
culinary director 
barry tonks

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

www.takecare-newyork.com 
Instagram: takecare.newyork

FIRST COURSE  choose one

CITRUS MARINATED OLIVES  

TOMATO SOUP   
SPICED CARROT HUMMUS    za’atar, laffa bread

HOUSE SALAD    market lettuce and vegetables, sherry vinegar dressing

SECOND COURSE  choose one 
all burgers + sandwiches are served with house chips or mkt salad, sub fries +4

TAKE CARE BURGER    grilled pat lafrieda patty, cheddar, caramelized onion, 
                                                jalapeño relish, seeded brioche bun

VEGGIE PATTY    black bean quinoa patty, tomato, alfalfa sprouts, cashew chipotle aioli,  
                                   lettuce, no bun [vegan]

CHICKEN SANDWICH   grilled or fried chicken 
                                               gochujang chili, basil and buttermilk slaw,  pretzel roll

CHICKEN CAESAR WRAP   roasted chicken, romaine, garlic

SOUP & SANDWICH   tomato soup, grilled cheese

SPAGHETTI & MEATBALLS    fennel ragu, parmesan, ricotta

‘TAKE A BREAK’ LUNCH
2 courses - $25 per person

DESSERT
THREE COOKIES TO-GO    +$10   |   order now and they’ll be hot & ready to go with you!




