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A STORY ABOUT TWO PONIES
Saxon, a stately black racehorse, was the first to wear New York tobacco 
heir Pierre Lorillard’s signature racing colors of cherry & black. The 
stallion won the Belmont Stakes in 1874 and sired more winners in 
retirement. Saxon’s career, respectable as it was, paled in comparison to  
his unassuming stable mate: the indefatigable PAROLE.

Born in 1873, PAROLE had the physical bearing of a field horse. He was 
hardly expected to be a champion—but win he did, all around the nation 
and across the Pond too. When he retired at twelve, he had earned more 
money than any racehorse in America. He inspired a feverish new interest 
in racing—even inspiring an NYC crafted spirit, “PAROLE Whiskey.”

Our inherent love of the underdog and appreciation for mixing the 
rugged and refined led us to take the inspiring story of these two horses to 
be the spiritual foundation of our New American grille, Saxon + Parole. 

THE STORY
–
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What: 

Where:

When:

Size: 

Seats:

What: 

Where:

When:

Size: 

Seats:

Downtown New York equestrian-chic restaurant designed by 
AvroKO, featuring “grilled meats & aquatic delights” by 
Michelin-starred Chef Brad Farmerie.

316 Bowery, New York, NY, USA

September 2011

7,800 Sq Ft (725 sqm)

117 restaurant seats + 15 bar seats + 34 terrace seats

Saxon+Parole Moscow offers the key elements that made the 
New York original an instant success and refocuses others with 
the best that Russia, Europe, and its neighbors have to offer.

Spiridonievskiy Pereulok, 12/9, Moscow, Russia

October 2013

4,306 Sq Ft (400 sqm)

139 restaurant seats + 7 bar seats 

CURRENT LOCATIONS
–

NEW YORK MOSCOW
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THE SPACE
A modernist sensibility blends with an equine theme, inspired by the 
numerous stables that once dotted the streets of downtown Manhattan, 
and the restaurant’s namesakes. Original architectural details of the 
(b.1863) Bowery building were preserved in the renovation, as evidenced 
in the columns, ceilings, and floors. These rustic, stable inspired features 
contrast with the second theme of 1930's modernism, seen in the 30,000 
nickel plated furniture nails, hand-hammered into an original Bauhaus 
fabric pattern along the corridors.

Saxon + Parole Moscow sources key design elements including marble 
fireplaces, woolen horse blankets, subway tiles and chandeliers from New 
York, the space is adorned with Americana elements while celebrating 
classic Russian architectural details of the same late nineteenth century 
era such as plaster ceilings.

DESIGN
–

 "THE SPACE IS AS HANDSOME AS YOU'D EXPECT GIVEN 
THAT IT WAS DESIGNED BY AVROKO.”
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THE SPACE
"GIVEN THE CREW’S PEDIGREE, ANTICIPATE AN EYE-CATCHING 

INTERIOR AND A DAZZLING CROWD TO MATCH."
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THE SPACE
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THE SPACE
"TOP 5 OPENINGS OF THE YEAR!"  
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THE SPACE
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THE SPACE
 "WE LOVE THE LATEST DOWNTOWN VENTURE BY NYC NIGHTSPOT CREATORS 

AVROKO HOSPITALITY GROUP – SAXON + PAROLE ... FULL OF COLOR, FLAVOR 
AND POTENTIAL, BOTH FOR FOOD AND DÉCOR."
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THE SPACE
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FOOD
Saxon+ Parole takes classic American dishes and casts them in a new 
light. Staple ingredients like beautifully marbled dry aged strip steaks 
get gilded with bone marrow béarnaise, while the rotating selection 
of regional oysters are displayed for their simple beauty on ice with a 
champagne mignonette, or given a memorable make over when smoked 
over Applewood and served with sea urchin-lemon butter. 

The menu goes beyond “grilled meats and aquatic delights” with the 
celebration of the colors, flavors, and textures of seasonal vegetables, and 
highlights the chefs touch with handmade charcuterie and pastas for a 
rustic feel yet refined meal.

