The Library At The Public Theater Menu

https://menuweb.menu
425 Lafayette StreetNY 10003, New York, United States
+12125398777 - https:/lwww.thelibraryatthepublic.com/

The menu of The Library At The Public Theater from New York contains about 192 different dishes and
drinks. On average you pay about $24.8 for a dish / drink. The Library at The Public is a hidden Astor-era lounge
located on the mezzanine level of The Public Theater's new downtown location at Astor Place. This unique space

offers a selection of classic and creative cocktails, a variety of wines, and Chef Andrew Carmellini's eclectic

American menu featuring locally sourced ingredients and New York influences.
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Entrées Salsas

MARINATED OLIVES $6.0 MANGO CHILI

Vegetarian Side Dish

CAULIFLOWER PICKLE PLATE $6.0
Sandwiches Cakes

PULLED PORK SANDWICH BRAZO DE MERCEDES $10.0
Fish Dishes Main

FISH AND CHIPS PULLED PORK

Seafood Pancakes

OCTOPUS AND ORZO PUMPKIN AND SPICE

Drinks American

BEER OLD OVERHOLT RYE $13.0
Starters & Salads Beverages

FRENCH FRIES CHERRY LIME

Chicken Rye

ROAST CHICKEN HUDSON MANHATTAN RYE $16.0
Sauces Bottled Beer

AIOLI BRONX PALE ALE NEW YORK

Fish Sampler

SEA BASS PINEAPPLE JALAPENO

Steaks Spirits

STEAK FRITES TITO'S, TEXAS $14.0
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Savory

VANILLA JUNIPER BERRY

Craft

SIXPOINT CRISP PILSNER, NEW
YORK

Course 3

CHOCOLATE PANNA COTTA

Bourbon & Whiskey

FOUR ROSES YELLOW LABEL

Home Made Juices

CARROT GINGER

Scotch

LAPHROAIG 10YR, ISLAY

Agave

OCHO ANEJO

Whiskey & Bourbon

BASIL HAYDEN'S

Rums

WRAY NEPHEW OVERPROOF,
JAMAICA

Charcuterie & Cheese

THREE ARTISANAL CHEESES

Mixed

PUSH IT

$7.0

$9.0

$13.0

$16.0

$16.0

$17.0

$17.0

$14.0

$15.0

Choose Your Gin
BEEFEATER, ENGLAND

Single Malts

HIGHLAND PARK 18YR, ORKNEY

$22.0

Meat Tapas

CHARCUTERIE PLATE $15.0

Fizzy Lemonade
CUCUMBER BASIL

Sodas & Shrubs

SHRUBS

Home-Made Desserts

STRAWBERRY RHUBARB

CRUMBLE $9.0
Rich & Full Bodied
RITTENHOUSE RYE $14.0
Canned Cocktails & Wine
By Bottle

LEMON LAVENDER

Tequila Reposado
CORRALEJO REPOSADO $13.0
Perfect Serve Gin
HENDRICK'S, SCOTLAND $15.0



The Library At The Public Theater Me

Allocated Bourbons -
Limited Availability

BLANTON'S

House Cocktails $14

DANDY RIOT

Antipasti
BURRATA
APPETIZERS

Salad

CAESAR
GREEN SALAD

Side Dishes

FRENCH FRIES
POTATO CHIPS

Dessert

MOCHA SUNDAE
GALA APPLE CRUMBLE

Mexican Dishes

TACOS
TACO

Bourbon

KNOB CREEK 9YR
MAKER'S MARK

Single Malt Scotch

MACALLAN 12YR, HIGHLANDS

$16.0

$15.0

$10.0
$10.0

$14.0

$16.0
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GLENROTHES 1998 SPEYSIDE
Bourbon & Rye

