
Today's PICKLEs / 5
Dills, Half Sours & Assorted Pickled Vegetables

ChoPPEd LIvEr / 9
Served with Red Onion Marmalade, Chicken Cracklings 

& Rye Toast

sMoKEd BEEF rIBs / 9
6 Hour Smoked Beef Ribs, Dr Browns BBQ Sauce & Our Slaw

MushrooM PIEroGIs / 8
Served with Our French Onion Dip

sMoKEd saLMoN NaChos / 8
Our Smoked Salmon & The Works on Montreal Bagel Chips

GrILLEd TrouT / 18
Steve’s Purple Potatoes, Toscana Kale & 

Bitter Herb Salsa Verde

hazELNuT CrusTEd saLMoN / 18
Sweet Potato Hash, Caramelized

Shallots & Sumac Yogurt
  

sMoKEd saLMoN PLaTTEr / 16
 Cold Smoked Salmon Served with a Montreal 

Bagel, Schmear & Traditional Garnishes

FaLaFEL PLaTTEr / 15
Our Hummus, Cucumber Salad, Pickled Cauliflower, 

Quinoa Tabbouleh & Warm Pita  

ThE CouNTry CLuB / 15 
Roasted Turkey, Pastrami, Gribenes, Swiss 

Cheese & Russian on Toasted Challah

aNdrEa’s dELIGhT / 13.5
DGS Corned Beef, Swiss, Coleslaw & 

Russian Dressing on Double Baked Rye

haLF sTrEET / 15
DGS Pastrami, Corned Beef, Sauerkraut, 

Swiss Cheese & Mustard on Double Baked Rye

ThE LEoN / 14.95
Smoked Turkey, Chopped Liver, Coleslaw and 

Russian Dressing on Double Baked Rye

Gyro / 12.95
Za’atar Grilled Chicken with Tzatziki, Feta, Lettuce, 

Tomato, Red Onion Wrapped in Pita

haLF PouNd, housE MadE 
PasTraMI OR CorNEd BEEF / 13.95 

Creekstone Farms Brisket & House Mustard 

on Double Baked Rye

 +add shmear of chopped liver 2.5

 +add swiss or provolone cheese 1

rEuBENs / 13.95/13.95/10.5
dGs CorNEd BEEF, sMoKEd TurKEy OR sMoKEd TEMPEh

Swiss Cheese, No 1 Sons Sauerkraut & Russian 

Dressing on Toasted Rye

dGs haMBurGEr / 15
Creekstone Farms Beef, Smoked Jalapeno Mayo, 

B&B Pickles on Potato Bun with French Fries

+add swiss, provolone or cheddar cheese 1
+add fried egg 2       

+add avocado spread 1.25

+add chicken cracklings 1.5

Classics

Specials

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase the risk of food borne illness, especially if you have certain medical conditions.
C h E F   B R I A N  R O B I N S O N        G M  &  B E v E r a G E  d I r E C To r   B R I A N  Z I P I N

Served with Housemade Pickle & Coleslaw

MaTzo BaLL souP / 7 
Already World Famous 

souP oF ThE day / 6
Always Vegetarian

 housE saLad / 6.5 
Ask Your Server About Our Housemade Dressings

BEET saLad / 7.5
Roasted Beets, Orange, Arugula, Feta & Sherry Vinaigrette

sauTEEd GrEENs / 5 
Garlic Oil and Lemon

BrussELs sProuTs / 7
Granny Smith Apples & Mustard Seed

MaC N’ ChEEsE/ 8
 Three Cheese Sauce & Everything Bread Crumbs

PoTaTo LaTKEs / 5.5
DGS Apple Preserves & Sour Cream

haNd CuT FrENCh FrIEs / 6 
Za’atar & Roasted Garlic Yogurt

sChMuTzy FrIEs / 9 
Fries with Pastrami, Sauerkraut, Swiss, Russian & Harissa

Try our House Cured and Smoked Provisions....
Served with Our House Made Condiments & Double Baked Rye

SmOked SalmOn / “PaStRami” SmOked SalmOn / kiPPeRed SalmOn Belly / WHitefiSH Salad 

PePPeRed tROut / PaStRami / CORned Beef / tOngue / CHOPPed liveR 

3 for 18 / 5 for 25

PLaTE s

s MorGas Boar ds

Appetizers

Soups,  Salads & Sides

Sandwiches

Dinner
WE B r I N E, Cu r E, s MoKE, s LICE aN d PICKLE daI Ly I N 
hous E us I NG oN Ly Th E F I N E sT I NG r E dI E NTs FroM 

ou r Tr usTE d Far M E rs aN d Pu rvEyors

ChICKEN sChNITzEL / 17
Schmaltz Braised Cabbage, Whipped Potatoes 

& Apple Mustard 

BraIsEd shorT rIB / 19
Housemade Egg Noodles, Mushrooms, Leeks 

& Shaved Horseradish 
 

sTuFFEd CaBBaGE / 18
Ground Brisket, Sweet and Sour Tomato Sauce, 

Orzo & Rye Bread Crumb

GrILLEd rIBEyE / 20
Fingerling Potatoes, Chopped Pastrami, 

Spinach & Horseradish Sauce

Get a Taste of the Delicatessen for $27pp
Pickles + Matzo Ball Soup + Red Wine Braised Brisket + Potato Latkes + Sauteeed Greens + Donuts

Dine In Only. Minimum of 2 people. No substitutions. 

