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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 Baltalion’y 525
Live Performances & Cocktails
The Washington Room £m £l#et
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) mixed greens, carrot
& house bread chef’s selection & cherry tomatoes
ENTREES
Choose One
(Additional Option, 89 per person)
Scrambled Eggs Berry Compote Sliced Prime
Jinished 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% Administration Lee.

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
FElegant Private Dining Room

The Whiskey Bar
Over 500 Whskeys
>~
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Soup of the Day
darly selection _from the market,
with house bread

80z 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

Jhe Officer’s Brunch

$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)

Green Apple Salad (Veg)(V)

arugula, heirloom cherry tomatoes,

watercress, fennel, roasted pine nuts,
passionfruit dressing

ENTREES
Choose Three
(Additional Option, 89 per person)

Grilled Flat Iron
Steak & Eggs

two eggs any style,
home fries, & toast

Quinoa Omelette (Veg)
mozzarella cheese, spinach,
scallons, sautéed mushrooms,
home fries, & salad

DESSERTS
Choose One
(Additional Option, 87 per person)

Meyer Lemon Tart
raspberry gelée,
vanilla bean whipped cream
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Bottomless
Bloody Marys
& Mimosas
90 minutes

$25

Seasonal Fruit Plate (Veg)

chef’s selection

Berry Compote

French Toast (Veg)
mascarpone, cookie crumble

Vermont maple syrup

Asian Stir Fry (Veg/V)
broccoli rabe, peppers,
button mushrooms, onions,
lofu, ginger s0y sauce,
Jjasmane rice, toasted sesame seeds

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% Administration Lee.

3. Prices are subject to change.

4. Please, no substitutions.

212-968-1776 /

54 Pearl St, New York, NY 10004
info@FrauncesTavern.com
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Lafayette’s Hideout
Gin & Cocktail Bar

The Piano Bar Upstairs
Live Performances & Cocktails

The Washington Room
Elegant Private 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

Chicken & Shrimp Curry
yellow curry with peppers,
onions & mushrooms, jasmine rice

Banana Caramel
Fritter
vanilla bean whipped cream

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)

Baby Kale
Caesar Salad (Veg)
shallot rings,
parmesan, croutons

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

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

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

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

Meyer Lemon Tart
raspberry gelée,
vanilla bean whipped cream
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Live Mwsic
Suery Day!

Lafayette’s Hideout
Monday’s Unplugged

The Piano Bar Upstairs
Tuesday - Saturday

Independence Bar
Every Weekend

Full Schedule
FrauncesTavern.com

Green Apple Salad (Veg)(V)
arugula, heirloom cherry tomatoes,
walercress, fennel, roasted pine nuts,
passionfruit 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

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% Administration Lee.

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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