
 
 
 
 
 
 
 
 
 
 
 
 

TOMATO BASIL SOUP 22 
Extra Virgin Olive Oil 

 
HEIRLOOM TOMATO SALAD 24 
Arugula, Red Onion, Basil Pesto 

 
ORGANIC MIXED GREEN SALAD  21 
Carrots, Cucumbers, Red Radish, Beets, Balsamic Vinaigrette 

 
BENTLEY SALAD 25 
Romaine Lettuce, Hearts of Palm, Cucumbers, Tomatoes, 
Onions, Asparagus, House Dressing  

 
SALMON CAKE 23 
Tomato, Cucumber & Onion Salad 
Tartar Sauce 

 
 

 
 

 
 

 
SUSHI QUALITY BIG EYE TUNA TARTARE** 26 
Diced Avocado, Sliced Cucumber, Teriyaki, Spicy Mayo 

 
ALASKAN SALMON TARTARE** 25 
Beetroot, Avocado, Garlic Bread Toast 

 
WILD FISH SALMON TACOS 19 
Avocado, Lettuce, Tomato, Onions, Spicy Mayo 

 
SEARED TUNA TACOS 20 
Avocado, Tomato, Onions, Spicy Cilantro Sauce 

 
KOBE BEEF SLIDERS 22 
Sun Dried Tomato Aioli 

 

FRIED JERUSALEM ARTICHOKES 22 
Lemon Garlic Ailoi Sauce 

 

	

SUSHI	BAR	

TUNA AVOCADO 15 
SALMON AVOCADO 15 
YELLOWTAIL AVOCADO 15 

 
 
 

 

SPICY TUNA 15 
SPICY SALMON 15 
YELLOWTAIL JALAPENO 15

 
 
 

 

CALIFORNIA 13 
AVOCADO CUCUMBER 12 
YELLOWTAIL SCALLION 15

	

CRISPY	RICE with Teriyaki & Jalapeno Mayo 

SPICY SALMON 23 
SPICY TUNA 23 
GUACAMOLE 23 
	

SPECIAL ROLLS 

TUNA LOVER 25 
Spicy Tuna Inside, Tuna, Spicy Mayo & Teriyaki on Top 
	

SALMON LOVER 25 
Salmon  & Avocado Inside, Salmon, Spicy Mayo & Teriyaki on Top 

	

SUSHI	&	SASHIMI By the Piece	

TUNA 7 
SALMON 7 
YELLOWTAIL 7 
JAPANESE SNAPPER 7 
	

	
DRAGON ROLL 23 
Salmon & Cucumber Inside, Avocado Outside, Teriyaki Sauce 
	

FIRE DRAGON ROLL 23 
Spicy Tuna Inside, Avocado Outside, Spicy Mayo 
	

Appetizers 

9 Days 
Menu 

	



 
 
 
 
 
 
 
 
 
 
 
 
 
 
PAN SEARED BRANZINO 42 
Roasted Artichokes, Cherry Tomatoes, Olives 
Green Beans, Capers & Olive Oil 

 
PAN SEARED SCOTTISH SALMON 45 
Roasted Potatoes, Baby Carrots 
Sun Dried Tomato Sauce 

 
BLACK BASS 42 
Eggplant Tapenade 
Tomato Chutney Sauce 

 
SEARED TUNA 42 
Quinoa Salad 
Soy Ginger Sauce 

 
PAN SEARED RED SNAPPER 42 
Jalapeno Roasted Potatoes 
Lemon Garlic Sauce 

 
 

 
 

From Our In-House Dry Aging Room 
Prime Hospitality restaurants are the only kosher 
establishments that serve USDA Prime Certified 
Angus Beef, all natural, hormone and antibiotic free 
 

 
PASTA OF THE DAY 30 

 
ROSEMARY CRUSTED CHICKEN 40 
Garlic Spinach, Yukon Gold Whipped Potatoes, Pan Jus 

 
PAN SEARED BLACK ANGUS FILET 68 
Wild Mushrooms, Yukon Gold Whipped Potatoes 
Truffle Oil 
 
GRILLED USDA RIB EYE  66 
Grilled White Asparagus, Crispy Onions 

 

B URGER LOVERS 

THE BENTLEY 16 oz. BIG BURGER 37 
Pickles, Red Onions, Lettuce, Tomato 
Add-ons $3 each: 
Crispy Onions, Avocado, 
Sautéed Mushrooms, “Beef” Bacon

 
 
 
 
 

S IDES   12 

 SAUTÉED GARLIC SPINACH 
 

 CITRUS SPICY STEAK FRIES * 
 

 SWEET POTATO FRIES * 
 

 
 
 
 
 
ROASTED BLISS POTATOES 
Lemon & Garlic 
 

YUKON GOLD MASHED POTATOES 
Olive Oil, Garlic, Salt & Pepper 

Entrees 

 
 

For Private Events and Catering Inquiries 
 

Contact Jonathan Arbisfeld    Tel: 212 335 0828 Email: jon@primecateringny.com 