BUFFALO TRACE $14.0
FOUR ROSES SINGLE BARREL $16.0

Single Malt Scotch
Whisky

GLENLIVET 12YR, HIGHLANDS $14.0
TALISKER 10YR, ISLE OF SKYE $16.0

Encore

CHOCOLATE VANILLA SOFT SERVE $8.0
HONEY CUSTARD TART $9.0
Cocktails

WINTER MAI TAI $15.0
BIJOU $15.0

BLOODY MARY

Restaurant Category
FRENCH

DESSERT

GLUTEN FREE

Ingredients Used
BRUSSEL SPROUTS
SHRIMP

PORK MEAT

Salads

BEET GRAPEFRUIT
CAESAR SALAD
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BEET SALAD
ARUGULA SALAD

Tequila

ESPOLON BLANCO
PARTIDA BLANCO
HERRADURA REPOSADO
DON JULIO ANEJO

Vodka

SKYY, CALIFORNIA
INDUSTRY STANDARD, NEW YORK

HANGER ONE BUDDAH 'S HAND
CITRUS, CALIFORNIA

HANGER ONE MANDARIN
BLOSSOM, CALIFORNIA

After Dinner Drinks

LATE HARVEST RIESLING,
HERMANN J WIEMER, NEW YORK

SHERRY, GRANT LA GARROCHA
AMONTILADO, SPAIN

AMARO, FERNET BRANCA, ITALY
COGNAC, HINE VSOP, FRANCE

Aside

FRENCH FRIES, MALT VINEGAR
MAYO

ROASTED HEIRLOOM CARROTS,
MAPLE

CREAMY POLENTA, PARMIGIANO,
ROSEMARY

GRILLED ASPARAGUS, LEMON
BREADCRUMBS

$13.0
$14.0
$16.0
$16.0

$13.0
$15.0

$14.0

$14.0

$12.0

$13.0

$11.0
$14.0

$8.0

$10.0

$10.0

$9.0
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Gin

BLUECOAT, PENNSYLVANIA $14.0
PLYMOUTH, ENGLAND $14.0
GREENHOOK GINSMITHS, NEW $14.0
YORK

PERRY'S TOT NAVY STRENGTH $15.0
JUNIPERO, CALIFORNIA $15.0
Draft Beer

NARAGANSETT LAGER, RHODE $7.0

ISLAND
OTHER HALF IPA, NEW YORK $7.0
ALLAGASH WHEAT ALE, MAINE $7.0

GREENPORT HARBOR BLACK
DUCK PORTER, NEW YORK

DOC'S DRAFT HARD APPLE CIDER,
BTL, NEW YORK

$7.0

$7.0

Fruity

BLUEBERRY CLEMENTINE
PEACH ROSEMARY

PLUM CILANTRO PAPRIKA
KIWI LEMONGRASS
RASPBERRY-ALMOND

Act |

HOUSEMADE FARMER'S CHEESE,
SEASAME CRACKERS

RUBY RED SHRIMP TACOS,
JALAPENO, SALSA VERDE

MARINATED OLIVES WITH FENNEL $6.0

$12.0

$12.0

CRUDITE WITH WASABI DIP $13.0
RICOTTA CROSTINI, SPRING $12.0
VEGETABLES ’

THREE ARTISANAL CHEESES, $14.0

BLACK GRAPES, LOCAL HONEY
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House Cocktails By
Tiffany Short

MONASTIC REIGN $15.0
LADIES AND GENTIANE $15.0
ROAMING THE STREETS WITH $15.0
MERCUTIO

PSEUDO INTELLECTUAL $15.0
THE STAY PUFT EFFECT $15.0
I4I\)/IELDA'S NEW SHOES (SERVES 2- $30.0
Rum

APPLETON WHITE, JAMAICA $13.0
APPLETON V/X, JAMAICA $14.0
CORUBA DARK, JAMAICA $14.0
gﬁ:;Lh?DR JERRY, CARIBBEAN $14.0

RON MATUSALEM 15 YR, CUBA $14.0

PYRAT XO RESERVE, WEST
INDIES

GOSLING'S BLACK SEAL, BERMUDA

$16.0

Sparkling

PROSECCO, TULIA, ITALY $14.0
PROSECCO ROSE, LE COULTURE, $14.0
ITALY .
CHAMPAGNE, A. MARGAINE 1ER $18.0
CRU BRUT NV 375 ML .
CHAMPAGNE, PIERRE GIMMONET $94.0

