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10PCS $10
20PCS $18

10PCS $10
20PCS $18

10PCS $10
20PCS $18

10PCS $12
20PCS $21

FULTON MARKET SHRIMP COCKTAIL

GOAT CHEESE & HONEY
TRUFFLED COACH FARM GOAT CHEESE, ARTISINAL HONEY, 
OVER CRUNCHY BAGUETTE

5 FRESH JUMBO SHRIMP, SERVED ON ICE WITH OUR HOUSEMADE 
COCKTAIL SAUCE

FRESH NYC PRETZELS WITH MUSTARD & CHEESE DIPPING SAUCE
(SINGLE) OR (DOUBLE)

FRESHLY CUT IDAHO POTATOES, MINCED GARLIC & PARSLEY

CHILLED SOUP, CLAM & OYSTER BITS WITH FRESHLY CHOPPED 
VEGETABLES

SEAFOOD GAZPACHO

L.I. CLAMS TOPPED WITH BASIL AND TRUFFLE INFUSED 
PANKO CRUMBS

NY STATE CHICKEN COATED IN PRETZEL CRUMBS WITH SPICY HONEY 
MUSTARD & SMOKED BBQ SAUCE

PRETZEL CRUSTED 

BIG APPLE SALAD
ROMAINE, BABY SPINACH, TOASTED WALNUTS, COACH FARM 
GOAT CHEESE WITH A APPLE CIDER VINAIGRETTE

GRILLED PORTABELLO

ROASTED BEETS, BABY SPINACH, SCALLIONS, TOASTED 
WALNUTS, WARM GOAT CHEESE WITH AN APPLE  VINAIGRETTE

GRILLED PORTABELLO, MARINATED RED PEPPERS, FRESH 
MOZZARELLA, ARUGULA WITH A WHITE BALSALMIC DRESSING

SPINACH AND BEET 

APPLES, RED GRAPES, SPICED WALNUTS, GORGONZOLA, BIBB 
LETTUCE & MESCLUN MIX WITH A HOUSEMADE VINAIGRETTE

WALDORF SALAD

ASSORTED SEASONAL GREEN MARKET VEGETABLES 
WITH HUMMUS DIP  & WARM FLAT BREAD

DEEP FRIED L.I. OYSTERS, SERVED ON THE HALF SHELL 
WITH TARTAR SAUCE

STADIUM GARLIC FRIES

FLAVOR OF THE WEEK CHIPS WITH DIPPING SAUCE

SEASONED CHIPS

HUMMUS & CRUDITE

SOFT PRETZELSI

LONG ISLAND OYSTERS

 TASTE o’ DRAFTS 
ALL WEEK LONG

DAILY SPECIALS

5PM -8PM

$2
OPEN TIL

10PM

$3
10PM TIL

CLOSE
VISION 
VODKAS

$5
ALL DRAFT

BEERS

2 1FOR

NY BEER BATTERED WITH BUTTERMILK RANCH & MALT VINEGAR

FRANKS RED HOT, CRISPY & SPICY WITH BLUE CHEESE

B E E R  B AT T E R E D

C L A S S I C  B U F FA LO

LITTLE TOWN GARBAGE

OUR SECRET 10-SPICE BLEND WITH MANGO CHILI 

HOMEMADE HOT SAUCE, SMOKED BBQ, FRESH GARLIC 
WITH BLUE CHEESE CRUMBLES

8PM - 12AM
MON - WED

*MIN ORDER OF 6

$1.49

*MIN ORDER OF 6

99
5PM - 8PM
MON - WED

8PM - 12AM
THUR- SAT

¢

LITTLE TOWN BITES
SOUP & SALAD

SELECTION o’
W I N G S    

RAW BAR

366 WEST 46TH STREET  NEW YORK, NY 10036    212.677.6300    LITTLETOWN.COM 

WE’RE DEDICATED TO SUPPORTING & SOURCING LOCAL & SUSTAINABLE PRODUCTS WHENEVER POSSIBLE
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GARBAGE PLATE

