4040 Menu cycle 1 $65

FAN FARE

Nathan’s Famous Hot Dogs
Or

Butterball Turkey Hot Dogs
Traditional condiments

Mini Brooklyn Cheese Burgers
Tomato, Brooklyn brined pickles, Barclays sauce

BROOKLYN CARVERY (Action)

28 Day Dry Aged NY Strip
Horseradish cream, mustard relish, pickled
mushroom

Teresa’s Italian Sausage
Fennel relish, banana peppers, red onion jam

Whipped Potatoes
Basil, toasted sesame seeds

Roasted Vegetables
Zucchini, onions, patty pan squash

BENSONHURST PASTA

Oven Baked Penne
Penne pasta with ricotta, pomodoro sauce &
fresh mozzarella cheese

Pappardelle Ragout
Homemade pappardelle pasta, slow braised
beef ribs, leeks, root vegetables

Chicken Meatballs
Wild mushrooms & marsala sauce

Garlic Bread with Cherry Peppers & Cheese

SUSHI BAR (Action)
Spicy Tuna

Salmon Avocado
California Rolls

Yellow Tail Scallion

Eel Avocado

Dragon Roll
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PUB GRUB
Baked Clams Casino
Shallots, peppers, bacon, roasted garlic

House-Made Falafel
Tomato-dill relish, Tzatziki

Boneless Chicken Wings
Sesame, scallion, soy glaze

BBQ Pork Ribs
Mango relish, Texas BBQ sauce

CHINESE FRIED RICE (Action)

Wok stir fried to order while you wait

Vegetable, Chicken or Shrimp

Jasmine rice, carrots, peas, onions, celery,
Bok choy, mushrooms, sesame seeds, ginger

CHEF DESIGNED SALAD

Mexican Potato Salad

Sweet potato, black beans, corn kernels, cilantro &
chipotle-chile dressing

Roasted Broccoli
Oven roasted broccoli, crispy capers, lemon
vinaigrette

Watercress & Endive
Asian pears, toasted walnuts, crumbled blue cheese,
pomegranate seeds, raspberry vinaigrette

Heirloom Tomatoes
Basil, Spanish olive oil, sea salt

Arugula & Navel Oranges
Baby arugula, orange segments, pecans, dried
Turkish figs, burnt orange dressing

Cured Meat & Cheese Board
Prosciutto, salami, capicola, dry sausage
fontina, goat, aged cheddar, manchego

DESSERT BAR

Chefs selection of local sweets

POPCORN BAR

Plain, cheddar cheese

BLUE MARBLE ORGANIC ICECREAM

Salted caramel, chocolate, vanilla




