
Appetizers
White Bean Hummus   

Toasted Country White, Pickled Vegetables   17

Smoked Salmon   
Capers, Red Onions, Rye Toast, Horseradish Cream   20

Housemade Flatbread   
Ricotta, Broccolini, Bacon   19

Buffalo Style Cauliflower   
Celery & Blue Cheese   16

Rotisserie Chicken Soup
Spaetzle, Green Chilies, Cilantro, Poached Egg   15.5

Dressed Eggs
22 for three

Fried Oysters
Pickled Jalapeños, Olive Oil Mayo   9

Smoked Salmon
Trout Roe   9

Pickled Peppers
Olive Oil Mayo   6

Avocado Toast
Cherry Tomatoes, Radishes, Chia Seeds, 

Espelette Pepper   15
ADD Poached Egg   2

ADD Smoked Salmon   5
ADD Bacon   3.5

 Salad
Caesars

Romaine, Parmesan Croutons   14
Add Salmon  8    Add Shrimp  7.5    Add Chicken  5

Kale & Treviso
Apples, Pickled Squash, Goat Cheese, 
Pecans, Pomegranate Dressing    14

Quinoa Bowl
Chicken, Avocado, Tomatoes, Radishes, Hearts of Palm, 

Corn, Celery, Green Goddess Dressing   20

Açai Bowl
Banana, Berries, Granola, Coconut   16

Fried Chicken
23

Sides
Housemade Breakfast Sausage   9

Smoked Bacon   7
French Fries   6

Cheese Spaetzle   10
Roasted Fingerling Potatoes   9

Eggs & More
Prime Rib Poutine

French Fries, Sauteed Onions, Cheddar Gravy, Fried Egg   28.5

Chilaquiles Roja
Tortilla Chips, Avocado, Fried Egg   18.5

Crispy Tofu   
Black Pepper Glaze, Broccolini, Basmati Rice  19

Eggs Benedict
Prosciutto Cotto   20      Smoked Salmon   22

Corned Beef Hash
Poached Eggs, Hollandaise   21.5

Challah French Toast 
Fresh Berries, Maple Syrup   19

Baked Eggs 
Tomatoes, Poached Egg, Eggplant, Artichokes,

White Beans, Goat Cheese   21.5

Hot Chicken & Cheddar Chive Pancake 
Maple Syrup   22

Breakfast Sandwich
House Made Pork Apple Sausage, Avocado, 

Grilled Onions, Fried Egg, Cheddar, Butter Lettuce   19.5

Blueberry Pancake
Maple Syrup, Butter   17.5

Two Eggs (any style)
Bacon, Fingerling Potatoes, Toast   17.5

Ribbon Omelette
Bacon, Spinach, Tomato, Goat Cheese   19

Burgers
& Carvery

Served with Pickled Cucumbers & Fries

Beef Burger
Arugula, Beefsteak Tomato, Red Onion Relish   19

Shroom Burger
Roasted Mushrooms, Caramelized Onions, Gruyère, Arugula   22

Pig Club
Pulled Pork, Bacon, Jalapeño, Provolone, Chipotle Aioli   21.5

Ribbon “Dip”
Prime Rib, Caramelized Onion Broth   23    

Black Bean Burger
Avocado, Pickled Pepper Crema   19

Beyond Burger
Arugula, Beefsteak Tomato, Red Onion Relish   24

Fried Chicken Sandwich
Lettuce, Tomato, Pickles, Blue Ribbon Sauce   19



Cocktails
 

Rosemary’s Baby  16
Ford’s Gin, Pamplemousse, 

Rosemary, Cava
Mr. Pimms  16

Cucumber Infused Hendricks Gin, 
Pimms, St. Germain, Mint Syrup, Lemon Juice 

The Dotty  16
Hibiscus Infused Vodka, Pineapple, Honey Syrup, Lemon Juice

Pineapple Mule  13
Sobieski Vodka, Caribbean Pineapple, Lemon, Ginger Beer

Strawberry Fields Forever  16
Fords Gin, Strawberry, Lemon & Cava

Spicy Tomatillo Margarita  13
Infused Jalapeno, Tequila, Tomatillo Juice, Lime, Basil

Beers
Draft 16oz  8

Blue Point Lager

Harpoon IPA

Weinstpehan Wheat

Five Boroughs Pilsner

Founders Solid Gold Lager

Brooklyn Lager

Montauk IPA

Seasonal Selection

Bottled  9
Founders All Day IPA

Corona

Stella Artois

Guiness

Celtic Cider

Goldstar Lager

Augustiner Lager

Montauk Driftwood Amber Ale

Seasonal Selection

Wines

The classic early cocktail with the Upper West Side’s best choices and mixes!

The Ribbon’s Famous
Bloody Mary

~ Add Bacon, Shrimp or Pickled Peppers ~

Sparkling
Col Dorato, Brut, Prosecco Treviso  Veneto, Italy
Pere Mata, Cava Brut Reserva Cupada #22  Catalonia, Spain 
Pere Mata, Cava Brut Reserva Cupada Rosé  Catalonia, Spain 
Laurent-Perrier, Champagne Brut La Cuvée  Champagne, Francel

White
Stadt Krems, Grüner Veltliner  Niederösterreich, Austria 2019 
Kruger-Rumpf, Riesling Trocken  Nahe, Germany 2020 
Domaine de l’Ecu, Muscadet Sèvre-et-Maine Classic  Loire Valley, France 2020
Guido Marsella, Fiano di Avellino Campania, Italy 2018
Domaine Bailly-Reverdy, Sancerre Chavignol Loire Valley, France 2020
Paul Nicolle, Chablis Vieilles Vignes  Burgundy, France 2019

Red
M.D.Z. Malbec  Mendoza, Argentina 2020
Raúl Pérez, Ultreia Saint Jacques   Castilla y León, Spain 2018
Rocca di Castagnoli, Chianti Classico  Tuscany, Italy 2016
Castello di Verduno, Langhe Nebbiolo  Piedmont, Italy 2020
Lucien Muzard et Fils, Bourgogne Rouge  Burgundy, France 2019
Hardin, Napa Cabernet Sauvignon  California, USA 2015

Rosé
Les Deux Moulins  Loire Valley, France 2020

Bt/Gl
44/12
53/15
53/15

/21

Bt/Gl
51/14
51/14
53/15
68/18
71/19
71/19

Bt/Gl
51/14
59/16
59/16
61/17
68/18
85/23

Bt/Gl
51/14

White Wine on Tap
Nicolas Idiart, Sauvignon Blanc  Marlborough, New Zealand 2019
Archer Roose, Rosé  Provence, France 2019
La Vite, Pinot Grigio Friuli, Italy 2019

Red Wine on Tap
Coast & Barrel, Pinot Noir  Napa, California 2017
La Vite, Montepulciano  Abruzzo,Italy 2019
Line 39, Cabernet Sauvignon  Lodi, California 2017

7GL / 2GL / Gl

90/24/14
90/24/14
90/24/14

7GL / 2GL / Gl

94/27/15
94/27/15
94/27/15


