GREENWICH & DELANCEY
David Teyf

STARTERS

MINSK MATZO BABKA

Special family recipe

VEGAN GRILLED HOT DOG
Served on a bun with ketchup, house deli
G&D mustard, sauerkraut

CRISPY POTATOES
Fresh dill and garlic

SCHMALTZ HERRING

Pickled onions with dill, fresh cucumbers,
boiled potatoes. Served with vodka shot &
brodinsky black bread

G&D VEGAN FRANKS IN A BLANKET
Sauerkraut baked bean essence, Matzah crackling
and everything bagel seeds

SHITAKE MUSHROOM DEVILED EGGS

Wild mushrooms and caramelized onions

CHALLAH FRENCH TOAST

Lime zest and warm honey, add beef bacon +18

CAVIAR BLINIS

Crepes with salmon roe

OLD WORLD SANDWICHES

PLANT BASED B.L.T
Crispy plant based bacon, romaine lettuce, kumato
tomato and pickled onions served on lightly toasted

challah. Your choice house garlic mayo & dill or avocado

SALADS

NEW YORK CITY SALAD

Baby arugula with cucumbers, heirloom tomatoes,

avocado, onion, fennel, grapefruit & toasted walnuts

Add lox - $12.
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9-DAY

APPETIZING SANDWICHES

CLASSIC EGG SALAD

Challah with lettuce and seasonal tomatoes.

CLASSIC TUNA SALAD

Seeded rye bread with lettuce and tomato.

LOWER EAST SIDE SANDWICH

Pastrami lox, Russian dressing, coleslaw, house deli
G&D mustard & onions on toasted rye bread.

Add 2 eggs over easy with pastrami spice $12

HANDMADE PELMENI, VARENIKI
VARENIKI

Potato dumplings, served with caramelized onions
and dill cream.

SOUPS

SPLIT PEA SOUP

Challah croutons.

ENTREES*

CRISPY SKIN BRANZINO

Lemon, thyme, and sauvignon blanc reduction

*Entrees come with your choice of chef’s healthy sides.

CHEF’S HEALTHY SIDES

HALF SOUR PICKLES,

SOUR PICKLES OR

PICKLED TOMATOES

All pickles are complementary- healthy probiotic

BELARUSIAN HEALTHY
PROBIOTIC PICKLED CABBAGE
Pickled cabbage, carrots sea salt & scallion

HOUSE COLESLAW

CAULIFLOWER AND
SUNCHOKE PUREE

SEASONAL GRILLED
VEGETABLES

SMASHED POTATOES
KASHA VARNISHKES
SEASONAL SALAD

BEEF BACON
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