STARTERS

Wings Re%ular 8.95 Large  16.95
Buffalo — Hot, Medium, or Mild, Jerk Style, or BBQ.
All served with bleu cheese, carrots, anci, celery.

Satay Sampler 14.95

Skewers of chili chicken breast, Teriyaki beef filet, and bacon wrapped
shrimp served with spicy peanut, House soy, and mustard sauces.

Tex-Mex Quesadilla Grilled chicken, corn, black beans, jack cheese. 8.95

Vegetable Quesadilla Grilled vegetables and feta cheese. 8.50

Fried Ravioli Mini cheese ravioli breaded and fried, served with marinara sauce. 8.95

Spinach -Artichoke Dip 8.95
Served with fresh made white corn chips, salsa and sour cream on the side.

Chicken Tenders 9.50

Strips of chicken breast lightly breaded. Served with your choice of
honey mustard, BBQ, or buffalo sauce.

Fried Bocconcini Mozzarella Balls 9.50
overlook Nachos 11.95

Fresh made white corn chips topped with homemade beef chili,
Jack cheese, lettuce, salsa, sour cream, and jalapeno’s.
Substitute chicken: 13.95 Substitute skirt steak: 15.95

Sweet —~N- Spicy Shrimp 12.95
Jumbo Panko-breaded shrimp, fried, & tossed in our distinctive sweet and spicy
sauce. Served with homemade marmalade.

BITES, BITES, & MORE BITES

Turkey Burger Bites 9.95
3 mini turkey burgers topped with pepper jack cheese and served on
toasted potato rolls with pickles and chipotle-BBQ sauce.

Chicken Bites 9.95

3 mini grilled chicken breast sandwiches topped with roasted red peppers,
& melted jack cheese with chipotle lime sauce on toasted potato rolls.

Buffalo Chicken Bites 9.95

3 mini fried chicken breast sandwiches smothered in our homemade
buffalo sauce on toasted potato rolls with a side of bleu cheese dressing.

Steak Bites 11.95

3 mini skirt steak sandwiches topped with caramelized onions and pepper jack cheese
served on toasted potato rolls.

SANDWICHES & WRAPS

Whole wheat wraps available on request

Grilled Chicken (available as a wrap) 8.95

Grilled chicken breast with melted mozzarella, red pepper aioli,
& field greens on toasted ciabatta bread from Eli’s.

Buffalo Chicken Wrap 9.25

Fried chicken tenders in our original buffalo sauce served as
a wrap with lettuce and blue cheese.

overlook Chicken Club 8.95

Grilled chicken breast, bacon, & Swiss cheese with honey mustard on
toasted ciabatta bread from Eli’s.

Grilled Vegetable Wrap 8.50
Grilled seasonal vegetables, field greens, and tzatziki sauce.
Portobello Mushroom Melt 8.50

Grilled Portobello's, roasted red peppers, sautéed spinach, goat cheese, and Dijon
aioli on toasted Challah bread.

Cubano Sandwich 10.95

Oven-roasted pork loin, grilled ham, melted Swiss, spicy mustard and pickles
on toasted Tuscan bread from Eli’s.

Roast Beef Sandwich 9.95
Roast beef, white sharp cheddar, greens and horseradish mayo on toasted
Tuscan bread.

Steak B.L.T. 10.95

Grilled skirt steak, bacon, lettuce, tomato, and mayo served Panini style.
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POMMES FRITES

An overlook CLASSIC! Our version of the fries
from Belgium served in a cone with your choice of
one of our famous dipping sauces. 5.95

Aioli, Buffalo Mayo, Chipotle-Li ey Mustard, Horseradish Mayo,
Jack Cheese, Ranch, Spicy Mus r. Additional sauces add $1.00

****************************************************:

BIG APPLE PLATTER

Buffalo Wings, Chicken Tenders, Onion Rings, SERVES
Fried Ravioli, & Spinach/Artichoke Dip w/Chips. 4t06

39.95

Includes Celery and Carrot sticks, Corn Chips and Sour Cream.
Sauces include, Marinara, Bleu Cheese, Honey Mustard, and BBQ.

