
take  
out 
Menu

the plaza food hall  
by todd english

One West 59th Street- Concourse Level
New York, N.Y. 10019 

212.986.9260 
www.theplazafoodhall.com 

 

Hours of operation: 
Sunday-Thursday 11AM to 10PM
Friday-Saturday 11AM to 11PM

Ask about our beverage selection. We carry a complete line of  gourmet soda and juice.
We are the exclusive carrier of  Curly Cakes. Ask for the flavors of  the day.

golden potato 14 
rosemary crust, caramelized onion, yukon potato, fontina, crème fraiche

crispy eggplant 14  
caramelized onion, taleggio, baby spinach salad

fig & prosciutto 16  
rosemary crust, fig jam, gorgonzola, prosciutto

spit roasted chicken 14
caramelized onion, aged provolone, arugula pesto

bronx bomber 12 
roasted tomato sauce, caramelized onion, mozzarella, pepperoni

spicy lamb 14  
oregano pesto, kalamata olive, feta

fried artichoke 14  
caramelized onions, whipped herb ricotta

classic 10  
roasted tomato sauce, bufala mozzarella, basil

italian sausage 14
sweet italian sausage, aged provolone, roasted tomato sauce, fennel confit

add-
ons

For 1.50: caramelized onion, balsamic roasted onion, aged 
provolone, 	fontina, herb ricotta, taleggio, crispy eggplant, feta
For 3.00: roasted chicken, spicy lamb, bufala mozzarella, 
gorgonzola, pepperoni, prosciutto

soup of  the day   9

Food Hall Mezze
carrot harissa, date yogurt, almond romesco

     
Toasted marcona almonds

with sea salt

Marinated olives  
and tapenade

with grilled bread    

stuffed medjool dates
cabrales, serrano

eggplant caponata
sweet and sour eggplant salad,  

za’atar pita chips

boquerenes  
garlic crostini, evo

Hot 
8

Cold
8

Marinated Lamb Skewers
rouille, lemon vinaigrette

     
Brandade  
Fritters

roasted tomato, kalamata olives

Grilled Chorizo
cippolini, salsa verde    

Chermoula  
marinated shrimp
smoked paprika, cilantro, cumin

Charred octopus
grilled leeks, almond romesco

Roasted baby beets
toasted pistachio, manchego    

Signature tapas

flat
bread

Signature 
pastas

butternut squash  
ravioli 11/20

brown butter, sage, parmesan 
 

lobster  
taglitelle 25

baby artichokes,  
roasted tomatoes, vermouth    

bucatini  
amatriciana 11/20

cured pork, toasted garlic,  
crushed tomato, basil 

 
 

pappardelle  
pomodoro 11/20

toasted garlic, tomato, basil, whipped ricotta    
 

goat cheEse  
ravioli 14/22

black olive pasta, roasted baby beets,  
walnut pesto, manchego 

     
ricotta  

gnocchi 11/20
Todd’s old school Bolognese,  

pecorino, veal reduction

sides
8

broccoli rabe with chilis 
caramelized brussels sprouts with neuske bacon

char grilled asparagus with preserved lemon
garlicky spinach

mac n’ cheese pulled pork, caramelized onions, aged cheddar
parmesan fries

parmesan and mushroom risotto
risotto “tater tots”

smoked paprika potatoes
spicy kimchi

noodles Handmade
Dumplings

7 pieces served with kimchi side

pork  
ramen 15

pork belly, rich broth,  
thai chilis, spinach, carrot,  

poached egg

Mushroom  
miso 10

buckwheat noodle,  
enoki, oyster mushroom, 
 baby bok choy, bonito 

spicy squid  
stir fry 15

squid ink noodles, shrimp,  
napa cabbage, red thai curry

Beef and  
Broccoli 12

soy glaze 

Chinese chicken  
and Ginger 9

lemongrass pesto

Pork and  
Scallion 12

house-made plum sauce,  
orange, scallion



grilled lobster salad  
new bay butter, mustard dressing, bibb lettuce, brioche     		  21

chermoula marinated shrimp 
arugula, fennel, and orange salad		  20

grilled atlantic salmon  
tomato ragut, eggplant, escarole, white bean puree     		  23

glazed yellow fin tuna  
apple Panini, cider glaze, Hendrick’s gin    		  29

whole grilled branzino  
wild arugula, preserved lemon, garlic, shaved fennel     		  24

