800 9TH AVENUE « HELL’S KITCHEN « NEW YORK CITY é@HHH
WWW.ALFIESNYC.COM « 212-757-2390 + @ALFIESNYC « CHEF: JAMES SANDERS ZAM * M;F

‘ y— sHARLES —
IXXXXXX IXXXXXX
SNACKS/APPS ROASTED CORN & CRAB DIP $15

GRILLED OCTOPUS $14 §1 BLUE POINT OYSTERS AHI TUNA TARTARE $14 bacon, white cheddar, parmesan,

crispy fingerlings, (minimum 6 per order) avocado mousse, gruyére, tomato, crispy pita points
chorizo, micro salad sesame seeds °DIN LOAN NID ¢4

1120, MY " GHRIMP & CAIAMARI &1 ; ’ SPINACH PARMESAN DIP $14
citrus vinaigrette SIEIELE zhﬁlﬁlﬁ) l“cﬂfjllnjrlld Crispy wonton served with tortilla chips
CRISPY WISCONSIN & jalapefios with BEER BATTERED or CRwRDN

CHEESE CURDS $9 red pepper aiol PICKLE CHIPS $9 st AR

jalapefio ketchuP — pioq |y § BLANKET §10 O PePPereorn ranch crispy chorizo, tomato, saffron

SP|CY CH||_| GARUC cheddar bratwurst WARM CHEESE | DIP ajillo sauce, toasted crostini
GLAZED RIBS $14 in puff pastry. with & PRETZEL BITES $9 CHICKEN STEAMED BUNS $13

honey mustard ! ) vid
pulled chicken, sriracha aioli,

pickled vegetable slaw

____________________ GREENS & GRAINS WAGYU BEEF SLIDERS $14

BLACKENED SHRIMP SALAD $15 AHI TUNA SALAD $17 D e
black rice, grape tomato, orange, organic buckwheat noodles, A A
arugula, red onion, endive, enoki mushroom, sugar snap peas,
meyer lemon truffle vinaigrette carrot, toasted sesame seeds,
. , ; scallion, sesame ginger dressing F L A T B R E A D S
BABY GEM LETTUCE SALAD $14 - o ; ; ;
organic strawberries, smoked ISRAELI COUS COUS & KALE $14 FIG & PROSCIUTTO $16
almonds, crumbled feta, pomegranate seeds, red onion, mission figs, goat cheese, shaved
champagne vinaigrette sunflower seeds, cucumber, pecorino, duck prosciutto, baby
; o agave-dijon vinaigrette arugula, balsamic reduction
BUFFALO CHICKEN SALAD $16 s e ;
cherry tomato, bleu cheese, celery, )/g@g ROASTED VEGETABLE $15
carrots, balsamic vinaigrette

ricotta, grilled asparagus, roasted
peppers, caramelized onion,

] sundried tomato

[ CRAFT BURGERS HOT ITALIAN SAUSAGE $15

SERVED ON A TOASTED BRIOCHE BUN
broccoli rabe, pomodoro sauce,

‘ FREE RAN G E ALFIE"S TU RKEY ; chili flake, oilive oil, fresh mozzarella
BISON BURGER $17 BURGER $16 BURGER $16
jalapeno ketchup, gruyere, crispy shallots, gruyere, basil aioli,
colby jack cheese portobello mushrooms arugula, tomato | A M A i N s R |
BUILD YOUR OWN BURGER $14 ORANGE GLAZED SESAME
hand crafted beef, bison, or turkey burger with choice of toppings URGANH: CchKEN 324
——————————————————————————————————————————————————————————— Bobo free-range chicken, sugar
' CHEDDAR, BLEU CHEESE, TOPPINGS o . BACON, CRISPY SHALLOTS, snap peas, carrot, scallion,
 GRUYERE, FRESH MOLZRRELLA  s1.30 EACH - RVOCADO, OYSTER MUSHROOMS | enoki mushroom

black jasmine fried rice

BURGERS & SANDWICHES COME WITH CHOICE OF 0 noueren roR AIKE €1
1 HAND-CUT FRIES, SWEET POTATO FRIES, OR SIDE SALAD PANKD GRUSTED CRAB CAKE 528

two super lump crab cakes,
arugula salad, blood

______________________ SANDWICHES ——— orange vinaigrette

NORTH US. SOUTH BULGOGI CHEESE STEAK $18  SRILLED HANGER STERK 528
LOBSTER ROLL $24 sweet & spicy marinated sirloin, sauce, sauteed br(;ccoli rabe,
Fresh maine lobster, jalapefio cheddar, caramelized onions & crispy smashed potatoes
bacon, avocado, roasted corn, . ; .
grape tomato, lemon (;[hive aioli FRIED CHICKEN SANDWICH §18 CHICKEN MILANESE $24
garlic toasted bun buttermilk fried chicken, sambal fresh mozzarella, arugula,
ROSEMARY CHICKEN FOCACCIR $16 oo o o e e Erape fomate, il prisamie
marinated grilled chicken. freon PASTRAMI ON & PRETZEL $16 HELL’S KITCHEN MAC $15
mozzarella, broccolini, sun dried ) cured pastrami, mustard, bacon, gruyere, Irish cheddar,
tomato, roasted pepper aioli pickles, gruyere, on a pretzel bun toaI;?;(Iinﬁziﬁ71351531;;061"}11;15121?051};[}0)7ing
CRISPY SMASHED SAUTEED MEXICAN STREET FISH & CHIPS $18
SIDES POTATOES BROCCOLI RABE | CORN OFF THE COB beer battered Atlantic Cod with

garlic, rosemary, | chili flake, sea lime, cotija, smoked hand-cut fries or sweet potato fries
sea salt, pecorino salt, olive oil paprika, ancho chili A




