
ENTREES
GRILLED ALBACORE TUNA

Pumpkin ravioli, brown butter, broccoli rabe, 
pomegranate glaze 26

ROAST CHICKEN BREAST
Truffle grits, foraged mushrooms, thyme jus 28

SESAME ROASTED SALMON
Wilted spinach, winter citrus, yuzu beurre blanc, 

pickled ginger, wasabi 29

PANKO CRUSTED 
BARRAMUNDI

Lobster wontons, peashoots, lobster Sauterne cream 28

“BUTCHER CUT” 
STEAK FRITES

Maitre’d butter, shoestrings, roasted garlic aioli 27

BLACKENED 
SKIRT STEAK

Chorizo potato hash, 
Frank’s hot sauce oil, spicy cheese sauce 28

SSU eggs  +3(recommended)

RED WINE BRAISED 
SHORT RIB

Mashed potatoes, grated horseradish
braised carrots, onion, celery 32 

CAFETERIA 
PORK “CHOPETTES”

Parochial potato pierogi, sauerkraut, 
private school mushroom gravy 25

sharables
BBQ PULLED PORK EGGROLL
Buttermilk slaw, grits, corn, 
Dr. Pepper BBQ sauce 15

CALAMARI & PEPPERS
Fennel dusted, cherry peppers, 
sizzlin’ tomato sauce 16

PASTRAMI HOT POCKET
Pastrami, Swiss, sauerkraut, 
Lays Chips, pickled veggies, 
1001 island dip 16

WARM GOAT CHEESE “SOUFFLE”
Pistachio crusted, cranberries, 
white balsamic, Asian pear 14

MONTAUK DOCKSIDE 
LOBSTER ROLLS 
Warm toasted buns, chilled creamy lobster 22

saMmy d greatest hits
FAMOUS LOLLIPOP 
BUFFALO WINGS (since 1994)
Maytag bleu fondue, pickled cucumber 17

WALNUT 
SHRIMP
Clove honey, mayo 18 

PHILLY CHEESESTEAK 
DUMPLINGS
Siracha ketchup 17

SAMMY D SUPER SAMPLER
Get all three
Unanimous table decision required 
2 person minimum 18pp

SAM’S SNACKS
(EST. 1998)

FIRST CLASSIC MINI BURGERS 18.88

FRITO PIE 
Chorizo chili, cheddar, green onions,

 bag included 9

TRADITIONAL FISH & CHIPS 19

TW0 HANDED BLTA 19

CHEEKS CUBANO SANDWICH 17

“MAIN LINE” 
PHILLY CHEESESTEAK 25

+foie gras 6

GRILLED GRANDMA STYLE PIZZA
San Marzano tomatoes, mozzarella, basil 14

GRANDPA STYLE  +pepperoni 3 bucks

 SIDES
SHOESTRING FRIES 7

GREEN BEAN CASSEROLE 10 

DORITOS MAC N CHEESE 10

FORAGED SHROOMS 12

O-RINGS, NEWT’S HORSE DIP 7

BROCCOLI RABE 7

MASHED POTATOES 8 

TATER TOTS 7 +Truffle asiago 5

*Means it contains (or may contain) raw or undercooked ingredients.**Means dish is served raw.  Thoroughly cooking foods of animal origin such as beef, fish, lamb, milk, poultry, or shellstock, reduces the risk of food borne illness. Young children, 
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pastas 
LINGUINE & CLAMS

Pancetta, breadcrumbs, white wine 22

RIGATONI ALA JOEY D.
San Marzano tomato sauce, mozz chunks, 

ricotta dollop, grated parm, it’s great...Love Ya Dad! 19

MAGIC MUSHROOM 
PAPPARDELLE  

Foraged shrooms, truffle butter 21

SHRIMP PAD THAI
Tamarind, peanuts, braised pork 28

MAMA’S SPAGHETTI & MEATBALLS 
We got balls! 21

*Don’t forget the... GARLIC BREAD 3

FIRST CLASS BOX
SURF & TURF

Pan Roasted 6 ounce FILET MIGNON,
HALF STUFFED LOBSTER, 

bearnaise, lemon 48 

PAN ROASTED 
FILET MIGNON

6oz Ladies 28  /8oz Gentleman’s cut 32

LOBSTER FRA DIABLO
Whole Maine lobster,

Mussels, clams, shrimp, squid, linguine, 
spicy tomato sauce 45

SLOW-ROASTED
HOUSE DRY AGED PRIME RIB

Popover, au jus, horseradish cream
STANDARD 14oz $42 

DIGGLER 34oz bone-in $50

OPEN TIL 2AM

NIGHTLY

FACEBOOK 
FACEBOOK.COM/FIRSTFOODANDBAR  

    @FIRSTFOODANDBAR  

Tweet your chef @chefsammyd

WWW.FIRSTFOODANDBAR.

FIRST=FTP
FOr the people

soups, salads
FRENCH 
ONION SOUP 9.99

CLAM CHOWDER
(New England Style) 12
 
CHICKEN BROKEN NOODLE SOUP
Usual suspects, market vegetables 9

ROASTED GARLIC 
CAESAR
Shaved parmesan, 
cheese gnocchi croutons 14

FIRST CHOPPED 
Falafel croutons, chopped stuff, tahini, ha-
rissa oil, lettuce cups 14(it’s back Mrs. Kay)

HAND-CUT BEEF CARPACCIO**
Frisee, truffle aioli, crispy egg 21

AUTUMN @ “DA WALDORF”
Gem lettuce, apples, toasted walnuts, 
blue cheese, frozen grape crouton 15	  

WEDGED chopped COBB 
Chopped iceberg, bacon, blue cheese
Wedged avocado, egg, tomato
Ranch dressing, tossed & drizzled 12
+chopped shrimp 12
+chopped chicken 9
strong enough for a man, made for a woman	


