggs any style,
home fries, & toast

Shitake Mushroom &
Spinach Omelette (Veg)
manchego cheese, scallions,

home fries, & salad

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

Meyer Lemon Tart
raspberry gelée,
vanilla bean whipped cream

A

Bottomless
Bloody Marys
& Mimosas
90 minutes

Seasonal Fruit Plate (Veg)
chef’s selection

Berry Compote
French Toast (Veg)
mascarpone, cookie crumble
Vermont maple syrup

Chili Tofu Bowl (Veg/V)
black beans, peppers,
onions, avocado, radishes,
sweet corn, jasmine rice

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 Tax, 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



