—— From Our Cuinese Kitcuen —

ENTREES
Chicken

Lunch 20.50 / Dinner 25.50

Pineapple Sweet & Sour Sesame Chicken

Chicken with Cashews
Basil Chili Chicken
Lemon Mandarin Chicken

General Tso’s Chicken
Coconut Curry with Kaffir Lime
Shawarma Egg Foo Young

Beef

Lunch 22.50 / Dinner 27.50

Coconut Lemongrass Beef Sichuan Beef with Broccoli

Let Us
Cater
for You!

Beef with Snowpeas Pepper Steak
Orange Zest Beef Hunan Beef
Crispy Beef Moo Goo Steak
Sides & Soups

Vegetable Eggroll 6.50 Egg Drop with Scallion 7.95

Peanut Cilantro Noodle 12.50 Sesame Hot & Sour 7.95

Chicken Poppers 13.95 Wonton 7.95

— Rice & NoobLEs —

Kung Pao Pastrami Noodles 19  Cilantro Shawarma Fried Rice 19

Lo Mein Noodles Ginger Scallion Stir Fried Noodles

Pineapple Cashew Fried Rice Shiitake Tofu Noodles *

* Spicy
Vegetables 19/ Chicken 22/ Beef 26

Beautiful Sandwich Trays,
Sushi, Grill, Chinese, Mediterranean

— Corporate Lunches —
—— Bris Trays —

—— Shiva Trays —

Mear, FisH, Veal, Fruit
Breakrast, Lunch, DINNER

DRiNKS

Tropicana Orange Juice 2.50 Saratoga Sparkling 2.95

Regular or Diet Sodas 2.50 Mineral Water 2.00

Coke, Sprite, Sunkist Orange,

Ginger-Ale, Cream Soda, Pepsi, Apple Juice 2.50
Black Cherry, Celery, Club Soda,

Coke Zero, Caffeine Free Diet Coke, Snapple 2.95
Diet Black Cherry, Diet Cream Iced Tea, Lemonade,
Soda, Diet Sprite, Fresca, Root Beer Raspberry, Peach &

Diet Pepsi, Mountain Dew Diet Peach, Mango
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We Deliver
CITY WIDE

For more information and variety
Please go to www.mrbroadwaykosher.com
Call us at 212 921 2152
Or email at contact@mrbroadwaykosher.com
To discuss all your catering needs

Specialty Menu Available

212-921-2132

www.mrbroadwaykosher.com

1372 Broadway | 9am-11pm Sunday to Thursday
(at 38th street) | 9am-3pm Friday
NewYork, NY 10018 | Saturday Night Seasonally
Fax: 646-365-6238
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We Deliver
CITY WIDE

From Our DeL

All our deli sandwiches are served with coleslaw, pickle,
mustard and russian dressing

16.95

Corned Beef Beef Tongue * Fresh Turkey
MEAT  RoastBeef  Pastrami  Smoked Turkey

Brisket of Beef ~ Bologna Salami

* Add 5.00
House Rye Whole Wheat Wrap
BREAD  House Baguette - House Ciabatta *

Gluten Free Bread ** Multigrain
** Add 4.00 *Add 1.50

Lettuce Sweet Peppers
TOPPINGS Tomatoes Avocado +
Onions Cucumber

Add 0.30 per topping, Avocado 2.00

Mustard Parve Ranch
SAUCES Garlic Aioli Spicy Aioli
Mayo House Russian

Combination add 2.50, extra lean 2.50, extra meat 3.00
Tuna, Chicken Salad or Egg Salad on Rye 14.95
Open Faced Served with Mashed Potato 26.95 Tongue 31.95

Whraes

All our wraps are wholewheat and served with house tossed greens

Chicken Caesar Wrap Chicken Pesto Wrap

Crispy Chicken, Roasted Red Peppers, Pesto Chicken, Caramelized Onions,

Avocado, Kale, Parve Caesar 16.95 Spinach, Avocado 16.95

Spicy Salmon Wrap Falafel Wrap
Pan Seared Salmon, Arugula, Roasted  Falafel, Israeli Salad, Hummus
Tomatoes, Cucumbers. Spicy Aioli 16.50 Mixed Greens 14.95
Soups
Soup of The Day Chicken Noodle
8.50 8.50

8.50 With Kreplach - Add 1.50

SHAWARMA —

Pita or Baguette, Salad 16.50
Laffa 17.50

23425426###27833T!



