10/23/23, 5:24 PM

STATE Grill and Bar Menu | New York-Inspired American Restaurant

LUNCH

STARTERS

MARKET SOUP
pb gf 12.

MARKET SALAD

market greens, shaved vegetables, state vinaigrette

v gf 14.

JUMBO GRILLED SHRIMP
carrot romesco, grilled leeks gf 22.

SALADS

SOURDOUGH BREAD
vermont butter, sea salt 8.

FRIED CALAMARI
banana peppers, black garlic aioli, charred lime gf 20.

RED CORN POLENTA FRITTERS
marsh hen mills organic stone ground red corn, tomato
chutney v 16.

(add your choice of protein: Chicken $6, Shrimp $8, Salmon $8, Steak $10)

33RD ST. WALDORF SALAD

new york apples and grapes, radicchio, blue cheese,

walnuts, celery seeds v gf 20.

add chicken 7. - add shrimp 9. - add salmon 9. -

add steak 12.

ORGANIC GRAIN BOWL
quinoa, spelt, wild rice, roasted cauliflower,
marinated egg, avocado, pickled fresnos 23.

add chicken 7. - add shrimp 9. - add salmon 9. -

add steak 12.

CLASSIC CAESAR
romaine hearts, white anchovies, parmigiana
reggiano, croutons 18.

add chicken 7. - add shrimp 9. - add salmon 9. -

add steak 12.
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CHOP CHOP
napa cabbage, jicama, carrots, cashews, spicy sesame
ginger dressing 19.

add chicken 7. - add shrimp 9. - add salmon 9. - add
steak 12.

NY POWER LUNCH COBB SALAD
house smoked bacon, tomato, avocado, roquefort cheese,
hard-boiled egg, ranch dressing 24.

add chicken 7. - add shrimp 9. - add salmon 9. - add
steak 12.

ROASTED FALL VEGETABLES
labneh, savory granola, pomegranate molasses, grilled
naanv 24.

add chicken 7. - add shrimp 9. - add salmon 9. - add
steak 12.
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ENTREES

STATE BEEF BURGER

fossil farms locally raised beef, house-smoked
cheddar, state pickles, hand-cut fries 28.

add bacon 5.

SALMON A LA PLANCHA
brussel sprouts, ginger, sesame, miso 32.

TRUFFLE CHICKEN BURGER

raclette fonduta, watercress, tomato, hand cut fries
32.

JERK SPICE CHICKEN

free-range chicken, purple sweet potato pave, pikliz
gf 34.

SIDES

CRISPY BRUSSEL SPROUTS
furikake, shallots, chilis v gf 13.

HAND-CUT FRIES
garlicsalt v gf 12.

CAULILINI
coconut, kaffir lime gf 13.

LOCAL MUSHROOM SHAWARMA
sustainably grown mushrooms, tumeric rice, black tahini,
pickled vegetables, cilantro pb gf 23.

NY STEAK FRITES
chimichurri, hand-cut fries gf 36.

GRILLED MONTAUK SWORDFISH
freekah risotto, delicata squash, gochujang 34.

RED PEPPER MAFALDINE AND LOBSTER
long island corn, nardello peppers, basil, parmigiana 38.

STATE MAC AND CHEESE
four cheeses, breadcrumbs 15.

MAPLE ROASTED CARROTS
cashew cream pb v gf 13.

v =vegetarian pb =plant based (vegan) gf =made without gluten df =made without dairy
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