FaM I Ly sTyLE



bottles & cans

The Classics

Sly Fox Golden laGer,  Pottstown, PA  / 7

HellBender red line ale, Washington, DC  / 7

peak orGanic ipa, Portland, ME / 8  

alewerkS Brown ale, Williamsburg, VA  / 7 

GeneSee creaM ale,  Rochester, NY  / 5

Miller HiGH liFe,   Milwaukee, WI  / 5       

Jack’S Hard cider,  Biglerville, PA  / 6

radler GrapeFruit Beer,  Salzburg, Austria  / 7

aVery wHite raScal,  Boulder, CO  / 7

HitacHino neSt wHite ale,  Naka, Japan  / 12

deliriuM treMenS, Melle, Belgium  / 11

Hop ottin ipa,  Boonville, CA  / 7 

Six point Sweet action ale,  Brooklyn, NY  / 8 

Brooklyn Brown ale,  Brooklyn, NY  / 6 

raVen tell tale ipa,  Baltimore, MD  / 7

Bear repuBlic rye,   Healdsburg, CA / 8

port city porter,  Alexandria, VA  / 7

HouSeMade SodaS / 3.5
Pomegranate Ginger, Concord Grape

or Cucumber Mint

old FaSHioned 
eGGcreaM / 3.5
U-Bet Chocolate Syrup

dr BrownS / 2.75
Black Cherry, Diet Black Cherry, Cream, 

Diet Cream or Cel-Ray

Mexican coke  / 3.5   

SparklinG water / 5

la coloMBe coFFee  / 3.5
Regular or Decaf 

iced coFFee  / 3.5

Harney & SonS tea  / 3
English Breakfast, Mint or Chamomile

iced tea  / 3

Classic  Sodas & House Specialt ies Coffee & Tea

Beverages

Cocktails

tHe MaVen / 11
Pritchards Cranberry Rum, Maraschino Liqueur,  

Cranberry, Cherry Bark Vanilla Bitters

tHe ScHMoozer / 10
House Infused Plum Vodka, Ginger Beer, Mint, Lime

GentleManS aGreeMent  / 11
Redemption Rye, Root Liqueur, Orange Clove Cordial

uncle Benny  / 12
Eagle Rare 10yr Bourbon, Benedictine, Byrrh, Preserved Apples

tHe BriScoe cocktail / 11
Jameson Irish Whiskey, Bigallet Amer, Lemon,  

Bittermans Grapefruit Bitters, Nutmeg

Mazel toV cocktail / 10 
Prosecco Rose, Averell Plum Gin,  

Lavender Syrup, Lemon

Bloody Mary  / 8
 Sobieski Vodka, Housemade Mix, Lime, DGS Pickle

Sidecar / 10
Osocalis Brandy, Cointreau, Fresh Lemon Juice, 

Citrus Sugar

Sazerac / 10
Old Overholt Rye, Absinthe, Sugar, Peychauds Bitters

new york Sour / 12
Dad’s Hat Vermouth Barrel Rye, Lemon,  

Dow’s Ruby Port Float

Hanky panky / 11
Bombay Dry Gin, Carpano Sweet Vermouth,  

Fernet Branca, Orange Twist

The Originals
Beer

DRaFts

wi n e

Sparkling

White

Red

poeMa, caVa, Spain NV                                               8 

Villa Santi, proSeco roSe,  Italy NV                   9

rieSlinG,  Dry, Ravines Cellars, Finger Lakes, NY ’13            10

cHenin Blanc, Cederberg Winery, South Africa ’13                                      9 

Gruner Veltliner, Marc Aurel, Austria ’12                                      8

SauViGnon Blanc, FX Barc, Touraine, France’13                              8

cHardonnay, Sulin Winery, Piedmont, Italy ’13                        10

GrenacHe, Dauvergne-Ranvier, France ’12                            7

pinot noir, Block Nine, Napa Valley, California  ’13                                  10

caBernet SauViGnon, Dal Maso, Veneto, Italy  ’13                                                            8 

touriGa nacional, Contraste, Douro, Portugal ’08                                        10

MalBec,  Ernesto Catena, Mendoza, Argentina ’12                               9

30

32

38

30

28

28

38

26

38

28

38

38

                             

GlaSS         Bottle  

“wH e n i  r ead aBout tH e eVi lS oF 
dr i n ki nG, i  GaVe u p r eadi nG”

—H e n ny you nG Man
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