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The menu of Gilinter Seeger NY from New York comprises about 118 different menus and drinks. On average
you pay about $65.3 for a dish / drink. Giinter Seeger NY is an elegant restaurant located just below 14th St.
between the Meatpacking District and the West Village. Chef Glinter Seeger offers Michelin Starred, market-

driven New American cuisine with classic techniques. Guests can enjoy a unique dining experience in our Main

Dining Room, where tables accommodate up to 4 guests. Choose from a $148 10-course tasting menu or a $98

4-course menu. For a special dining experience, reserve the Chef's Table for parties of up to 9 guests. This
exclusive seating offers a communal experience at 6:45pm, with a $185 tasting menu. Make your reservation
online up to 30 days in advance, or by phone up to 60 days in advance. Contact us at 646-657-0045 to book the
Chef's Table.



https://menuweb.menu/restaurants/new-york-1/guenter-seeger-ny/m/full-menu
https://menuweb.menu/restaurants/new-york-1/guenter-seeger-ny

Gunter Seeger NY Menu

Bagels

POPPY SEED

Alcoholic Drinks

RIESLING

Entrées

OSSETRA CAVIAR

Soups

SUNCHOKE SOUP

Pasta
POTATO DUMPLING

Vegetarian
PARMESAN ASPARAGUS

Dipping Sauce

DILL

Extras

CRISPY BACON

Drinks

YUZU HONEY

Fish

SOLETTE

Antipasti - Starters

CARPACCIO

Starters

RABBIT LOIN

Cocktails

LEMON

Starters And Soups

MARINATED SALMON

Uramaki

BOTTARGA

Wine

BOTTLE OF WINE

Aperitif

GLASS OF CHAMPAGNE

Vegetables

BOK CHOY

Goat Dishes

GOAT CURRY

Mixed Menu

TURNIP

Dessert Menu

CHOCOLATE MOUSSE

Flavors

PISTACHIO
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French
FOIE GRAS

In Addition

BURGUNDY TRUFFLE

Desserts

APPLE
Wijnen
RIESLING AUSLESE

Noya

HAZELNUT BUTTER

Sides

WASABI

Seafood &Amp;Amp;
Chicken

DUNGENESS CRAB

Traditional Nigiri And
Sashimi

BLUEFIN TUNA

Pearl Special Menu (C)
For Large Party

ROASTED BLACK BASS

Piece De Résistance

GRILLED COLORADO LAMB CHOP,
MACHE ROSETTE, TURNIP

House-Churned Ice
Cream & Sorbet

YOGURT SORBET

Salcombe Dairy Ice
Cream & Sorbet
(Vegetarian)

HONEYCOMB

Tsoukeri-Greeksweet
Bread

CHESTNUT

Uncategorized
MAINE UNI

Salads

SUMMER SALAD
BEET

Side Dishes

NAN
SAVOY CABBAGE

Indian
CHICKEN CURRY
BIRYANI

Restaurant Category

DESSERT
FRENCH
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Dessert

HAZELNUT ESPRESSO GATEAUX
CHOCOLATE MOUSSE
PANCAKE

Featured Items

CONFIT MOULARD DUCK FOIE

GRAS $29.0
28G OSSETRA SPECIAL

RESERVE CAVIAR, BELUGA $139.0
STURGEON MOUSSE

SELECTION OF LOCAL FARM $28.0
CHEESES

To Start

JIM DIAMOND OYSTERS

LANI'S FARM MACHE SALAD

ROSE APPLE

MARINATED ADIRONDACK TROUT
These Types Of Dishes
Are Being Served

PIZZA

LAMB

DESSERTS

TUNA STEAK

Entree

HIBACHI GRILLED QUAIL
JAPANESE LEEKS
CARDAMOM HONEY
VEGETABLE NAGE
WAGYU BEEF ENTRECOTE

To Finish

RED COW PARMESAN
QUINCE JUS

EGGPLANT ASH ICE CREAM
NUTMEG EGG CUSTARD TART
POACHED CRANBERRIES
CRANBERRY SORBET

Appetizer

TARTARE

GRILLED GEORGES BANK SCALLOP
FRIED CAPERS

VEGETABLE KIMCHI

BIRD OF PARADISE PEPPER

BLUE POTATO

FERMENTED PLUM SAUCE

CEVICHE

8 Course Menu

MADAI CARPACCIO, PINK PEPPERCORN,
WASABI

FOUR SENSATIONS OF THE OASIS FARM
EGG

WARM KUMAMOTO OYSTER, RED
CURRY SAUCE

BODHI TREE FARM BEET, CARA CARA
ORANGE SAUCE, HORSERADISH CLOUD

HAND HARVESTED SCALLOP, CHERRY
LEAF, AVOCADO PUREE, FERMENTED
PLUM SAUCE

GRILLED SQUAB, DATE PUREE,
SPINACH

SELECTION OF FARM CHEESES OR TEA
SERVED TABLE-SIDE

FLEUR DE JARDIN VACHERIN, KAFFIR
LIME SORBET
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Main

CHARENTAIS MELON

CHILLED MUSSEL VELOUTE

SMOKED KING SALMON

LOCAL BOLETE

CREEKSTONE FARM BEEF TENDERLOIN
BOBOLINK MANY FOLD FARM CHEESES
CORN FLAN

DATES

SHISO

Ingredients Used
CHEESE

CHOCOLATE

RASPBERRY

EGG

GARLIC

VEGETABLES

SOFT SHELL CRAB

BRUSSELS SPROUTS
PARMESAN
CUCUMBER

Ten Course Tasting Menu

ROW BY ROW EGG

MAPLE CHANTILLY

BOBOLINK FARM CREME FRAICHE
COFFEE OIL

WARM BELON OYSTER

SCALLOP QUENELLE

SEA URCHIN SAUCE

PURPLE POTATO CHIP

VENISON NOISETTE

BARDWELL FARM

DANBY GOAT CHEESE

CANDIED CRANBERRY

MULLED WINE POACHED BOSC PEAR
BAY LEAF ICE CREAM

Gunter Seeger NY

641 Hudson St New York, NY
10014, United States

Made with Menu

Opening Hours:
Tuesday 18:00-21:30
Wednesday 18:00-21:30
Thursday 18:00-21:30
Friday 17:30-21:30
Saturday 17:30-21:30
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