2424 24 24 24 2 2 24 24 3 2522

LR 2 0 5

* *
2.2.2.0.0.2.0.0.0.2.0.0.0.8.9.0.0.0.0.0.0.8.0.0.0.0.8.0.0.0.0.0.0.0.0.0.0.0.0.0.0.0.0.0.00080.0.08.8.01

BURGERS

All burgers are a 1/2 pound of fresh ground beef before cooking.
Burgers are served with lettuce, tomato, red onion, pickles and our homemade cole slaw.
Chili, Portobello mushrooms, grilled onions,
extra cheese, bacon, jalapeno’s or Canadian bacon, add $1.25

overlook Burger 9.95
A traditional bacon cheese burger.

Classic Burger 7.50

Cheese Burger 8.95
Choice of American, Swiss, Vermont Cheddar, Jack, Mozzarella, or Bleu.

Turkey Burger 9.25
The best in NYC! Try one.

Buffalo Burger 10.25

Classic burger with crumbled bleu cheese and our famous Buffalo Sauce.

CROCKS & BOWLS

French Onion Soup 6.95

4 types of onions sautéed in a rich broth topped with
homemade croutons and melted mozzarella.

Soup of the Day Daily
Spicy Manhattan Clam Chowder 7.95
Chili 7.50

A crock of homemade chili served with Vermont cheddar cheese,
topped with red onion. Served with fresh bread.

PASTA & PASTA DISHES

All pasta dishes include your choice of a side salad or soup.

Chicken Parmigiana 14.95

Mozzarella & Parmigiana cheese melted over breaded chicken breast
served with penne in a marinara sauce.

Shrimp Scampi 15.95
Jumbo shrimp sautéed in garlic and oil served over angel hair pasta.

Penne a la Vodka 12.95
Penne pasta tossed in a creamy red vodka sauce.

Arrabiata 10.95

Farfalle pasta tossed in a spicy tomato and pepper sauce .
with chicken add: $4.00 with shrimp add: $5.00

*Notice: We must inform our guests that consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness

6-7/8

overlook

Chopped broccoli slaw, Udon noodles, crispy wontons, poached chicken,
sliced almonds, and sesame seeds, tossed in an orange-sesame dressing.

Classic Caesar 8.95
with grilled chicken add: $4.00 with grilled shrimp add: $5.00
vrerluols Wedge 8.95

Iceberg lettuce smothered with thousand island and ranch

dressings topped with bacon bits and crumbled bleu cheese.
with grilled chicken add: $4.00 with grilled shrimp or steak add: $5.00

Buffalo Chicken Salad 12.95

Fried buffalo chicken over shredded romaine lettuce, celery, and carrots,
tossed in our bleu cheese dressing.

Grilled Salmon Filet 15.95

6oz filet on a bed of fresh spinach, carrots, grape tomatoes,
& warm bacon vinaigrette.

Steak Caprese Salad 14.95

Grilled skirt steak over tossed field greens, grape tomatoes, fresh mozzarella,
in a balsamic basil dressing.

New — Greek Salad 9.95

Mesculin greens, grape tomatoes, cucumbers, red onion, capers, olives,
feta cheese and roasted red peppers in a lemon-oregano vinaigrette.

PLATES

All plates include your choice of a side salad or soup.

Steak & Frites Au Poivre 20.95
Grilled skirt steak au poivre served with our fresh cut Frites.
BBQ Salmon 18.50

Roasted 60z salmon filet topped with BBQ sauce, served with garlic mashed
potatoes & sautéed spinach.

Cajun Fish & Chips 14.95
Fried whitefish served with our fresh cut frites & a spicy tartar sauce.
Buttermilk Pecan Chicken 19.95

Two pecan crusted chicken breasts pan seared served with
mashed potatoes & tasty greens.

Exotic Asian Orange Chicken 14.95

Lightly battered boneless chicken breast tossed with our exotic
Asian orange sauce served over white rice.

