4040 Menu cycle 3 $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

Herb Crusted Atlantic Salmon
Dill creme fresh, olive-fennel relish

Toasted Farro
Fennel, shallots, carrots, chives

Ratatouille
Winter squash, tomato, eggplant, basil

BENSONHURST PASTA

Rotini Carbonara
Parmesan egg sauce, guanciale & peas

Rigatoni Fileto Pomodora
Guanciale, onions, san marzano tomato sauce, chili

Filet of Sole Oreganata
Sautéed filet of sole, lemon butter sauce

Sun Dried Tomato Garlic Bread

SUSHI BAR (Action)
Spicy Tuna

Salmon Avocado
California Rolls

Yellow tail Scallion

Eel Avocado

Dragon Rall

PUB GRUB
Stuffed Mushrooms
Spinach, ricotta, shallots & toasted crumbs

Grilled Blue Point Oysters
Garlic, butter, lemon, parsley, hot sauce

Sweet & Sour Chicken
Pineapple, peppers, cilantro, sesame seeds

Pulled Pork Sliders
Braised pork, swiss, pickles, mustard

MAC & CHEESE

Lobster Mac
Maine lobster, caramelized onions, sherry wine &
blend of four cheeses sauce

Broccoli & Cheddar Mac
Aged cheddar, broccoli florets, toasted crumbs

Peas & Prosciutto Mac
Parma ham & peas, onions, parmesan cheese

CHEF DESIGNED SALAD

Greek
Heirloom tomatoes, cucumbers, feta cheese

Classic Iceberg
Tomatoes, watercress, pickled red onions, blue
cheese, sherry vinaigrette

Carrot & Jicama
Carrots, jicama, cucumber & lemon-dijon dressing

Quinoa & Wild Rice
Dried cherries, toasted almonds, orange vinaigrette

Heirloom Tomatoes
Basil, Spanish olive oil, sea salt

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
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