
Seafood platter   125
Natural & dressed oysters*, Gulf shrimp cocktail, Lobster Louis, Steelhead tartare*

B.Y.O.B. MONDAY
$10 corkage on any bottle, for maximum  

value bring a Nebuchadnezzar of Nebbiolo  
and a Balthazar of Bastardo

GREAT BRITISH SUNDAY ROAST
Roast beef with all the trimmings   55 

Sundays 11:45-4.30pm

Hawksmoor smoked salmon	 24
Guinness bread, herbed cream cheese

Fried Louisiana shrimp  	 29
jalapeño tartar sauce

Charcoal-roasted scallops	 29
white port & garlic

Steak tartare*	 29
tenderloin, pickled shiitakes

Potted beef & bacon	 25
Yorkshires & onion gravy

Roasted bone marrow	 25
slow-cooked onions

Carolina-spiced pork belly	 25
vinegar slaw

Ash baked beets salad	 19
pickled fennel, horseradish, hazelnuts

Caesar salad	 20
Cantabrian anchovies

DONATE 4.5
What do you get? Nothing. But a child  

recieves three days of life-saving nutrition  
from Action Against Hunger. 

* These items are served raw, undercooked cooked to order or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

We cannot guarantee the absence of nuts or other allergens, cheeses may be unpasteurised. Please advise staff if you have any dietary requirements. 

( three / six / dozen )

Oysters on the half shell*
classic mignonette

14 / 28 / 56

Vietnamese oysters* 
ginger, chili, soy, sesame, crispy shallots

16 / 32 / 64

Scotch bonnet* 
Scotch bonnet mignonette

16 / 32 / 64

Steelhead tartare*	 28
citrus, ginger, chili 

Gulf shrimp cocktail	 29
chili crunch cocktail sauce

Lobster Louis	 49
Louis strata sauce

Crispy beef fat potatoes 	 14
malt vinegar mayo 

Mashed potatoes	 14
Madeira gravy

Macaroni & cheese	 14
four cheeses

Beef dripping fries	 12
Hawksmoor ketchup

Swiss chard	 14
salsa verde, anchovy

Creamed spinach	 14
rosemary, cayenne, nutmeg 

Delta Queen asparagus	 14
steamed & buttered

Josper roasted mushrooms	 14
garlic butter

Boston lettuce salad  		  13
fresh herbs, mustard vinaigrette

Caesar salad 		  14
Cantabrian anchovies

She Wolf sourdough  		  10
Vermont creamery cultured butter

Surf & Turf 	 115
8oz filet, half Maine lobster, garlic butter 

Whole Maine lobster	 3.5/oz
garlic butter

East Coast Halibut	 48
tartar hollandaise

Veal chop	 70
deep fried oysters

Elysian Farms lamb chop	 73
pickled onions & mint

Charcoal-chicken Ana Mari	 39
roast garlic, olive oil, lemon 

Spiced-roasted cauliflower	 25
chickpeas, minted yogurt, almonds

Ricotta dumplings  		  28
maitake, oyster mushrooms, tarragon

The key to great steak is happy cattle and passionate farmers and ranchers.  
Grilled with Maldon sea salt over red and white oak charcoal, handcrafted in Virginia. 

All served with charcoal-roasted bone marrow.

CHATEL FARMS, GEORGIA

BLACK ANGUS

Strip  10oz		  55
Ribeye 14oz	 75
Dry-aged porterhouse 	 7/oz 
Dry-aged rib chop 	 7.5/oz 