SIDES

Garlic Mashed Potatoes 4.95
Sautéed Spinach 4.95
Macaroni & Cheese 4.95
Grilled Seasonal Vegetables 4.95
Baked Beans 4.95
Side Salad 4.95
Beer-Battered Onion Rings 6.95
SWEETS
Florida Fresh Key Lime Pie 6.95
Pecan Pie 6.95
Fried Cheese Cake 7.25
overlook Brownie Sundae 7.25
Executive Chef Ben Marz
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THE HISTORY
The overlockc an trace its roots in Manhattan to the 19206s. I't was the i_me f r i bi ti and an i mmigra
man named Tim Costello opened a speakeasy on the corner of east 44" street in the shadow of the old Third Avenue
el train. He prospered during those days, catering to all types of clientele that were forced into the underground and
hidden speakeasies to enjoy a few good drinks. After prohibition, Mr. Costello opened a restaurant bar and aptly
named it Costellobds. So began an al most 60 year run of being one bars in the cit
Zﬁziﬁf::;;z z:;{idnewspaper types that dominated the area it was soon a favorite haunt of those in the newspaper Saturdlzys and‘ Sundhys Oﬂl;}' “Untz[ 4pm
In 1935 legendary artist James Thurber ran up a runaway bar tab and Costello asked to strike a deal. He gave Brunch items come with your ChOiCG of 3 of the following...bloody mary, mimosa,
Thurber the keys on a Sunday to draw some art and this would pay his tab. Thurber used the opportunity to create draft beer, screwdriver, champagne, coffee, tea, or soda
his famous fABattle of the Sexeso drawings on 11 beaverboard pane i e establishment
years. No one really knows where the panels are today; though most believe they are with the Costello family. h lje\}dsa far{c‘h'é?os Wréb
As detailed in a 1981 New York Times article; one night i nscrambled eggshpepmesjackchecesewned omoas sadsa,m0d ed becaus
drinking alone in the front room of Tim Costell obs bar vsbljrbreanfwmpgediny@md;hoige/\(ﬁBegu|aigrh,\mo|e-lwheatWa,p_ Vi ncent
Joel Sayre, and Paul de Kruif were together in the back room. OéH%r\é)a[g@urthélé pounded hard on
Hemi ngway who was just | eaving. OO6Hara propped his blackthorn walKk I ad r che bar . AWhen did
carrying a walking stick?06 Hemingway asked. 06 Har a replisggmmeﬂ@ggg,tcmmmedwg@rg@rg@mChee's@,@l@ndpiédtdmaa)pkthorn i
Cityo to whiE:h !—Ieming_way replied, Al t s, is it? | bet I can dhrtlg?aé‘tédtlhsban%'fehd‘witﬁ‘édr'fzi‘lé&fpé"s?o'."ds-0 O6Hara r
says you canét. o, Hemi ngway took the bet and than broke the wal I n stick over iI's own head. He too
and wal ked out of the bar. That broken walking stick hung over CosthCDeQQSbanVSMemany years.
As time moved on, so did Costell obds, to our current Iocationeégﬁwiﬂhgo&norggu%éﬁlhbm@ﬁiessah%yed in contin
owner ship, unt i | its final l ast call in 1990 After Costell ods osv\tleh nﬁ‘f" (ﬁw’rHer% i p rought the or
Café to life, which remained and area fixture until January 2004 Ite or whiole whedlt toast.

) y : .
In F ebmary of 2OQ4 the overlook opened its doors, and 50 began the next chapter of this lit.tle piece of NYC history. eq q S be N ed | Ct
Extensive renovations have transformed the overlook into a multi-level bar/restaurant with an outdoor roof deck. t hed d i ted lish i
With the opening of our new kitchen in 2005 we have created a new standard for pub fare in Midtown that people o Poac €d €ggs sevet on toastedienglis ) IS
are coming back for. Whether it is our succulent Burger Bites, the hefty overlook Salad, or our array of delicious canadian bacon, and our homemade hollandaise sauce.
appetizers and diverse daily specials, the overlookhas somet hing for everyone. And don6t forget to try what we,
and many of our customers believe to be the best Pommes Frites in New York City. Our fresh cut Pommes Frites AB \!E ITE M$ SgRyEQ’ (}NBTH I_LO ,E) RJ ES
are offered with a variety of di pping sauces. Add 20 fl ‘@ Q e'l oS ) M F on scree

deck and over 35 beers to choose from and the word gets out!