HOT ITALIAN SAUSAGE, SAUTEED PEPPERS, BASIL AND  
CAVATAPPI PASTA, IN A 4-CHEESE SAUCE

ROCHESTERS MOST FAMOUS DISH.  TATER TOTS, TOPPED WITH 
MACARONI  SALAD, BAKED BEANS,  2 CHEESE BURGERS, ONIONS, 
MUSTARD HORSERADISH & COVERED WITH SPICY CHILI

GRILLED STEAK OVER GARLIC MASHED POTATOES ON A GRILLED 
ITALIAN ROLL WITH HOUSEMADE POTATO CHIPS

WALL STREET STEAK STRIPS

DELI SLICED NY PASTRAMI, PICKLES AND SPICY BROWN MUSTARD ON 
RYE BREAD WITH HOUSEMADE POTATO CHIPS

BIG CITY PASTRAMI SANDWICH

JUMBO SHRIMP OVER LINGUINI PASTA, IN A GARLIC, WHITE WINE 
AND RED PEPPER SAUCE

100% CERTIFIED ANGUS BEEF, TOPPED WITH POACHED EGG, 
CREAMY BECHAMEL, MELTED AMERICAN & CRISPY BERKSHIRE BACON, 
WITH HOUSEMADE POTATO CHIPS

LITTLE TOWN BURGER

10”  THIN CRUST BAR PIE, ONLY 270 CALORIES
ADD VEGGIES   .50  ADD MEATS   1.00

W H O L E  W H E AT  P I Z Z A

SERVES 2

SERVES 4

BUFFALOS FAMOUS SANDWICH - HOT ROAST BEEF ON A KUMMELWECK 
ROLL, SERVED WITH AU JUS AND HOUSEMADE POTATO CHIPS

FULTON MARKET SHRIMP SCAMPI

JUNIORS CHEESECAKE

STATE FAIR INSPIRED FRIED CHEESECAKE COATED 
WITH VANILLA INFUSED GRAHAM CRACKERS AND BERRY COMPOTE

NEW YORK CITYS MOST FAMOUS NEW YORK STYLE CHEESECAKE, 
SERVED WITH BERRY COMPOTE

FLAKY CRUST, FRESH BAKED NEW YORK STATE APPLES, 
TOPPED WITH VANILLA BEAN ICE CREAM

BIG APPLE PIE A LA MODE

FRESH VANILLA BEAN ICE CREAM AND SARANAC ROOT BEER

FRIED CHEESECAKE

R O OT  B E E R  F LO AT

4 NATHANS HOT DOGS, 4 SLIDERS, 8 BUFFALO CHICKEN WINGS, 
MACARONI SALAD & BAKED BEANS WITH HOUSEMADE POTATO CHIPS 
ADD CHILI   1.50  ADD CHEESE   1.00