AKAUSHI WAGYU 

Strip  14oz		  98
ALTAIR WAGYU, TASMANIA 	
100% grass-fed strip  12oz 	 125

CHARCOAL-GRILLED STEAKS*

GRASS RUN FARMS, UPPER MIDWEST
100% grass-fed filet  8oz 	 81 

1855 BLACK ANGUS, GREAT PLAINS
Filet  8oz/12oz 	 75/98 

1855 CHATEAUBRIAND
The most luxurious sharing cut, born in 

London in 1822. Black Angus. 
6.5/oz

DRY-AGED LONG-BONE RIB CHOP
As served at Dolly’s of London, World’s First 

Steakhouse. Chatel Farms Black Angus. 
7/oz

CHARCOAL-GRILLED HALF MAINE LOBSTER  3.5/oz  •  VERMONT SMOKED BACON  14 
GRILLED BONE MARROW  16  •  TWO FRIED EGGS*  8    

SAUCES  6.5 : ANCHOVY HOLLANDAISE  •  BAYLEY HAZEN BLUE HOLLANDAISE  •  BÉARNAISE  •  PEPPERCORN  •  BONE MARROW GRAVY

ELEVATE YOUR STEAK





ABC OF  
A B CORP

We’ve always been wary of shouting about this kind of thing. (“I just want a ribeye and 
chips, please don’t drown it all in self-congratulatory look-how-awesome-we-are-ness.”) 
But… in August 2022 we became a certified B Corp, which feels like a moment to celebrate 
some of the things we’re most proud of. And an excuse to give a MIGHTY SHOUT OUT 
to all the people we work with doing invaluable amazingness here and around the world.



WAR ON VICEWAR ON VICEWAR ON VICE

I T  W A S  T H E  1 8 9 0 S
and the would-be superhero was the Reverend Charles Parkhurst. From 
his pulpit he railed against the Mayor and his Tammany Hall machine for 
being a ‘lying, perjured, rum-soaked and libidinous lot’, for making 
‘New York a very hotbed of knavery, debauchery and bestiality,’ and 
for allowing it to descend into a ‘modern Gomorrah’. He realized 
that to defeat this ‘brilliant evil’ he needed a fortress. And money.

Parkhurst was no billionaire, but, luckily, he knew one. Enter stage 
right, John S. Kennedy, who rose from a poor Glaswegian family to become 
one of the wealthiest men in America. It was Kennedy who paid for 
a  vice-fighting citadel right on the edge of ‘Satan’s Circus’ (a.k.a. the 
Tenderloin): the United Charities Building. Its nerve center was 
its Assembly Hall where Parkhurst regularly thundered against

‘THIS TAMMANY-DEBAUCHED TOWN … ROTTEN WITH A 
ROTTENNESS THAT IS UNSPEAKABLE AND INDESCRIBABLE.’
 
All this story needed now was an incorruptible Police Commissioner.   
Parkhurst found one by the name of Theodore Roosevelt and together they 
took on the city’s corrupt officials and assorted evil-doers. And lost …
 
Within a couple of years, the anti-vice  crusade stalled – New Yorkers 
deciding they quite liked the ‘crazy and reckless’ status quo. By then the 
press had dismissed Roosevelt as a ‘blue-blooded knickerbocker’ who 
would never amount to anything. The New York Mercury declared: 

‘NO ROOSEVELT WAS EVER PRESIDENT; NO ROOSEVELT 
EVER LED AN ARMY TO VICTORY — AND NONE EVER WILL.’

 IT WAS THE GILDED AGE OF BORDELLOS, GAMBLING DENS, KICK-BACKS AND 
CLIP-JOINTS. EVERY CORNER OF MANHATTAN DRIPPED WITH SIN, DEBAUCHERY 
AND CORRUPTION. THEN, OUT OF GOTHAM’S SHADOWS STEPPED A CRIME-
FIGHTING CRUSADER, WEARING NOT A CAPE … BUT A CLERICAL COLLAR.

NEW YORK WAS 
AT PEAK VICE.





 

presidentpresident (1), a priest, a priest (2) and a billionaireand a billionaire (3). Three men who, during its early years, used this Three men who, during its early years, used this 
 building as battle command for a war on vice and corruption. After much bluff building as battle command for a war on vice and corruption. After much bluff
    and bluster, public spats and playground name-calling, they quickly and utterly failed.    and bluster, public spats and playground name-calling, they quickly and utterly failed.

Step forward the succession of amazing women who really drove this important building’s contribution to the city. 
They systematically took on the forces that exploited and entrapped the city’s poor. Slum landlords, sweatshop 
barons (and the Fifth Avenue retailers who sold their wares), pimps, pushers and racketeers all felt their quiet force.

