
B R U N C H

Breakfast Sausage  6.

Potato Hash  6.

Idaho Russet Crispy Fries  6.

Pecanwood-Smoked Bacon  6. 

Smoked Chicken and Apple Sausage  7.                      

Grilled Early Sunglow Corn on the Cob  6.

Every Summer, Rock Center Café brings the bounty of summer to the heart of Manhattan, supporting local family farms in the 
Hudson Valley, upstate New York and the North and South Forks of Long Island. 

We are proud to partner with family farms including: A Gurda, Black Horse Farms, Eckerton Hill Farm, Evas Garden, Formissano Farms, 
Gills Corn Farm, Greater Tater, Hudson River Fruit, Jacob Rothkamp Farms, Latham Farms, Lynee-Ette Farms, Mountain Sweet Berry Farm, 

Paffenroth Gardens, Pell Farms, Robin Wigsten, Subarashi Kudamono and Upstate Growers.

s u m m e r  c o c k t a i l s
Glass  13.  |  Pitcher  48.

Hudson Valley Strawberry Margarita  
Served Frozen with Blanco Tequila

Frozen Classic Margarita  
Tequila, Fresh Lime Juice

Ginger Beer Cocktail  Ginger & Lemon 

Summer Iced Pekoe Tea  
Steeped with Lemon & Vodka

Blood Orange Agua Fresca with Vodka

Cucumber Gin & Tonic with Thai Basil

Classic Mojito  Rum, Fresh Mint & Lime

Summer Garden Sangria  Summer Fruits

Skinny Margarita  
Tequila, Fresh Lime & Orange Juice, Soda, Agave

a p p e t i z e r s

Guacamole  Hass Avocados, Tortilla Chips  16.

Pineapple Carpaccio  Mixed Berries, Sheep’s Milk Ricotta  14.

Mediterranean Garden Dips  Hummus, Babaganoush, Tzatziki, Pita Bread  14.

Jumbo Shrimp Cocktail  Horseradish Cocktail and Lemon Wedges  17.

Melon and Fruit Plate  Vanilla Honey Yogurt  10.

Chilled Gazpacho Soup  Cucumber, Tomato, Onion, Avocado Cream, Croutons  12.

Eckerton Hill Farms Organic Mixed Greens  Toasted Pistachio, Raspberry Black Pepper Vinaigrette  13.

s a n d w i c h e s
RCC Chef’s Burger  Pepperjack Cheese, Frizzled Onions, Jersey Beefsteak Tomatoes, 

House-Cured Pickles, Smoked Bacon Aïoli, Crispy Fries  21.

Grilled Skirt Steak Sandwich  Chipotle Butter, Cabbage Slaw, Tortilla Chips  22.

Crystal Valley Farm Chicken Sandwich  Sliced Chicken, Aged Provolone, Avocado, 
Jersey Beefsteak Tomato, Pecanwood-Smoked Bacon, Dijonnaise, Greens 19.

s a l a d s
Chicken Caesar Salad  Roasted Amish Chicken Breast, Parmigiano Crouton  21.

Shrimp Chop Salad  Napa, Iceberg, Apples, Pineapples, Red Pepper, Red Onion, Celery, Scallions, 
Spiced Cashews, Wonton Skins, Sesame Dressing  26.

Seared Steak Salad  Arugula, Tomatoes, Taggiasca Olives, Capers, Horseradish-Dijon Vinaigrette  25.

Avocado & Goat Cheese  Tomato, Butternut Lettuce, Red Onions, Pepitas, Cilantro-Chile Lime Vinaigrette  20.

e n t r é e s
Two Eggs Scrambled  Choice of Two Sides  17.

Open-Faced Shrimp Omelet  Spinach, Blistered Grape Tomatoes and Fontina  23.

Buttermilk Pancakes  with Banana and Peanut Butter Chips, Whipped Caramel Butter  18.

Cinnamon Raisin French Toast  Hudson Valley Strawberry Compote  17.

Steak and Eggs  Skirt Steak, Sunny Side Organic Eggs, Potato Hash  28.

Penne Pasta Caprese  Tomato, Mozzarella and Basil  21.

s i d e s



w i n e s 

sparkl ing

Prosecco, Lamberti, Veneto Italy, NV   11.

Brut Rosé, Scharffenberger, California, NV  14.

white

Pinot Grigio, Anterra, Veneto Italy, 2010  11.

Chardonnay, Chalone Vineyards, Monterey, 2010  14.

Sauvignon Blanc, Sea Glass, Santa Barbara, 2010  13.

Alberino, La Cana, Spain, 2010  12.

rosé

Rosé Cuvée, Hermann J. Weimer, 
Finger Lakes, NY, NV  11.

Rosé, Bakers Lane Vineyards, Sonoma Coast, 2010  13.

red

Malbec, Dona Paula, Argentina, 2010  14.

Pinot Noir, Kings Ridge, Oregon, 2009  15.

Cabernet Sauvignon, Routestock, 
“Highway 29”, Napa Valley, 2008  15.

b e e r s 

drafts  
12 oz.  10.  |  16 oz.  12.

New York: 
Six Point Sweet Action

Brooklyn Pilsner

Euro: Stella Artois

LIGHT: Bud Light  
12 oz.  9.  |  16 oz.  11.

bott les  8.

New York Features:

Brooklyn Lager
Brooklyn, NY

Blue Point “Hoptical Illusion” 
American-Style IPA

Patchogue, NY 

Keegan Ales
Summer Blonde

Kingston, NY

05/12Service Fee: When there is a party of five (5) or more an automatic service fee of 18% is added to the bill and distributed to the service staff.

Executive Chef Antonio Prontelli Pastry Chef Michael Gabriel

Coors Light
Corona Extra

 Sam Adams Seasonal 
Clausthaler Non-Alcoholic  7.

d e s s e r t s

Deep Dish Apple Pie  
Orchard-Fresh Apples, Salty Caramel Sauce  8.

Key Lime Pie  
Manhattan Key Lime Juice, Sweet Whipped Cream  10.

New York Cheesecake  
New York Farm-Fresh Creams, Summer Berry Compote  10.

Summer Garden Banana Split  
Vanilla, Chocolate and Strawberry Ice Cream, Whipped Cream, Chocolate Sauce, Caramelized Bananas  12.

Ice Cream  
Vanilla, Chocolate, Strawberry or Peanut Butter  9.

Sorbet  
Raspberry, Strawberry or Mango  9.

Choice of Hudson Valley Farms Local Berry Compotes with every dessert:
Strawberry, Blueberry, Raspberry