STARTERS

Pulled Brisket Tacos

Jicama Slaw, Cilantro 14.50

Brisket Empanadas
Tomato Garlic Reduction 13.95

Black Angus Beef Sliders
Guajillo Ragu, Grilled Onions 16.95

Pastrami Reuben Pizzette
Cheddar ‘Cheese’, Pickels 14.50

Broadway Wings
Boneless BBQ OR Spicy Buffalo 14.50

Moroccan Cigar
Harrisa Spiced, Tahini 14.50

Corned Beef Puff Rolls
Sweet Chilli Sauce 14.50

Shawarma Tacos
Pico De Gallo, Spicy Aioli 14.50

Hummus/Tahini 12.50
w/ Falafel 15.95 w/ Shawarma 17.50

SaLADS

Organic Farro, Chickpea & Edamame

Roasted Cauliflower, Arugula, Cherry Tomatoes, Cucumber, Garden
Radish, Dried Cranberries, Fresh Lemon Juice, Olive Oil 19.95

Chicken 6 / Salmon 7 / Beef 8 / Organic Tofu 5

Chef

Turkey, Corned Beef, Pastrami, Hardboiled Egg, Cherry Tomatoes,
Spinach, Mesclun Mix, House Paprika Vinaigrette 22.50

Potato Pancake
Latkes, Apple Sauce 14.50

Kale Caesar

Roasted Tomatoes, Red Quinoa, Polenta Croutons,
Sumac Onions, Parve Caesar 18.95

Chicken 6 / Salmon 7 / Beef 8 / Organic Tofu 5

Crunchy Beet

Taragon Infused Shreaded Beets, Wild Arugula, Roasted Walnuts,
Endive, ‘Cream Cheese’ Croquettes, Oregano Citrus Vinaigrette 19.50
Chicken 6 / Salmon 7 / Beef 8 / Organic Tofu 5

Ahi Tuna Nicoise

Hardboiled Egg, Garden Radish, Kalamata Olives,
Fingerling Potatoes, Cherry Tomatoes, Balsamic Dijon 22.95

BuRrGERS

All Our Burgers Are 8oz House Ground USDA Aurora Farms
Black Angus Beef and Served with Fresh Cut Fries, Lettuce
and Tomatoes on a Brioche Bun

BBQ Burger
Fried Egg, Onion Strings 21.95

Broadway Burger 13.95
Pastrami Burger 19.95
Turkey Burger 18.95
Falafel Burger
Tahini, Israeli Salad 17.95

The Impossible Burger (vegan)

Impossible ‘Meat’, Asian Slaw,
Avocado, Multigrain Bun 19.95

‘Bacon’ Avocado Burger

Smoked Beef ‘Bacon’, Chipotle Aiol
House Guacamole 22.95

Broadway ‘Cheeseburger’

House Nut ‘Cheese’, Pickles,
Arugula, Gralic Aioli 22.95
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SIGNATURE SANDWICHES

Turkey Club

Crisp Salami, Avocado, Dijon Aioli, Lettuce, Tomatoes,
Toasted Multigrain, Served with Field Greens 18.95

The Chirami

Crispy Breaded Chicken, Grilled Pastrami, Avocado, Sun Dried
Tomato Aioli, House Ciabatta, Served with Sweet Potato Fries 20.50

Pastrami Plus

Cured Pastrami, Chopped Liver Pate, Caramalized Onions,
Jicama Slaw, Served with Sweet Potato Fries 20.50

Grilled Chicken Panini

Turkey Pastrami, Sautéed Peppers and Onions, Avocado, Spicy Aioli,
Served with Kale Caesar 20.50

Prime Rib

Aurora Farms Rib Eye, Kale Basil Pesto, Roasted Tomatoes,
Crisp Onions, Toasted Baguette, Served with Onion Rings 22.50

BBQ Brisket

Red Cabbage Slaw, Onion Strings, Honey Garlic Barbecue,
Brioche Roll, Served with French Fries 20.95

All entrees served with a choice of mashed potato, fresh cut fries,
Israeli salad, basmati rice or seasoned vegetables

Boneless Chicken Steak

Tender Skinless Grilled
Chicken Thighs 26.95

Applewood Smoked Chicken

Cajun Garlic Chipotle
Rub 26.95

BBQ Spare Ribs

Slow Roasted St. Louis Cut
Veal Ribs 44.95

Marinated Grilled Chicken

Oregano Paprika Rubbed
Chicken Breast 26.50

Southern Fried Chicken
4pc Flash Fried 27.95

ENTREES

Shawarma Platter

Hand Carved Rotisserie
Grill 26.95

Fillet Mignon

USDA, Herb
Chimichurri 45.50

Rib Steak

160z Bone-In Aurora Farms
Rib Eye 40.95

Schnitzel

Breaded Boneless Chicken
Breast 26.95

Pan Seared Salmon
Boneless Fillet 28.95

SIDES 7.

