
 

P R I X  F I X E  M E N U S
P A C K A G E S

212 858 0646 316 EAST 53RD STREET
NEW YORK, NY 10022

212STEAKHOUSE.COM

P H O N E W E B



A P P E T I Z E R

M A I N  C O U R S E

Grilled Calamari
Artisan Tomatoes, Lemon, Herbs  

Mussels with White Wine & Garlic

Arugula Salad
Shaved Parmesan, Caramelized Walnuts, Olive Oil, Lemon

The Caesar
Garlic Croutons, Shaved Parmesan

USDA Prime Filet Mignon 8 oz
Side Dish Choice of: Truffled Mashed Potatoes or Sautéed Baby Spinach 

Scottish Salmon Filet
with Sautéed Baby Spinach

Grilled Filet of Scottish Salmon, Lemon Emulsion Sauce

Pan Roasted Chicken
with Truffled Mashed Potatoes

Amish Chicken, Rosemary

Black Truffle & Wild Mushroom Risotto (Vegetarian Option)
Aged Parmesan, Parsley

D E S S E R T
Crème brûlée

Chocolate Soufflé with Vanilla Ice Cream
Tiramisu

 

PA C K A G E  A
$ 6 5  P E R  G U E S T

Choice of One For Each Course

* This Package does not include Beverage, Tax or Gratuity.



A P P E T I Z E R

M A I N  C O U R S E

Buffalo Mozzarella & Tomato
Heirloom Tomato, Basil, Olive Oil , Aged-Balsamic

Grilled Octopus
Sweet Peppers, Red Onion, Capers, Red Wine Vinegar

The Caesar
Garlic Croutons, Shaved Parmesan

Wild Salmon Avocado Ceviche
Mango, Radish, Jalapeño, Lime Zest

USDA Prime Filet Mignon 8 oz
Side Dish Choice of:

Sautéed Wild Mushrooms or Truffled Mashed Potatoes

Scottish Salmon Filet
with Sautéed Baby Spinach

Grilled Filet of Scottish Salmon, Lemon Emulsion Sauce

Skirt Steak 10 oz
Side Dish Choice of: Sautéed Wild Mushrooms or 

Truffled Mashed Potatoes

Pan Roasted Chicken
with Truffled Mashed Potatoes

Amish Chicken, Rosemary

D E S S E R T

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream

Tiramisu

 

PA C K A G E  B
$ 8 5  P E R  G U E S T

Choice of One For Each Course

* This Package does not include Beverage, Tax or Gratuity.

Black Truffle & Wild Mushroom 
Risotto (Vegetarian Option)

Aged Parmesan, Parsley 



A P P E T I Z E R

M A I N  C O U R S E

Wild Salmon Avocado Ceviche
Mango, Radish, Jalapeño, Lime Zest

Grilled Octopus
Sweet Peppers, Onion, Red Wine Vinegar

Beet Salad
Golden & Red Beets, Frisee, Whole Goat Cheese,  

Beet Vinegrette

The Caesar
Garlic Croutons, Shaved Parmesan

212 Premium Selection
Combination Steaks Plate

Kobe 2 oz (Choice of: Ribeye, Striploin or Tenderloin), 
Australian Wagyu Skirt Steak 5 oz, 
USDA Prime Filet Mignon 5 oz

Side Dish Choice of: Creamy Spinach or 
Truffled Mashed Potatoes

Australian Wagyu
Dry-Aged T-Bone 20 oz

Side Dish Choice of: Sautéed Wild Mushrooms
or Truffled Mashed Potatoes

Chilean Sea Bass
Jerusalem Artichoke Purée, Roasted Garlic,  

Ginger Soy Glaze

Pan Roasted Chicken
with Truffled Mashed Potatoes

Amish Chicken, Rosemary

Lobster Dynamite
Half Lobster, Japanese Mayonnaise, Sriracha Mushrooms

D E S S E R T

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream

Tiramisu

 

PA C K A G E  C
$ 1 1 5  P E R  G U E S T

Choice of One For Each Course

* This Package does not include Beverage, Tax or Gratuity.

Black Truffle & Wild Mushroom 
Risotto (Vegetarian Option)

Aged Parmesan, Parsley 



A P P E T I Z E R

M A I N  C O U R S E

Burrata di Parma (Imported From Italy)
Tomato, Roasted Peppers & Baby Arugula

Crab Cake
Jumbo Lump Crab, Caper Aioli 

Grilled Octopus
Sweet Peppers, Onion, Red Wine Vinegar

Tartare of Oysters, Scallops, 
Salmon & Caviar

Ginger Dressing

Beet Salad
Golden & Red Beets, Frisee, Whole Goat Cheese,  

Beet Vinegrette

The Caesar
Garlic Croutons, Shaved Parmesan

Chilean Sea Bass
Jerusalem Artichoke Purée, Roasted Garlic,  

Ginger Soy Glaze

212 Premium Selection
Combination Steaks Plate

Kobe 3 oz (Choice of: Ribeye, Striploin or Tenderloin), 
Australian Wagyu Skirt Steak 5 oz, 
USDA Prime Filet Mignon 5 oz

Side Dish Choice of: Sautéed Wild Mushrooms or 
Truffled Mashed Potatoes

Australian Wagyu
Dry-Aged T-Bone 28 oz

Side Dish Choice of: Scalloped Potato Gratin, 
Sautéed Wild Mushrooms or 

Truffled Mashed Potatoes

Pan Roasted Chicken
with Truffled Mashed Potatoes

Amish Chicken, Rosemary

Black Truffle & Wild Mushroom 
Risotto (Vegetarian Option)

Aged Parmesan, Parsley

D E S S E R T
Crème brûlée

Chocolate Soufflé with Vanilla Ice Cream
Tiramisu

 

PA C K A G E  D
$ 1 3 0  P E R  G U E S T

Choice of One For Each Course

* This Package does not include Beverage, Tax or Gratuity.



 

PA C K A G E  E
$ 1 5 0  P E R  G U E S T

Choice of One For Each Course

* This Package does not include Beverage, Tax or Gratuity.

C O U R S E  1
A P P E T I Z E R

C O U R S E  3
S I D E  D I S H
Choice of One

M A I N  C O U R S E

C O U R S E  2

C O U R S E  4
D E S S E R T

Burrata di Parma 
(Imported From Italy)
Tomato, Roasted Peppers & Baby Arugula

Crab Cake
Jumbo Lump Crab, Caper Aioli 

Grilled Octopus
Sweet Peppers, Onion, Red Wine Vinegar

Tartare of Oysters, 
Scallops, Salmon & Caviar
Ginger Dressing

The Caesar
Garlic Croutons, Shaved Parmesan

Australian Wagyu Skirt Steak 10 oz 

Australian Wagyu Dry-Aged T-Bone 20 oz

Pan Roasted Chicken
with Truffled Mashed Potatoes
Amish Chicken, Rosemary

Black Truffle & Wild Mushroom Risotto 
(Vegetarian Option)
Aged Parmesan, Parsley

Chilean Sea Bass
Jerusalem Artichoke Purée, Roasted Garlic, Ginger Soy Glaze

Kobe Beef 3 oz   Choice of: Ribeye, Striploin or Tenderloin

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream
Tiramisu

Truffled Mashed Potatoes
Creamy Spinach 
Sautéed Wild Mushrooms
Potato Gratin
Broccoli, Oil & Garlic


