
SALADS & PLATES TO SHARE 
 
GOLDEN BEET SALAD   7.5 
   Mixed Greens, Chervil, Organic Egg, and  
   House Vinaigrette 

 
GRILLED TOFU SALAD  7.5 
   Mixed Greens, Green Beans, Cucumber, Carrot,  
   Red Pepper, and Miso-Lime Dressing 

 
CAESAR SALAD  7 
   Crisp Romaine, House Croutons,  
   Creamy Caesar Dressing, Grated Parmesan 
 ADD GRAVLOX – 1 
 ADD TOFU - 1 
 ADD AVOCADO - 1  
 
HIJIKI   7.5 

Organic Seaweed, Lemon Cured Salmon, Sliced 
Papaya, and Avocado over Miso Greens 

  
TOMATOES & FRESH MOZZARELLA 7 

Tomatoes, Creamy Fresh Mozzarella,  
Basil, and Extra Virgin Olive Oil 

 
 
OUR SIGNATURE HUMMUS  6 

Served with Toasted Laffa Bread   

 
SPINACH AND ARTICHOKE DIP  7 

Creamy and Baked to Order with Toasted Laffa      

 
WASABI DEVILED EGGS  4.50 
   Marinated Tuna Loin, Tobiko, and  
   Sesame Seeds 

 
 

BAGELS 
 
ANY BAGEL TOASTED OR UNTOASTED   2 
   with butter or plain cream cheese  

 
ADDITIONAL BAGEL TOPPERS   .25 cents each 
    Sprouts, Cucumber, Ripe Tomato, 
    Today’s Flavored Cream Cheese  
    ADD AVOCADO – 1 
    ADD HUMMUS - 1 

 
LOX & BAGEL   9 
   House-made Gravlox, Tomatoes, Onion, Cream        

Cheese, Capers and Choice of Bagel 

SANDWICHES 
 
PANINI GRILLED CHEESE  7 
   Aged Gruyere, NY Cheddar, and  
   Sweet Onion-Fig Jam on Seven Grain 
 
HOUSE-CURED SALMON REUBEN  8.5 

Coriander Gravlox, House Kraut, Aged Gruyere,     
and Dijon Mustard on Pressed Rye 

 
PANINI ROASTED MUSHROOM & CHEESE  7 
   Garlic and Thyme Mushrooms, Melted Fontina,  
   and Mozzarella Cheese 
 
PANINI TUNA MELT  9 

Solid White Albacore Tuna Salad                                 
and Fontina on Sour Dough 

 
GARDEN TUNA   9 
   Solid White Albacore Tuna Salad, Tomato, Sprouts,  
   and Cucumbers on Seven Grain, Sour Dough, or 

Baguette ADD AVOCADO - 1   
    
 

NOODLES 
 
VEGGIE MAC & CHEESE  8 

Seasonal Vegetables, Creamy Cheese Sauce, and 
Crunchy Garlic Bread Crumbs 

 
PENNE POMODORO    7 

Light Tomato Sauce, Fresh Basil, and  
Parmesan Cheese with Grilled Bread 

 
PASTA ORECCHIETTE    7 

Ear Shaped Pasta in a Light Vegetable Broth with 
Peas, Artichokes, Spinach & Parmesan Cheese 

 
 
 
 
 
MARKET DRIVEN SPECIALS 
 

Soups, Sandwiches and Salads… 
Ask about Today’s Inspired Additions 

 
 
 

THIN CRUST PIZZA 
 
HOUSE SPECIAL  8 
   Fontina Cheese, Caramelized Onions and  
   Fresh Rosemary 

 
THREE CHEESE  8 
   Mozzarella, Fontina, and Parmesan Cheeses with  
   House Red Sauce 

 
GOAT CHEESE & PESTO  8 

Goat Cheese, Basil Pesto, and Sliced Ripe 
Tomatoes  

 
ROASTED MUSHROOM   8.5 

Garlic and Fresh Thyme, Roasted Mushrooms,  
Three Cheeses, and House Red Sauce 

 

 
DESSERTS 
 
CARDAMOM RICE PUDDING  4.5 
   Cinnamon Poached Raisins and  
   Roasted Pistachio  
  
STRAWBERRY CHEESECAKE MOUSSE  4   

Ripe Strawberries and Citrus Cream Cheese     
Mousse 
 

CHOCOLATE PUDDING  4  
   Dark Belgium Chocolate and Whipped Cream 
 

 
 
 
ABOUT US 
The Café at 92YTribeca features Kosher Dairy cuisine 
under the supervision of Rabbi Israel Steinberg.   
We pride ourselves in utilizing locally sourced 
ingredients at the peak of freshness.  
 
