STARTERS

creamy tomato soup
roasted tomatoes, basil, cheddar
croutons  {v}

guacamole
onion, cilantro, lime, tortilla chips v}

deviled eggs

lemon, mayo, pimento  {gf}

tuna tartare
avocado, micro greens, toasted
baguette points, sweet chili sauce

sticky baked chicken wings
soy-ginger-honey glaze

crispy calamari
tomato sauce

beef empanadas

slow braised strip steak, potato, ricotta,

tomatillo salsa

shishito peppers
lemon, sea salt
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SMALL SALADS

caesar salad
romaine, parmesan cheese, croutons,
house made dressing  {v}

watermelon salad
tomato, radish, ricotta salata cheese,
aged balsamic

italian burrata
shaved fennel, tomato, grilled toast,
lemon zest, aged balsamic

grilled asparagus (v}
shaved parmesan cheese, romesco,
poached egg
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EXTRAS 8

green beans
potato puree
french fries
broccoli rabe
sweet potato fries
potato salad

DESSERTS 10

“duncan hines” devil’s food cake
fudge frosting

elma’s famous fudge brownie
vanilla ice cream, fudge sauce

lemon tart

fresh berries, raspberry sauce, sweetened

whipped cream

banana fritters

caramelized tempura banana, caramel

sauce, vanilla ice cream

raspberry sorbet

LUNCH

elmo burger

grass fed beef, lettuce, tomato, onion, brioche bun
-add your choice of swiss or cheddar 2
-blue cheese, feta, goat cheese 3

southern fried chicken sandwich
chipotle aioli, cole slaw

steak sandwich
swiss cheese, grilled onions, baby arugula, horseradish mayo

grilled chicken club
cheddar cheese, bacon, avocado, lettuce, tomato, chipotle mayo

grilled salmon b.l.a.t.
bacon, lettuce, avocado, tomato, chipotle aioli

portobello mushroom sandwich
goat cheese, roasted red pepper, baby arugula, homemade focaccia

BIG SALADS

spring grain bowl
quinoa, farro, asparagus, baby arugula, roasted cauliflower, radish, sherry
vinaigrette {add chicken, shrimp, salmon, steak 7}  {v, gf}

salmon nicoise salad
grilled salmon, string beans, cherry tomatoes, potato, olives, hardboiled
egg, sherry vinaigrette

greek salad
tomato, cucumber, feta cheese, red onion, kalamata olives,
parsley, oregano dressing{add chicken, shrimp, salmon, steak 7} {gf}

cobb salad
grilled chicken, bacon, avocado, hard-boiled egg, cherry tomatoes,
blue cheese, red onion, sherry vinaigrette  {gf}

grilled sirloin salad
field greens, cherry tomato, pickled red onion, blue cheese,
vinaigrette {gf}
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FOR SHARING

crispy tuscan pizza 18
thin crust, grilled onions, mix mushrooms, asparagus, bacon,
ricotta & swiss cheese

truffle fries16
parmesan cheese, truffle oil, herb roasted garlic mayo

classic mac & cheese 15
cheddar, mozzarella, bechamel, toasted herb bread crumbs
{add bacon 2; truffle oil 3}

elmo bites {choose 3} 20
guacamole & chips, sweet potato fries, roasted cauliflower,
fried calamari, sweet & spicy wings

ENTREES

rotisserie chicken
freebird farm all natural half roasted chicken, german potato salad, cole
slaw, cilantro-jalapeno sauce {gf}

salmon en papillote
lemon, thyme, tomatoes, shallots, garlic with mashed potato

fish tacos
fried flounder, chipotle & jalapefio mayo, pico de gallo

chicken fried chicken
mashed potato, sauteed green beans, classic gravy

new york strip steak
grass fed new york strip, baby arugula, parmesan truffle potatoes,
peppercorn sauce

chicken paillard
baby arugula, shaved parmesan cheese, lemon-caper vinaigrette

cavatelli pasta
crumble pork sausage, broccoli rabe, garlic, shaved parmesan cheese
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SIGNATURE
COCKTAILS 14

watermelon martini
citrus vodka, fresh watermelon puree,
watermelon schnapps

frozen margarita

our classic with key lime juice and

your choice of strawberry, raspberry,
pineapple, mango, pomegranate or acai

blood orange cosmo
citrus vodka, orange liqueur, fresh key lime,
scarlet orange puree

spicy tamarind margarita
gold tequila, tamarind puree, fresh lime,
hint of cayenne, chili salt rim

oaxaca mule
mezcal de oaxaca, ginger beer, fresh
ginger puree, orange slice

SOFT COCKTAILS 8

shirley ginger
crushed whole cherries, ginger beer, fresh
lime juice, club soda, grenadine

mango mule
muddled cucumber, mango puree, agave
syrup, fresh lime juice, seltzer

strawberry chamomile martini
ginger beer, fresh strawberry puree,
chamomile, crushed mint, sweet syrup,
fresh lime juice

spicy nopaloma
grapefruit juice, agave syrup, tonic water,
lime juice, cayenne pepper, salt rim

acai pome blue mojito
crushed fresh mint, blueberries, acai,
lime juice, seltzer

COFFEE & TEA

tea {iced or hot} 350
coffee 400
cappuccino 50
latte 500
espresso 500

all substitutions 2.00 per item. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
follow us: facebook EImoRestaurant / instagram @elmorestaurantnyc « 20% suggested gratuity will be added to parties of 6 or more



