
Noshers
Potato Latkes
applesauce and sour cream

Herring in Cream
radishes and buttered pumpernickel

Home Made Potato Knish
blah blah blah

Chopped Liver
gribenes and red onion

Acme Smoked Salmon
bagel chips and horseradish cream

Mushroom Pierogi
roasted chicken broth

Soups & Salads
Chicken Soup
matzo balls or egg noodles

Borscht
served hot or cold

Brooklyn Clam Chowder
spicy tomato broth, smoked brisket

Mixed Lettuces
fresh herbs, radish, red wine dijon dressing

Roasted Turkey Cobb Salad
bacon, avocado, blue cheese

Waldorf Salad
celery, celery root, apple, walnut, curry mayo

Sandwiches
all served with home made potato chips

Reuben
pastrami, swiss, sauerkraut, Russian dressing,
seeded rye bread

Rachel
turkey breast, swiss, sauerkraut, Russian dressing,
whole wheat bread

Corned Beef
pastrami, coleslaw, muenster cheese, mustard,
mayo, seeded rye bread

The Cuban Reuben
pastrami, roast pork, swiss, pickles, mustard,
panini bread

Meatball and Ricotta Pressed Hero
red sauce

Gold Coast Cheesesteak
peppers, onions, american, provolone, mayo,
whole wheat bread

Tune Salad
roasted red peppers, celery, white bread

Hebrew National Kosher Hot Dog
sauerkraut or griddled onions

Knockwurst
sauerkraut, mustard

Chicken Cutlet
avocado, chipotle mayo, mozzarella, lettuce,
tomato, panini bread

Gold Coast Burger
all natural beef, Russian dressing, cheese, kaiser roll,
french fries 

Home Made Veggie Burger
blah blah blah

DELICATESSEN DELICATESSEN DELICATESSEN
DELICATESSEN

BRUNCH
Eggs Benny – Rye, Corned Beef, Eggs, Hollandaise
The Katz’s Scramble – eggs, salami, cheddar, onion
the Greengrass Matzobrei - scrambled egg, matzoh, red onion, lox
the 2nd Ave Frittata - pastrami, peppers, potatoes
the Junior's - Cheesecake-stuffed French Toast
the Carnegie - Challah Monte Cristo (with pastrami instead of ham), raspberry jam
the Sammy's - Roumanian Steak & Eggs
the Zabars - Potato Pancakes with applesauce, chive sour cream
the R&D - lox plate with bagel, capers, red onion, beet-horseradish relish, cream 
cheese 

Blue Plate Specials
Monday : Chicken Soup
            matzo balls or egg noodles

Tuesday : Mamma’s Meatloaf
            twice - baked potato, mushroom gravy

Wednesday : Rolled Stuffed Leg of Lamb
                 giant white bean stew

�ursday : Fried Organic Kosher Chicken
                mashed potato, collard greens, gravy

Friday : Fish & Chips
      beer battered, home made tartar sauce

Saturday : Sauerbraten
              braised red cabbage, spaetzle

Sunday : Roast Turkey Breast
         cranberry compote, rye stuffing, gravy

By the pound
Corned Beef

Pastrami

Sauerbaten

Roast Turkey

Roast Pork Loin

De�erts
New York Cheesecake
fruit topping

Challah Bread Pudding
maneshevitz raisins

Sweet Cheese Blintzes
berry jam

Cookie Plate
Hamentashen, Rugelach, Black & White

Key Lime Pie

Apple Pie

Seasonal Pie

New York Cheesecake

Chocolate Babka

Rum Babka

Flourless Chocolate Cake

Rice Pudding Brulee

Beverages
Egg Creams
chocolate, vanilla, or coffee

Root Beer Float

Milkshakes

Sodas
Manhattan Special, Dr. Brown’s Cel-Ray

Fre�ers
Eggplant Parmesan
linguine, marinara

Weiner Schnitzel
spaetzle, cream gravy

Bratwurst / Knockwurst Plate
sauerkraut, boiled red potatoes, whole grain mustard

