
exec chef: christopher d’ambrosio
culinary director: barry tonks

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness.

Instagram: takecare.newyork
www.takecare.nyc

FIRST COURSE  choose one

CAULIFLOWER SOUP   spiced croutons

SALAD DU JOUR   ask your server for today’s selection

SOUP DU JOUR   ask your server for today’s selection

CHIPS & DIP  house chips, whipped ricotta, everything seasoning

SHAVED ZUCCHINI SALAD   calabrian chili-almond dressing, mint, pecorino

PEA HORSERADISH HUMMUS   grilled flatbread, dukkah spice

SECOND COURSE  choose one, all hand-helds served with house chips or market salad

EGG SALAD SANDWICH   deviled aioli, milk bread

CROQUE MONSIEUR   jambon, gruyère, brioche

VEGGIE PATTY   black bean quinoa blend, tomato, alfalfa, chipotle spread, lettuce, no bun (vegan)

PORCHETTA SANDWICH  roasted pork, salsa verde, arugula

BALT  thick cut bacon, lettuce, tomato, avocado

GRILLED CHICKEN CAESAR    romaine, parmesan, garlic breadcrumbs, caesar dressing

‘TAKE A BREAK’  LUNCH
2 courses - $30 per person