SUBURB BACKYARD 
B B Q  P L A T T E R

HOUSE-CURED CORNED BEEF, SAUERKRAUT, RUSSIAN 
DRESSING, MELTED SWISS GRILLED ON SOURDOUGH 

SLICED COLD ROAST BEEF, TOMATO, ROMAINE, CREAMY 
HORSERADISH WITH MELTED SWISS ON TOASTED SOURDOUGH 

ROAST BEEF

MELTED SWISS, AMERICAN, BÉCHAMEL ON CRUNCHY CIABATTA
ADD TOMATO   .50 ADD BACON   1.00

HUDSON VALLEY
GRILLED CHEESE 

MELTED SWISS, AVOCADO, TOMATO, ROMAINE, HOUSEMADE 
SMOKED BBQ ON CRISPY CIABATTA 

2 NATHANS HOT DOGS, MACARONI SALAD & BAKED BEANS 
ADD CHILI   1.50  ADD CHEESE   1.00

SUBURB BACKYARD DOGS

GRILLED 12” HOT ITALIAN SAUSAGE ON A TOASTED ROLL 
WITH SAUTEED ONIONS, PEPPERS & COLESLAW

CONEY ISLAND WHITE HOT

MARINATED PORTABELLO MUSHROOM, FRESH MOZZARELLA, 
ROASTED RED PEPPER, ON FRESH CIABATTA 

PORTABELLO MOZZARELLA

BUFFALO CHICKEN SMOTHERED IN FRANKS RED HOT & MELTED 
BLUE CHEESE ON A TOASTED ROLL

BUFFALO CHICKEN FINGER SUB

100% CERTIFIED ANGUS GROUND BEEF WITH MELTED MOZZARELLA,  
PARMESEAN IN A PLUM TOMATO SAUCE ON A TOASTED BUN

SLOPPY JOE

MARINATED PIECES OF CHICKEN, GRILLED & SERVED ON AN ITALIAN 
ROLL WITH MACARONI SALAD

TWO CERTIFIED ANGUS SLIDERS, MELTED AMERICAN, 
CARAMELIZED ONION, COGNAC SAUCE ON A WARM POTATO ROLL

14
GRILLED CHICKEN, PENNE RIGATE PASTA AND CHERRY TOMATOES, 
IN A CREAMY PESTO SAUCE

ADIRONDACK CHICKEN PESTO

NEW YORK

S W E E T S

BIG CITY TASTES LITTLE TOWN ‘WICHES
SERVED WITH 
HOUSEMADE 

POTATO CHIPS

WE’RE DEDICATED TO SUPPORTING & SOURCING LOCAL & SUSTAINABLE PRODUCTS WHENEVER POSSIBLE
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PRIX FIXE

DINNER MENU

$29
FIRST COURSE

SELECT 1

SECOND COURSE
SELECT 1

THIRD COURSE
SELECT 1

GOAT CHEESE & HONEY
TRUFFLED COACH FARM GOAT CHEESE, ARTISINAL HONEY, OVER CRUNCHY BAGUETTE

L.I. CLAMS TOPPED WITH BASIL AND TRUFFLE INFUSED PANKO CRUMBS

BAKED CLAMS

APPLES, RED GRAPES, SPICED WALNUTS, GORGONZOLA, BIBB LETTUCE & MESCLUN MIX WITH A 
HOUSEMADE VINAIGRETTE

WALDORF SALAD

GRILLED PORTABELLO SALAD
GRILLED PORTABELLO, MARINATED RED PEPPERS, FRESH MOZZARELLA, ARUGULA, WHITE 

BALSALMIC DRESSING

100% CERTIFIED ANGUS BEEF, TOPPED WITH POACHED EGG, CREAMY BECHAMEL, MELTED 
AMERICAN & CRISPY BERKSHIRE BACON WITH HOUSEMADE POTATO CHIPS

GRILLED CHICKEN, PENNE RIGATE PASTA AND CHERRY TOMATOES, IN A CREAMY PESTO SAUCE

ADIRONDACK CHICKEN PESTO

JUMBO SHRIMP OVER LINGUINI PASTA, IN A GARLIC, WHITE WINE AND RED PEPPER SAUCE
FULTON MARKET SHRIMP SCAMPI

STATE FAIR INSPIRED FRIED CHEESECAKE COATED WITH  VANILLA INFUSED GRAHAM CRACKERS 
AND BERRY COMPOTE

FLAKY CRUST, FRESH BAKED NEW YORK STATE APPLES, TOPPED WITH VANILLA BEAN ICE CREAM

BIG APPLE PIE A LA MODE

FRIED CHEESECAKE

3 COURSES SERVED WITH 
A DRAFT BEER OR SOFT DRINK

$29PRIX
FIXE

3 COURSES SERVED WITH 
A DRAFT BEER OR SOFT DRINK

$29PRIX
FIXE