THE NAME

Many customers ask,
long hours, and a few beers, Pat declared that the old bar looked like the bar in the 1980 film, The Shining. After
watching the movie again a few weeks later he realizes that it looks nothing like the bar in The Shining. By then it
was too late to make a change as the overlook name was already on various applications and documents, so there
was no turning back.

THE MURALS

In 1975, Tim Costello, Jr. who took over the family business wanted more artwork. Tim pestered one of his
regulars, Bill Gallo of the Daily News, and also the reigning president of the National Cartoonists Society in 1976.
Costello wanted a mural directly on the walls of the new location. After months of resistance Gallo finally gave in

iHow dverbok?/® uWelolmed wrpi mag tthh et hree nnoavnmeet i on s
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pancakes

fluffy and light pancakes served with or without fresh fruit topping
a f t @fthenday, ghoice of bacon or sausage.

french toast

thick cut challah bread served with or without fresh fruit
topping of the day. choice of bacon or sausage.

fresh yoqurt
vanilla yogurt, mixed with fresh fruit, granola, and honey.

create your own omelet

enlisting the help of the NCS, where the top cartoonists of thirdeteggsservetnitl®yoar choice®fMmRiefblidwingeal | o di d have
it had to be the fisame deal 6, all you can eat and dri nk, jini 910% i ; r t I greed to
his father gave James Thurber 40 years earlier. In May of 1976 artists like Bill Gallo, Mort Walker, Al Jaffee, dnlbﬁr’] ?ed 'b er’\l\tbnt'?tfo’ Zu%dhfr_n, TUS}P rggn?, i&n d.ﬁéd t(?m? flO
Sergio Argones, Dik Brown, Milton Caniff, Bill Kresse, and Don Orehek just to name a few, all converged on one cheese | gqrgonzo a, pepper Jack, C eddar, _mencan’ orieta.
Costellobds and the Cartoon Mural on the east side of the res®ngineatdbacenr sausage£harigo, Canadian bacon.
Fast forward to June 2005, we contact Bill Gallo who is still working for the Daily News and has never missed a served with hash browns. 1.25 each
deadline. When asked if he would be interested in having the cartoonists return, Bill said he was, but he had one
demandélt had to be the fisame deal 0, al |l you can eat an/dgdrlnk justd K, 6 baik.ln T976. On November 2
cartoonists returned after almost 30 years. New legends like Mike Lynch, Dan Pirraro, Sam Viviano, Chris Brown, a dltlona Sldes B
Mel Lazarus, Joe Giella, and Sam Gross drew here for the first time. Several like Bill Gallo, Mort Walker, Al Jaffe
and Bill Kresse returned to create the new mural located on our west wall. Our hallowed walls have become a must . .
see spot, a sort of pilgrimage, for cartoonists and fans alike to see when in NYC. fresh squeeze 30 a n g e ] ul
We want you to enjoy your overlook experience when visiting us. Should you have any special requests or h as h b rownsee 62@5 €e
questions, please feel free to ask any member of our staff. baconéeéeéeéeéeééé é3dl
Cheersé sausage | i nksé30ececeé
Mark, Joff, & Pat canadian bacon3deéeéé

toast, whole wheat or white.. 1.50

english muffi nlébéeceéecéedé
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Event space available for parties of 25-300 people

The overlook kitchen is open from 11:30am to 12am Monday-Friday
Noon to Midnight Saturday\ Sunday
20% Gratuity added to parties of 6 or more

225 East 44th Street
New York, NY 10017
(212) 682-7266
www.overlooknyc.com




