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Happy Hour Menu
(Served all day until 7 pm.)

$4 Martinis & Cocktails
Pomegranate-Pear Martini

Absolute pear flavored vodka, organic pomegranate juice and
fresh lime

NYNY Cosmopolitan 
Premium vodka, cranberry juice and triple sec with a squeeze

of lime.
Espresso Martini

Chilled espresso, Stoli Vanilla vodka, coffee liqueur, cream and
a sugared rim.

Mexican Chocolate 
Absolut Pepper, Dark Crème de Cocoa, Baileys Irish Cream.

Margaritini
Our classic margarita...tequila, sour mix, triple sec and fresh

lime... served chilled in a martini class with a salted rim.
NYNY Mojito

House made with rum, lime juice, fresh mint and club soda.
John Daily

Limoncello & Sweet Tea Vodka over ice with a lemon wedge.

$4 Well Cocktails
$4 House Wine & Champagne

$3 Premium Draft Beer Selections
$2 Draft Beer Selections

$5 Small Plates
(Offered in the bar and lounge only.)

Lobster Meatballs
Maine lobster meat, special seasonings and parmesan cheese
rolled together, fried crispy and served over basil pesto...to
make "not your mother's meatballs"!

Portobello Mushroom Fries
Sliced portobello mushrooms in tempura batter with truffle oil
and a house ground horseradish aioli.

NYNY Signature Blue Cheese Chips
Our housemade potato chips topped with Maytag blue cheese
fondue, chopped scallions and an aged balsamic drizzle.

Tawny's Spring Rolls
Our housemade spring rolls filled with duck meat and an
assortment of fresh julienned Asian vegetables, served crispy
with a sweet mandarin dipping sauce.

Greenwich Salad
Baby greens, tomato and cucumber with a honey shallot
vinaigrette.

Arthur Ave. Calamari
Flash fried tender calamari, pepperoncinis and onion drizzled
with a rustic balsamic-tomato dipping sauce.

The Bianca Flatbread
Fresh buffalo mozzarella, ricotta, parmesan, roasted garlic,
fresh herbs and olive oil.

Bruschetta Flatbread
Topped with basil pesto, diced plum tomatoes and buffalo
mozzarella cheese.

Spanikopita Flatbread
Baby spinach, feta cheese and basil pesto.

Duck Confit Flatbread
Housemade duck confit, dried cranberries, spinach feta sauce
and mozzarella cheese.

Kalamata Olive Flatbread
Kalamata olives, caramelized onions and sundried tomato
pesto topped with asiago, provolone and goat cheese.

Shrimp Scampi Flatbread
Virgin olive oil, garlic, fresh herbs, sautéed rock shrimp and
fontina and parmesan cheeses.