 
Please make us aware of any food allergies you may 
have and we’ll be happy to accommodate.   
 



 
SOFT BEVERAGES 
 

Espresso Single Shot  2     Double Espresso  2.5 
Cappuccino & Latte  3     Each Additional Shot  1 
House Blend Coffee  1     Premium Loose Tea  2 
Iced Coffee & Iced Tea  2     Fountain Soda  2  
Homemade Lemonade 2     Bottled Water  2                   
Bottled Drinks  3     
 

BEER 
 

PBR, 12oz can  3  
Rolling Rock, 12 oz btl  5 
Sam Adams Light, 12oz btl  6  
Corona, 12oz btl  6 
Miller Lite, 12oz btl  5 
Amstel Light, 12oz btl  7 
Heineken, 12oz btl  7 
Doc’s Draft Hard Cider, 12oz btl  8 
Hofbrauhaus Seasonal, 12oz btl  8 
Weihenstephaner Hefeweissbier, 12oz btl  8 
De Koninck Amber, 12oz btl  8 
Sam Smith Nut Brown Ale, 12oz btl  10 
Delirium Tremens, 26oz btl  20 
Einbecker (non-alcoholic), 12oz btl  6  
 
 
 
 
 
 
 
 
 

WHITE WINE 
 

Adar De Elviwines Cava, SPAIN  7 / 24 
Five Stones Sauvignon Blanc, AUSTRALIA  7 / 24 
Cantine Del Borgo Reale Pinot Grigio, ITALY  8 / 25 
Dalton Riesling Chardonnay, ISRAEL  9 / 26 
 

RED WINE 
 

Goose Bay Pinot Noir, AUSTRALIA  10 / 26 
Binyamina Reserve Zinfandel, ISRAEL  11 / 45 
Weinstock Cabernet Sauvignon, CALIFORNIA  11/ 38 
Garnache Tempranillo, SPAIN  10 / 36 
 
 
 

 
 

 

 
MUSIC 
92YTribeca is home to some of the hottest musical 
acts from NYC and around the world.  We're 
breathing new life into the downtown scene for music 
lovers. 
 

COMEDY 
Comics from TV, film, and stage offer an eclectic mix 
of hilarious stand-up, digital shorts, and sketch 
comedy.  See for yourself why Time Out New York 
voted us NYC’s Best New Comedy Venue for 2008. 
 
FILM 
Our state-of-the-art screening room is home to some 
of the city’s most diverse film programming. Many of 
our events feature exciting extras – pairing films with 
actor/director Q&As, sing-alongs, even a free beer 
now and then – way beyond your average night at the 
movies. 
 
TALKS 
Talks offered at 92YTribeca feature topics to engage 
and entertain, including the arts, technology, food, 
science, and more. 
 
JEWISH LIFE 
We feature Shabbat dinners and holiday celebrations 
designed to give a historical perspective with a hip, 
modern twist. 
 
DAYTIME 
Where downtown's most influential and intellectual 
lectures and events are delivered – our Daytime 
programming serves the diverse urban community in 
one of Manhattans most vibrant locations. 
 
Join Our Email List at 92YTRIBECA.org 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
212.601.1000 
 

Take Out 
212.413.8820 
 
200 HUDSON ST 
(Btw. Vestry & Canal) 
92YTRIBECA.org 
 

Café Hours: 
Mon    8:15am to 3pm 
Tue     8:15am to 3pm 
Wed    8:15am to 10pm 
Thu     8:15am to 10pm 
Fri       8:15am to 10pm 
Sat      5pm to 10pm 
Sun     10am to 3pm     
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