Grilled Salmon
braised cucumbers, dill cream

Roasted Organic Kosher Chicken
Kasha Varinishkes, Jus

Grass-Fed Beef
over egg noodles

For the table
Cole Slaw

Potato Salad

Egg Salad

Tuna Salad

French Fries

Disco Fries

Mac & Cheese

Sauerkraut

Kasha Varinishkes

Egg Noodles with butter & poppy seed

Hered Spaetzle

Pretzal Plate

Pickle Plate

Kids Menu
Chicken Fingers
french fries

Challah Grilled Cheese
home made potato chips

Linguine
marinara or butter and cheese

Noshers
Potato Latkes
applesauce, sour cream

Three Mini Horseradish Knishes
parsley sauce, brown mustard

Chopped Liver
egg, caramelized onion, challah toast

Herring in Cream Sauce
radishes, buttered pumpernickel

Smoked Salmon Plate
bagel chips, traditional accompaniments

Mushroom Pierogi
chicken broth, caramelized onion, sour cream

 . . . . . . . . . . . . . . . . . . . . . . 8

. . . . . . . 7

. . . . . . . . . . . . . . . . . . . . . 7

. . . . . . . . . . . . .8

. . . . . . . . . . . . . .12

. . . . . . . . . . . . . . . . .10

14

13

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14

. . . . . . . . . . . . . . . . . . . . . . . .14

  . . . . . . . . . . . . . . . . . . . . . . .14

. . . . . . . . . . . . . . . . . . . . . 10

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9

. . . . . . . . . . . . . . . . . . . .11

. . . . . . . . . . . . . . . . . . . . . . .14

. . . . . . . . . . . . . . . . . . . .11

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . .15

. . . . . . . . . . . . . . . . . . . . . . .12

. . . . . . . . . .12

. . . . . . . . . . . . . . . . . . . . . . . . .12

. . . . . . . . . . . . . . . . . . . . . . . . . . . .11

. . . . . . . . . . . . . . 18

  . . . . . . . . .. . . 18

. . . . . . . . . . . . . . . . . . 19

. . . . . . . . . . . . . . . . . .14

. . . . . . . . . .15

 . . . . . . . . . . . . .14

 . . . . . . . . . . . . 6

. . . . . . . . . . . . . . . . . . . . . . 7

  . . . . . . . . . . . . . . . . . . . . . .7

. . . . . . . . . . . . . . . . . . . . . . . . .7

 . . . . . . . . . . . . . 9

. . . . . . . . . . . . . . . . . . . . . 8

 . . . . . . . . . .12

. . . . . . . . . . . . . . . . . . . . . 10

Soups & Salads
Chicken Soup
matzoh ball or egg noodle

Chilled Borscht
cucumber, yogurt

Hot Borscht
shredded oxtail, rye croutons

Brooklyn Clam Chowder
spicy tomato broth, smoked brisket

Mixed Lettuces
fresh herbs, radish, red wine dijon dressing

Roasted Turkey Cobb Salad
bacon, avocado, blue cheese

Waldorf Salad
celery, celery root, apple, walnut, 
red grapes, mayo

Reuben. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
corned beef, swiss, sauerkraut, Russian dressing, seeded rye

Rachel . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
pastrami, swiss, coleslaw, Russian dressing, rye

Roast Turkey
swiss, coleslaw, russian dressing, whole wheat

The Coastal
corned beef, coleslaw, russian dressing, marble rye

The Cuban Reuben
pastrami, roast pork, swiss, sauerkraut, mustard, garlic mayo

The Marty Markowitz
roasted turkey, corn beef, pastrami, coleslaw, rye

Two All-Beef Hot Dogs
Or Just Have One $4.50
Add the Works for $2 - sauerkraut & onion sauce

Egg Salad
Boston lettuce, pickled jalepeños, challah

Roasted Chicken Salad
boston lettuce, whole wheat

Yellowfin Tuna Salad
capers, roasted red peppers, celery, white

Breaded Chicken Cutlet
avocado, chipotle mayo, mozzarella, lettuce,
tomato

Cheesesteak
peppers, onions, provolone, garlic mayo

Eggplant Parm Hero
mozzarella, mixed greens

Meatballs on Homemade Focaccia
ricotta, red sauce, mixed greens

Gold Coast Burger
all natural beef, Russian dressing, cheese, kaiser roll, fries

Veggie Burger
homemade patty, mayo, kaiser roll, french fries

Fre�ers
Pan-Roasted Salmon
dill cream, salmon caviar, braised cucumber

Roasted Chicken Breast
kasha varnishkes, mushrooms, jus

Weiner Schnitzel
veal cutlet, baby potatoes, cream gravy

The “Wurst” Plate
knockwurst, bratwurst, red potates, sauerkraut

Sauerbraten
braised red cabbage, spaetzle

Grass - Fed Beef Chili
white rice, sour cream, fritos

Kids Menu
Chicken Fingers & Fries

Challah Grilled Cheese
home made potato chips

Egg Noodles
marinara or butter and cheese

Hot Dog & Fries

Pizza Bagel

For the table
Cole Slaw

Herbed Spaetzle
Egg Noodles
with poppy seeds

Kasha Varnishkes

Potato Salad

Egg Salad

Yellowfin Tuna Salad
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French Fries