In the offices above us great leaps in social services, education and healthcare were engineered. And here 
in the Assembly Hall, which we are now lucky enough to call home, national causes like women’s suffrage, 
workers’ rights and children’s rights, found an important platform. It’s also where national heroes like Jane 
Addams, the first American woman to receive the Nobel Peace Prize, spoke to and inspired packed houses.

HERE’S TO…

Josephine Shaw Lowell
Florence Kelley
Helen Campbell

Elizabeth Milbank Anderson
Mary Richmond

Helen Washburn

Jane Addams 
Frances Perkins 

Sophonisba Breckenridge
Carrie Chapman Catt

Maud Nathan
Lillian Wald

Juliet Corson
Anna Howard Shaw

Edith Abbott
Margaret Sanger

Charlotte Perkins Gilman
Fanny Garrison Villard

… and the countless others who, from this spot, helped the city and the nation take small steps and giant strides forward.

AND THAT WAR ON VICE THE THREE POWERFUL MEN DECLARED AND LOST? 
In time these amazing women helped win that too 

(with a little help from World War One – but that’s another story).

	 (1) Or at least a soon-to-be President: Theodore Roosevelt 
(2) Reverend Charles Parkhurst

(3) John S. Kennedy

THE AMAZING WOMEN
AT “CHARITY’S FINE TEMPLE”



  EEFSTEAK,
BATTER     UDDING

Food has been part of this building Food has been part of this building 
since day one. While zealous preachers since day one. While zealous preachers 
thundered in the Assembly Hall and thundered in the Assembly Hall and 
patient reformers tackled the issues of patient reformers tackled the issues of 
the day from the offices above, from the the day from the offices above, from the 
very top floor came smells of broiling very top floor came smells of broiling 
and baking.and baking. 

That was home to the New-York Cooking 
School, where young women learned how 
to create hearty fare on a modest budget. 
Stolid dishes like Beef Soup, Boiled 
Corned Beef and Baked Turnips, along 
with the oddly poetic Batter Pudding & 
Snowdrift Sauce.

The school was started by Juliet Corson, a 
proto-Julia Child who taught 19th Century 
America how to cook by inspiring a craze 
for cookery classes across the country. 

It turns out her recipe for steak was exactly 
the same as ours: 

 
 
 
 

In short: good beef + salt + fire. It’s as 
simple as that.

And that Batter Pudding & Snowdrift 
sauce? It really was an oddity. Beat a little 
butter with lots of sugar and a dash of 
vanilla or nutmeg. Compress the mix into 
a solid brick and “keep on ice till very 
hard”. Shave or grate into “snow” and 
serve with batter pudding (similar to a big 
flat Yorkshire Pudding or Popover). 

We tried it out and decided not to put it 
on the menu…



A Two-Horse 
Wagon Pulls Up  
to what is now our 
Front Door and 
a Large Cage is 
Unloaded onto the 
Sidewalk. A Name 
is Written Across 
the Top:  
Theodore 
Roosevelt. Inside is 
a 400-pound 
Lioness.
 
A young boy flies up 
the steps towards the 
offices of The Outlook, 
the progressive magazine 
where the post-presidency 
Roosevelt is now working 
as Contributing Editor.

But Roosevelt is not in and 
has left no instructions 
concerning his unusual 
workplac e  de l iver y.
 
It turns out to have been a 
local  lioness  by the name of 
Atlanta, a survivor of the great 
fire that destroyed Coney Island’s 
Dreamland a few months earlier.  
She’d been trained by Captain 

Jack Bonavita, a battle-
scarred lion-tamer who, as 
well as losing an arm to a lion 
named Baltimore, had received 
a nasty bite from a belligerent 
alpha-male named Roosevelt. 
Perhaps the unasked-for gift 
was the lion-tamer’s revenge. 
 
After the Dreamland fire Bonavita 
left New York for a burgeoning 

Hollywood, where he was killed 
by a polar bear while preparing 
it for its silver screen debut.
 
The Outlook reported, 
‘That Captain Jack should 
be done to death by a bear 
instead of the king of beasts 
seems an unkind fate.’

DELIVERY FOR ROOSEVELT!
          DELIVERY FOR ROOSEVELT!