steamed clams  
chorizo saffron broth, potatoes, rouille     		  18

green curry mussels  
lemongrass, chilis, coconut milk     		  16

char  
grilled
Served with pickled  

vegetables, chimichurri, 
choice of bread

Carvery 
1/2 lb cut to order with 

whole grain mustard
pickled vegetable, choice of 

grilled bread

piedmontese  
rib eye 12 oz  34

grass fed organic 
hanger steak  24

free range chicken 
breast  18

chorizo  
with cippolini & salsa verde  16

apple wood  
smoked turkey breast 15

berber smoked  
pork shoulder 16

american kobe  
pastrami 16

spit roasted  
prime rib 22

organic  
half chicken $16

 
 

All meats are cured &  
smoked in house

burgers & sliders
Served on toasted brioche

Prime Rib Sliders minced red onion and fontina fondu			   16

Mini Lamb Gyros  
sliced roasted lamb leg, tahini yogurt, minted cucumber salad			   14
 
Falafel tahini yogurt, minted cucumber salad			   10
 
Te Sliders  
cheddar, lettuce, tomato, fried onion, sweet mustard relish			   10
 
Crab Salad Rolls  
toasted onion brioche, New Bay aioli, scallion, baby romaine, tomato			   18
 
tuna burger sliced avocado, chili lime aioli			   20

Food Hall Burger  
1/2 lb. American Kobe, fried onion, grilled bacon, roasted tomato,  
gorgonzola, bbq sauce			   15
 
Mini Turkey Burgers  
grilled pancetta, whipped avocado, baby romaine, tomato			   12

Classic burger 
cheddar, lettuce, tomato, fried onion, mustard relish			   12

The 
grill

breads 
marble rye • sullivan st. ciabatta

brioche sandwich roll
baguette • multi-grain

simple salad 		   
mixed baby greens, cherry tomato, shallot vinaigrette	 7
 
plaza niçoise 			 
extra virgin olive oil poached tuna, haricot vert, hard-cooked egg,  
yukon gold potato, black olive vinaigrette 	 14   
 
wild arugula 					   
shaved red onion, 90-day aged pecorino, lemon vinaigrette	 11
 
escarole salad 					   
radicchio, arugula, pancetta, aged provolone, lemon vinaigrette    	 13
 
the greek 						    
baby red romaine, feta, baked phyllo, cucumber, olive, tomato, oregano dressing   	 13  
 
smoked duck salad 				  
frisee, dandelion greens, butternut squash, pumpkin seed vinaigrette  	 13  
 
te caesar 						    
grilled travesano, garlic parmesan dressing     	 14

salads
add warm roasted chicken  3  or Grilled Salmon 5

ocean 
Grill

sushi 
Bar

number 1 /20

Salmon roll,  
4 pc mixed sushi 

number 2 /30

Salmon roll,
9 pc mixed sushi

number 3 /45
 

Big eye tuna roll,
4 pc mixed sushi,

9 pc sashimi

SUSHI/SASHIMI 
per piece

Yellowtail 4
Big eye tuna 6

Fluke 4
Salmon 4

Specialty Rolls

Sushi Platters

sides

Dragon Roll eel and cucumber topped with thin slices of  avocado 	 12
     
Rainbow Roll crab stick and cucumber topped with assorted fish 	 13

Shrimp Tempura 
tempura shrimp with cucumber and avocado, served with eel sauce 		  10

King Crab Maki cilantro, jalapeno, blackened tuna 			   15

Sea Dragon BBQ eel, tempura shrimp, spicy mayo 			   14

Uptown veggie cucumber, asparagus, avocado 			   7

Tuna two way spicy tuna, big eye tuna, avocado 			   15

Kampachi 4
Octopus 4
Shrimp 4

Spanish Mackerel 4
Bbq Eel 5
Sea Eel 10

Mackerel 3
King Crab 5

White Tuna 4
Ikura 4

Tobiko 3
Striped Bass 4

big eye tuna 10
spicy tuna 10

king crab california 12
salmon 8

yellowtail 8
cucumber 5

specialty combo
any roll with 2pc of  tuna or salmon 

sushi and miso soup

16

 
sushi rolls
hand roll / cut roll 

add cucumber or avocado  
to any roll 2

seaweed salad 6
edamame 4
miso soup 5