Frank Seasoned Vegetables Israeli Salad
Knish Mashed Potato Regular/Sweet Potato Fries
Derma Onion Rings Chopped Liver (add 3)

Spicy Tuna Tartar 13.50

\ppetizers

Salmon Roe 7.95
Sushi 4 pcs 13.50

Salads

‘ Salmon Skin Salad 11.50 ’

‘ Salmon Tartar 12.50

Edamame 7.50 ‘
Sashimi 6 pcs 14.95

Spicy Tuna 12.50
Shiitake 10.95

Avocado 9.95
Kani Salad 9.95

Cher Seeciat Rols
Atlantic Tuna Avocado Mango 9.50
Kamakazi salmon Crab Avocado 9.50
Spider Roll spicy Tuna, Crunch, Avocado, Topped w/ Pepper Tuna 16.95
Green Dragon Tuna Salmon Topped w/Avocado 13.95
Red Dragon California Topped w/Tuna 16.95
White Dragon Kani, Avocado, Pickle Topped w/ Yellowtail 16.50
Sweet Dragon Spicy Salmon, Cucumber, Topped w/Avo, Sweet Sauce 16.95
Rainbow Roll california Topped w/Salmon Tuna and Avocado 16.95
Broadway Roll Salmon Avocado Roll Topped w/Spicy Tuna 16.95
Fire House California Topped w/Salmon and Spicy Mayo 15.95
Veggie Dragon Garden Roll Topped with Avocado 12.95

Queen Roll Avocado, Cucumber, Topped w/ Spicy Kani, Crunch 13.95

Klng Roll Avocado, Kani Roll Wrapped in Cucumber 13.50

By THE PiEce

Yellowtail 4.95 Striped Bass  4.50

Tuna 550

Salmon 450 Smoked Salmon 450 | SalmonRoe 495

RoLts & Hanp Rolts

Yellowtail Scallion 7.95 Spicy Tuna 7.95

Tuna 7.95 Spicy Salmon  7.50

Avocado 6.50 Salmon Skin 7.50

California 6.95 Salmon Avocado Cucumber 7.95

Avocado Cucumber 6.95 Tuna Avocado s.50

Salmon 7.50 Spicy Yellowtail 7.95

Pepper Cooked Tuna s.50 Salmon Tempura 7.50

Cucumber 650 Garden 6.50

Sweet Potato 6.50 Shiitaki Asparagus 6.95

Gluten Free Bread Available

SusHi Menu

Comsination RolLs

Three Spicy Rolls 22.50
Three Veggie Rolls 17.95
Tuna Avocado, Salmon Avocado, California 22.50

Spicy Tuna, Yellowtail Scallion, Salmon Skin 22.50

SusH1 ENTREES

Sushi Spicy Salmon Roll, 8 pcs Sushi 29.95

—

Sushi and Sashimi California Roll, 5 pcs Sushi, 6 pcs Sashimi 38.95

Sashimi 15 pes 35.95

Sashimi Sushi Platter Chef Selection of 2 Rolls, 1 special roll 12 pcs 58.95

Sushi for Two Chef Selection of 3 Rolls, 10 pcs 49.95
L 7

Low Cars RoLLs

Energy Roll
Spicy Tuna, Avocado, Asparagus, Soybean Wrap 14.50

Warm Up Roll
Tuna, Salmon, Avocado, Cucumber Wrap 14.50

Swimmer Roll

Tuna, Salmon, Avocado, Tempura Crunch, Masago,
Soybean Wrapped 15.95

Seicy Rots
The Hot Roll
Spicy Tuna, Mango, and Chopped Jalaperio 13.95

The Tongue Lash
Spicy Salmon, Avocado, Hot Peppers, topped w/ Spicy Tuna 15.95

Hatzalah Roll
Tuna, Salmon, Jalapeno, Avocado, topped w/Fried Green Peppers 16.50

Friep Rovts

Hurricane Roll
Smoked Salmon, Cream Cheese, Asparagus, Avocado, Spicy Mayo 13.95

Ginza Roll
Cooked Salmon, Tempura Crunch, Avocado 14.95

Tokyo Roll
Cooked Tuna, Fried Onion, Avocado 15.95
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