










Sunday Rose Fall 2019 
 

 
Soup of the Day 

 
Please see your server 

 
Shareables & sides 

Jammy Angel Eggs 
Lobster Mashed Potato, brown butter 

Farmhouse Baked Macaroni & Cheese 
Crispy Brussel Sprouts, maple, soy, bacon lardons 

Sweet Potato Au Gratin, brown sugar, pecan, house-made marshmallow 
Herb Roasted ‘Meaty’ Mushroom, oyster, shiitake, Portobello, Calabrian peppers 

Sea Salt & Pepper dusted fries 
 
 

Starters 
Shrimp Cocktail 

Citrus Sea Salt & Pepper Wings 
Skewered Brown Sugar Chile Crusted Rib Eye Steak 

Lamb Meatballs, baked egg, chèvre, warm crusty bread 
Greens, roasted pear, spiced walnut, chèvre, maple balsamic vinaigrette 

Pickled Strawberry, green peas, sweet corn, lettuces, weeds, flowers, beet & raw honey vinaigrette 
 
 

Plates 
Blackened Pan Roasted Grouper, whipped potatoes 

Fig & Port Wine Slow Braised Short Rib, creamy polenta 
Seafood Pot, mussels, shrimp, clams, grouper, coconut curry broth 

Citrus & Rosemary Brick Oven Roasted Free-Range Chicken, cauliflower egg fried ‘rice’ 
Lemongrass & cracked black pepper rubbed Rib-Eye, fingerlings, garlic compound butter 

Maple Balsamic Cauliflower Steak, shiitake bacon, seeds, sweet potato mash, honey crisp apple 
Grass-fed Beef Burger, smoky cheddar, bacon, caramelized onions, whiskey sauce, fries 

 
 
 

Sweets 
Honey Crisp Apple Tart, vanilla bean ice cream 
Salted Caramel Pots De Crème, Chantilly Cream 

Grilled Brioche PB & J house-made peanut butter, boozy grape jam, pink sea salt 
 
 

 



 

 
Fall Cocktail Menu 19 

 
French 35- Bubbles, St. Germain, Hendricks 

 
Apple Cidecar- Brandy, Cointreau, Apple Cider 

 
Ginger Shandy- House-made Ginger Beer, Hoegaarden 

 
Pumpkin Martini- Spiced Pumpkin Puree, Vodka, Irish Cream 

 
The Old Man by the Sea- Bacardi 1909, Cacao, Lime, Absinthe, Sugar 

 
Pear Toddy- Riesling, Star Anise, Fresh Ginger, Cardamom, Cloves, Raw honey, 

Brandy, Asian Pear 
 

Bourbon Hot Chocolate + Garnish Bacon 
 
 
 
 
 







INTERIOR DIAGRAM – First Floor
235 East 4th Street
New York, NY
November 4, 2016
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INTERIOR DIAGRAM – Basement
235 East 4th Street
New York, NY
November 4, 2016
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