
B I G  S A L A D S
grain bowl 16
kale, creamy lemon chickpeas, broccolini, quinoa farro, cherry tomatoes, 
avocado {add chicken 7, shrimp 7, salmon 10, steak 10}     

salmon nicoise salad  22
grilled salmon, string beans, cherry tomatoes, potatoes, olives, hard-boiled 
egg, lemon vinaigrette

grilled halloumi couscous salad 19
halloumi, strawberries, arugula, avocado, cucumbers, cherry tomatoes, 
fresh herb couscous, lemon vinaigrette  {add chicken 7, shrimp 7, salmon 
10, steak 10}  

cobb salad 22
grilled chicken, bacon, avocado, hard-boiled egg, cherry tomatoes,  
blue cheese, red onions, sherry vinaigrette     

ny strip steak salad 23
arugula, asparagus, cherry tomatoes, red onions, blue cheese, sherry 
vinaigrette

F O R  S H A R I N G
truffle fries 18

parmesan cheese, truffle oil, herb roasted garlic mayo

spinach & artichoke dip  18
mozzarella, cream cheese, parmesan, roasted garlic, herb crumbs, pita chips 

elmo bites {choose 3}  22
smashed avocado & chips, sweet potato fries, tempura string beans, fried 

calamari, thai chili wings

E N T R É E S
chicken fried chicken 25
sauteed green beans, mashed potatoes, chicken gravy

miso glazed salmon  28
jasmine rice, string beans, sesame, miso glaze, scallions

penne ala vodka 18
tomato, cream, prosciutto, vodka, chili, parmesan cheese {add chicken 7, 
shrimp 7}

pan-roasted cod 26
crispy rice paper, brussel sprouts, whipped cauliflower, brown butter

chicken paillard 25
baby arugula, capers, shaved parmesan cheese, lemon vinaigrette

fish tacos 23
tempura fresh cod, guacamole, pickled red onion, micro cilantro,
corn tortilla

steak frites  36
14 oz rib eye steak, au poivre sauce, baby spinach, fries

shrimp & grits 19
cheddar grits, cajun bacon butter, herbs

chicken pot pie                                                                               19
chicken breast, carrots, mushrooms, peas, celery, onions, puffed pastry

L U N C H
Y O U R  C H O I C E  O F  S A L A D  O R  F R I E S

the elmo burger       19
8 oz house-ground steak burger, bacon onion jam, hydro-bib lettuce, 
tomato, pickled red onion, soft brioche

-add swiss or cheddar 2 
-add blue cheese, mushrooms, bacon, avocado 3

classic grilled cheese and tomato 14
cheddar cheese, swiss, cheese, pepper jack cheese, tomato, grain
mustard, texas toast {add bacon 3, truffle 6}  

southern fried chicken sandwich           19
chipotle aioli, corn jalapeno slaw, dill pickles

grilled salmon b.l.a.t. 21
bacon, lettuce, avocado, tomato, roasted garlic aioli

grilled chicken club 19
cheddar cheese, bacon, avocado, lettuce, tomato, chipotle mayo

“impossible burger™”         18
cheddar cheese, lettuce, tomatoes, brioche bun

 

S I G N A T U R E 
C O C K T A I L S

blood orange cosmo
citrus vodka, orange liqueur, fresh key 
lime, blood orange puree

frozen margarita
our classic. choice of strawberry, raspberry, 
pineapple, mango, pomegranate, blood 
orange, guava or acai {$1}

blue cheese-stuffed olive martini 
vodka, dry vermouth, splash olive juice, 
muddled cucumber, blue cheese-stuffed 
olives

spicy guava margarita
gold tequila, orange liqueur, fresh key 
lime juice, guava puree, dash of cayenne 
pepper, chili/lime salt rim

S O F T  C O C K T A I L S
shirley ginger
crushed whole cherries, ginger beer, fresh 
lime juice, club soda, grenadine

mango mule
muddled cucumber, mango puree, agave 
syrup, fresh lime juice, seltzer

strawberry chamomile martini
ginger beer, fresh strawberry puree, 
chamomile, crushed mint, sweet syrup, 
fresh lime juice

spicy nopaloma
grapefruit juice, agave syrup, tonic water, 
lime juice, cayenne pepper, salt rim 

acai pome blue mojito
crushed fresh mint, blueberries, acai,              
lime juice, seltzer

C O F F E E  &  T E A
tea {iced or hot} 400

coffee 400

cappuccino 550

latte 500

espresso 500

every name has a story.
visit our speakeasy lounge on the

 lower level.

all substitutions 2.00 per item. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
follow us: facebook ElmoRestaurant / instagram @elmorestaurantnyc  •  20% suggested gratuity will be added to parties of 6 or more

S T A R T E R S
creamy tomato soup  10 
roasted tomatoes, basil, grilled cheese 
croutons     

guacamole 16 
smashed avocado, pico de gallo, chips 

short rib empanadas 16 
coffee & cocoa powder-rubbed short 
rib, cotija cheese, cilantro, pastry dough, 
tomatillo salsa

hummus 14
mixed olives, cherry tomatoes, cucumbers, 
chickpeas, feta, parsley, sumac, olive oil

3 cheese mac 13
gruyere, cheddar, swiss blend, shell pasta, 
herb bread crumbs {add bacon 3, truffle 
oil 6}    

thai chili chicken wings 15 
sweet thai chili glaze, sesame seeds, 
scallions

crispy calamari 15 
spicy pomodoro sauce

bang bang shrimp 16
light tempura, scallions, sweet & sour thai 
dipping sauce

S M A L L  S A L A D S
autumn salad 15
endive, radicchio, apples, pears, candied 
walnuts, blue cheese, honey-cider dressing

caesar salad 14/18 
romaine hearts, garlic herb crouton,   
classic caesar dressing (small/large | add 
chicken 7, shrimp 7, salmon 10, steak 10)  

arugula salad 15
baby arugula, shaved parmesan, lemon 
vinaigrette

                      E X T R A S  9
roasted brussels sprouts

green beans
sauteed spinach 
mashed potatoes

french fries 
sweet potato fries

D E S S E R T S
creme brulee                                                 11     
vanilla custard, caramelized sugar, 
blueberries

“duncan hines” devil’s food cake          10
fudge frosting

elmo’s famous fudge brownie                10
vanilla ice cream, fudge sauce

carrot cake                                                      14
cream cheese icing

brown betty                                                    12
roasted cinnamon apples with layers of 
buttered, sweet bread crumbs

                                                                                      

 
  
 
 
 


