SOFT BEVERAGES

Espresso Single Shot 2.5
Double Espresso 3
Cappuccino & Latte 3.5
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

ABOUT US J

Cafe 92YTribeca features wholesome and hand-
crafted kosher dairy cuisine under the supervision
of Rabbi Israel Steinberg. We pride ourselves on
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.

92YTRIBECA

MuUSIC

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 com-
edy. 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—
actor-director Q&As, sing-alongs, even a free beer
now and then—that go way beyond your average
night at the movies.

TALKS

Talks offered at 92YTribeca feature topics that
engage and entertain, including the arts,
technology, food, science and more.

JEWISH LIFE

We feature Shabbat dinners and holiday
celebrations designed to provide a historical
perspective with a hip, modern twist.

DAYTIME

Where downtown’s most influential and intellectual
lectures and events are delivered. Our Daytime
programs serve the diverse urban community in
one of Manhattan’s most vibrant locations.

92YTRIBECA.org
212.601.1000

CAFE

92Y TRIBECA

WHOLESOME & HAND-CRAFTED

TAKEOUT
212.413.8820
200 HUDSON ST
(south of Canal)

Open everyday for
breakfast and lunch.
For dinner hours,
visit 92YTribeca.org

Visit us on Facebook
or Twitter for
daily specials.



SALADS & PLATES TO SHARE ™

ALL SALADS ARE AVAILABLE AS WRAPS
(excluding the Caesar salad) ADD 1

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 and Grated Parmesan
ADD GRAVLOX 1
ADD TOFU 1
ADD AVOCADO 1

HIJIKI 9
Organic Seaweed, Lemon-Cured Salmon,
Sliced Papaya and Avocado Over Miso Greens

TOMATOES & FRESH MOZZARELLA 8
Tomatoes, Creamy Fresh Mozzarella,
Basil and Extra-Virgin Olive Oil

OUR SIGNATURE HUMMUS 6.5
Served with Toasted Laffa Bread

WASABI DEVILED EGGS 5
Marinated Tuna Loin, Tobiko and
Sesame Seeds

SANDWICHES m,,

PANINI GRILLED CHEESE 7.5
Aged Gruyere, NY Cheddar and
Sweet Onion-Fig Jam on Seven-Grain

HOUSE-CURED SALMON REUBEN 8.5
Pastrami Salmon Gravlox, House Kraut, Aged
Gruyeére and Dijon Mustard on Pressed Rye

PANINI ROASTED MUSHROOM & CHEESE 7.5
Garlic and Thyme Mushrooms, Melted Fontina
and Mozzarella Cheese

SUPER VEG SANDWICH 6.5
Tomato, Sprouts, Cucumber, Avocado
and Hummus or Cream Cheese
on Seven-Grain, Sourdough or Baguette

SESAME TOFU WRAP 7
With Alfalfa Sprouts (contains peanuts)

PANINI TUNA MELT 9
Solid White Albacore Tuna Salad and
Fontina on Sourdough

GARDEN TUNA 9
Solid White Albacore Tuna Salad, Tomato,
Sprouts and Cucumbers on Seven-Grain,
Sourdough or Baguette

ADD AVOCADO 1

BAGELS J

ANY BAGEL TOASTED OR UNTOASTED 2.25
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 10
House-Made Gravlox, Tomatoes, Onion,
Cream Cheese, Capers and Choice of Bagel

WHOLESOME & s
HAND-CRAFTED SPECIALS

Soups, Sandwiches and Salads ...
Ask about today's inspired additions.

\_/

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 and
Parmesan Cheese

HOUSE SPECIAL 8.5
Fontina Cheese, Caramelized Onions and
Fresh Rosemary

THREE-CHEESE 8.5
Mozzarella, Fontina and Parmesan Cheese
with House Red Sauce

GOAT CHEESE & PESTO 8.5
Goat Cheese, Basil Pesto and
Sliced Ripe Tomatoes

ROASTED MUSHROOM 9
Garlic and Fresh Thyme, Roasted Mushroom:s,
Three Cheeses and House Red Sauce

DESSERTS J

CARDAMOM RICE PUDDING 4.5
Cinnamon-Poached Raisins and
Roasted Pistachio

CHOCOLATE PUDDING 4
Dark Belgian Chocolate and Whipped Cream