BELLES ANNEES BRUT NV

CHAMPAGNE, GASTON CHIQUET
BLANC DES BLANCS D'AY BRUT $110.0
NV

CHAMPAGNE, MOET CHANDON
DOM PERIGNON 2003

ROSE CHAMPAGNE, CHARTOGNE-
TAILLET BRUT NV

$245.0

$98.0

ROSE CHAMPAGNE, RENE
GEOFFREY ROSE DE SAIGNEE
BRUT NV

Act li

CRISPY CALAMARI, SHISHITO
PEPPERS, CHIPOTLE SAUCE

BABY ARUGULA, BOSCH PEAR,
WALNUT, PARMIGIANO

ROASTED BEETS, PICKLED
CHERRY, GOAT CHEESE,
HAZELNUT

AUTUMN VEGETABLE SALAD,
APPLE, ALMOND, QUINOA

GRILLED OCTOPUS, CITRUS,
WHITE BEAN, FENNEL

ARUGULA SALAD, BOSCH PEAR,

WALNUT, PARMIGIANO

FARMER'’S SALAD, RADISH,
QUINOA, ALMOND

GRILLED OCTOPUS, SMOKED

POTATO, GARLIC AIOLI, CHORIZO

$14.0

$14.0

$14.0

$14.0

$16.0

$14.0

$15.0

$16.0

These Types Of Dishes

Are Being Served
FISH

BURGER
LOBSTER

SALAD
SOUP
PASTA
PANINI
DESSERTS

White

SOAVE, FATTORI 'RUNCARIS '
2013, ITALY

$14.0



PINOT GRIS, HUIA 2012, NEW
ZEALAND

VIOGNIER, LES VINS DE VIENNE
2012, FRANCE

CHARDONNAY, L'OLIVETO 2013,
CALIFORNIA

PINOT GRIGIO, ERST E NEUE 2012,
ITALY

SANCERRE, BAILLY-REVERDY
'‘CHAVIGNOL ' 2012, FRANCE

CHARDONNAY, BENCH 2012,
CALIFORNIA

PINOT BLANC-PINOT GRIS,
ROBERT SINSKEY 'ABRAXAS*
2012, CALIFORNIA

CHABLIS 1ER CRU, ROMAIN
BOUCHARD VAU DE VEY 2011,
FRANCE

Red

PINOT NOIR, PULL EIGHTY 2012,
OREGON

SYRAH, TENSLEY 'LOS PADRES*
2013, CALIFORNIA

MALBEC, ALHAMBRA 2012,
ARGENTINA

MERLOT-CABERNET, CHATEAU
DE BONHOSTE ROUGE 2011,
FRANCE

BANDOL, DOMAINE LA SUFFRENE
2009

PINOT NOIR, SOTER 'NORTH
VALLEY ' 2010, OREGON

CHATEAUNEUF-DU-PAPE, ROGER
PERRIN 2010, FRANCE

BAROLO, SILVIO GRASSO 2010,
ITALY

CABERNET SAUVIGNON, SINSKEY
'POV ' 2009, CALIFORNIA

CHIANTI CLASSICO, ROCCA DI
MONTEGROSSI 2009, ITALY

$14.0

$14.0

$14.0

$60.0

$65.0

$64.0

$70.0

$78.0

$14.0

$14.0

$14.0

$14.0

$64.0

$70.0

$70.0

$75.0

$75.0

$60.0

NERELLO MASCALESE,
PASSOPISCIARO 2010, ITALY

Act lii

EGGPLANT TORTA, AVOCADO,
JALAPENO, QUESO OAXACA

CAMPANELLA, MUSHROOMS,
RADICCHIO, HAZELNUT BUTTER

SPAGHETTI, VEAL BOLOGNESE,
PANCETTA, BASIL, GRANA

SMOKED CAULIFLOWER
CASSOULET, SUNCHOKES,
BREADCRUMB

GRILLED BRANZINO, FRENCH
LENTILS, CELERIAC, MUSTARD

VEAL BRACIOLE, BACON,
BROCCOLI RABE, POLENTA

PORK CHOP SCHNITZEL,
BRAISED CABBAGE, SPATZLE,
LEMON

LAMB CHOPS, HEIRLOOM
CARROT, BULGAR, ZA'ATAR

NEW YORK STRIP FRITES,
SPINACH SALAD, MAITRE D'
BUTTER

PULLED PORK ROLL, TONY’S
SLAW, CHIPS

JOE’S BURGER, CARAMELIZED
ONIONS, BACON, CHEDDAR

CAMPANELLA, ENGLISH PEA,
SPECK, PECORINO ROMANO

RIGATONI, SWEET SAUSAGE,
BROCCOLI RABE, CHICKPEA

SMOKED CAULIFLOWER
CASSOULET, FAVA BEAN,
HEIRLOOM CARROT

GRILLED BRANZINO, FREGULA
SARDA, SWEET PEPPERS,
SPINACH

GRILLED QUAIL ADOBO,
ORAGNIC FARRO, TURNIP, BLACK
GARLIC

$17.0

$24.0

$24.0

$25.0

$28.0

$30.0

$31.0

$35.0

$36.0

$17.0

$18.0

$22.0

$21.0

$24.0

$26.0

$28.0
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LAMB CHOP, TOASTED COUS SPICED PORK CHOP, CREAMY
COUS, YOGURT, RAMP $29.0 POLENTA, ROASTED $29.0
CHIMUCHURRI VEGETABLES

FLAT IRON STEAK FRITES, BITTER
GREENS, MAITRE’'D BUTTER

The Library At The Public Theater

425 Lafayette StreetNY 10003, Opening Hours:

New York, United States Tuesday 17:00-23:00
Wednesday 17:00-23:00
Thursday 17:00-23:00
Friday 17:00-23:00
Saturday 17:00-23:00
Sunday 17:00-23:00

$29.0

Made with Menu
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