Disco Fries

Mac & Cheese
Jar of Pickles

Pretzel Stick

Hand Carved Sandwiches

Veggie Burger...11
homemade chickpea-mushroom patty, mayo, kaiser roll, fries

In the ' for the table' section,
Jar of Pickles...5 replaces Pickle Plate...and Pretzel is misspelled.

Blue Plate Specials:

MONDAY Buttermilk Fried Chicken
corn on the cob, mashed potatoes, gravy

WEDNESDAY Grass-Fed Goulash
bell peppers, scallions, egg noodles

FRIDAY Fish & Chips
beer batter (not 'battered'), tartar sauce

SATURDAY Spinach Lasagne
garlic bread

GOLD COAST

The following sandwiches are served on toasted bread.

Pastrami 
or Corned Beef

on Rye
deli mustard,

served untoasted
13
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DELICATESSEN DELICATESSEN DELICATESSEN
DELICATESSEN

BRUNCH
Eggs Benny – Rye, Corned Beef, Eggs, Hollandaise
The Katz’s Scramble – eggs, salami, cheddar, onion
the Greengrass Matzobrei - scrambled egg, matzoh, red onion, lox
the 2nd Ave Frittata - pastrami, peppers, potatoes
the Junior's - Cheesecake-stuffed French Toast
the Carnegie - Challah Monte Cristo (with pastrami instead of ham), raspberry jam
the Sammy's - Roumanian Steak & Eggs
the Zabars - Potato Pancakes with applesauce, chive sour cream
the R&D - lox plate with bagel, capers, red onion, beet-horseradish relish, cream 
cheese 

Soups & Salads
Chicken Soup
matzo balls or egg noodles

Borscht
served hot or cold

Brooklyn Clam Chowde
spicy tomato broth, smoked brisket

Mixed Lettuces
fresh herbs, radish, 
red wine dijon dressing

Roasted Turkey Cobb Salad
bacon, avocado, blue cheese

Waldorf Salad
celery, celery root, apple, walnut,
curry mayo

Tuesday : 
Mamma’s Meatloaf

twice baked potato, 
mushroom gravy

Wednesday: 
Rolled Stuffed
Leg of Lamb

giant white bean stew

Friday: 
Fish & Chips
beer battered,

home made tartar sauce

Saturday: 
Sauerbraten

braised red cabbage,
spaetzle

Sunday: 
Roast Turkey Breast

cranberry compote,
rye stuffing, gravy

�ursday: 
Fried Organic

Kosher Chicken
mashed potatoes,
collared greens,

gravy

Monday : 
Stuffed

Cabbage Rolls
mashed potato,
tomato sauce

Blue Plate Specials

De�erts
-7-

New York Cheesecake
fruit topping

Challah Bread Pudding
maneshevitz raisins

Sweet Cheese Blintzes
berry jam

Cookie Plate
Hamentashen, Rugelach, Black & White

Key Lime Pie

Apple Pie

Seasonal Pie

New York Cheesecake

Chocolate Babka

Rum Babka

Flourless Chocolate Cake

Rice Pudding Brulee

By the pound  -     coming soon

Tuesday : 

Wednesday: 

Friday: 

Saturday: 

Sunday: 

�ursday: 

Monday : 

Blue Plate Specials
Stuffed

Cabbage Rolls
mashed potato,
tomato sauce

Mamma’s Meatloaf
twice baked potato, 

mushroom gravy

Rolled Stuffed
Leg of Lamb

giant white bean stew

Fried Organic
Kosher Chicken
mashed potatoes,
collared greens,

gravy

Fish & Chips
beer battered,

home made tartar sauce

Sauerbraten
braised red cabbage,

spaetzle

Roast Turkey Breast
cranberry compote,

rye stuffing, gravy

Blue Plate Specials
 served daily with a house salad . . .19

Monday : Buttermilk
Fried Chicken
corn on the cob, 

mashed potato, gravy

Tuesday : Mamma’s Meatloaf
twice baked potato, 

mushroom gravy

Wednesday: Grass - Fed
Beef Goulash

bell peppers, scallions,
egg noodle

�ursday: Stuffed Cabbage
mashed potatoes,

tomato sauce

Friday: Fish & Chips
beer batter, tartar sauce

Saturday: Spinach Lasagna
garlic bread

Sunday: Roast Turkey Breast
cranberry compote,

rye stuffing, gravy
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Beverages
Egg Creams
chocolate, vanilla, or coffee

Root Beer Float

Milkshakes
chocolate, vanilla, strawberry, or coffee
Malted add $1

Soda: Boylan’s, Dr. Brown’s

Iced Tea

Lemonade
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Illy C�ee
Coffee

Espresso

Cappuccino

Latte

Americano

Macchiato

Extra Shot

GOLD COAST

Corned Beef

Pastrami

Sauerbraten

Roast Turkey

Roast Pork Loin   

The Verrazano - Clementine vodka, aperol, St. Germain, fresh lemon juice
*Strawberry fields - Strawberry vodka, muddled limes, mint,  and strawberries topped with prosecco
*Narrows Negroni - Breukelen gin, sweet vermouth, aperol, Fee brothers bitters
*Sazerac - Old overholt rye, Peychauds bitter, Absinthe rinse
*Big Apple Sidecar - applejack brandy, triple sec, fresh lemon juice, dash of amaretto with a sugared rim
*Brooklyn Bulleit - Maraschino liqueur, sweet vermouth and Bulleit bourbon
*Shore Road Sunset - Tequila blanco, lemonade, splash of grenadine
*Elderflower cocktail - prosecco, St. Germain, lemon
*Homemade sangria - white or red

Cocktails
The Verrazano   9
clementine vodka, aperol, St. Germain, fresh lemon juice

Strawberry Fields   9
strawberry vodka, muddled lime, mint and stawberry,
topped with prosecco

Narrows Negroni   9
Breukelen Gin, sweet vermouth, aperol, Fee Brother’s bitters

Sazerac   10
Old Overholt Rye, Peychaud’s Bitters, Absinthe rinse

Big Apple Sidecar   9
applejack brandy, triple sec, fresh lemon juice,
dash of amaretto, sugar rim

Shore Road Sunset   9
tequila blanco, lemonade, splash grenadine

Elderflower Cocktail   9
prosecco, St. Germain, lemon

Wine
Whites

Chardonnay, Healdsburg Ranches, California  7/26

Gruner Veltliner, Steinfeld, Austria  8/30

Sauvignon Blanc, Ken Forrester Estate, South Africa  9/33

Pinot Grigio, Corte Giara, Italy  8/30

Rose

Rose, Vitiano, Italy  8/30

Reds

Shiraz/Viogner, Yalumba, Australia  8/30

Nero D’Avola, Tasca D’Almerita “Regaleali”, Italy  9/33

Cabernet, Cousino Macul, Chile  7/26

Pinot Noir, Kendermanns, Germany  8/30

Beer
Draft   $6
Sam Adams Lager

Radeberger Pilsner

Captain Lawrence Pale Ale

Six Point Sweet Action

Bottle 
Budweiser   $5

Corona     $6

Beck’s   $6

Blue Moon   $6

Tap $6 sam adams lager, radeberger pilsner,  cz                                           vaptain lawrence pale ale, six point sweet action.
Bottle $5 bud, Coors light, $6 corona becks, blue moon, corona.

Whites
Healdsburg Ranches Chardonnay (California) 7/26
Steinfeld Gruner Veltliner (Austria) 8/30
Ken Forrester Estate Sauvignon Blanc
(South Africa) 9/33
Corte Giara Pinot Grigio (Italy) 8/30

Rose
Vitiano Rose (Italy) 8/30

Reds
Yalumba Shiraz/Viogner (Australia) 8/30
Tasca D'Almerita "Regaleali" Nero D'Avola (Italy) 9/33
Cousino Macul Cabernet (Chile) 7/26
Kendermanns Pinot Noir (Germany) 8/30