CONCEPT MODEL
–

 "MR. FARMERIE’S NEW MENU IS AS CAREFULLY RENDERED  
AS THE DESIGN, EMPHASIZING GUTSY ALL-AMERICAN FARE. 
IT READS OF RICHNESS AND ABUNDANCE."
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SIGNATURE DISHES

Truffled Portobello mushroom mousse,  
PAROLE Whiskey jelly

Steamed razor clam "egg salad," caviar & lemon aioli

Smoked Oysters
Herb butter, horseradish, lemon cherry wood

Roasted bone marrow, gremolata, herb-garlic crumbs &  
pickled red onion salad

The Saxon Burger
S+P dry aged Angus burger with Pennsylvania Havarti,  
maple bacon, a fried egg + fries

The Impossible Burger
Mushroom purée, roasted oyster mushrooms, sherry onions, 
truffle cream + fries

Seafood Tower

CONCEPT MODEL
–

 "THE BURGER AT SAXON + PAROLE  
IS TRULY SPECTACULAR."
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MENU SELECTIONS
"TOP 10 RESTAURANTS OF THE YEAR"
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MENU SELECTIONS
 "OVERALL JUST A SUPREMELY UNIQUE EXPERIENCE, AMAZING FOOD,
COLD BEER, AND INCREDIBLE SERVICE.  IF YOU DON'T COME CHECK 

THIS OUT YOU ARE MESSING UP."— MIKE L. 5 STARS
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BEVERAGE PROGRAM

Saxon + Parole’s multi-award winning beverage program is spearheaded 
by Masa Urushido and Maxime Belfand. The program features a fresh 
approach to bespoke spirits, syrups, bitters, fresh-squeezed juices, and 
house-made sodas, and includes Parole Whiskey – Saxon + Parole’s very 
own house brand of whiskey. Cocktails on draught, bottled cocktails, and 
hyper-seasonal libations are a few examples of innovative drinks in the 
rolodex amongst timeless classics. 

Our wine list celebrates America’s vinous traditions, featuring great juice 
from Columbia Valley to the North Fork. Also on offer is an homage 
to the inspiration for those traditions, with a careful selection of bottles 
from Europe. 

CONCEPT MODEL
–

BEST BARS IN AMERICA

WORLD'S BEST RESTAURANT BAR

BEST AMERICAN RESTAURANT BAR

TOP FIVE BARS ON THE BOWERY
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Cocktails  

Mimoza 
Suze, lillet blanc, orange-mint sherbet, blood orange, bubbles $14 

Martini Service 
Plymouth gin, noilly prat extra dry vermouth, accourtrements $15 

Andalusia 
Aviation gin, manzanilla, strawberry, rhubarb, lemon, sea salt, coconut-cucumber soda $14 

Whiskey Smash 
Mellow corn, muddled black berries, crème de mure, cacao, lemon, mint $14 

Gin & Tonic 
Brooklyn gin, house made tonic, grapefruit bitters $14 

Fennel Swizzle 
Absolut Elyx, fresh fennel juice, lemongrass-vanilla sherbet, pastis, meyer lemon $15 

Manhattan ‘On Tap’ 
Parole whiskey, martini & rossi sweet vermouth, jon’s leather bitters, filthy cherries $15 

Celery Gimlet 
Dorothy parker gin, green chartreuse, st. germain, fresh celery juice, lime, citrus salt, verjus $15 

Bowery Fix 
Olmeca altos blanco, mezcal, yellow chartreuse, fresh bell pepper, chili oil $15	

Coffee House Sazerac 
Remy martin 1738, rye, café du monde chicory, espresso cordial, absinthe, peychaud’s $15 

Apricot Pisco Sour 
El gobernador, apricot puree, wild flower honey, citrus, egg white, bee pollen $15 

‘Bottled’ Champagne Negroni 
Beefeater, campari, vermouth, bubbles   $14 / $52 bucket of 4	

Yankee Mule 
Absolut, house made ginger beer, lime $15 

Tepache Especial 
Cazadores blanco, joel’s house made tepache, lime, ancho reyes verde $14 

Algonquin Cocktail 
Wild turkey rye, martini riserva speciale ambrato, pineapple $14 

cabinet of cocktail curiosities 
Get your own bottle  

Inquire with your bartender 
 

 
	
	

FROM THE  BAR  
 

BEVERAGE MENU

	

 

	 	

	
	

 

 
sparkling 

Cremant Pierre Sparr Brut Blanc de Blanc NV Alsace, France $13 

 Rose Cava Mas Foraster NV Conca de Barbera, Spain $15 

Sparkling Schramsberg Blanc de Blanc 2010 Napa, California $21 

Champagne	Gosset Brut ’Excellence’ NV Aÿ, France $28 

 
white 

Sauvignon Blanc Gaspard 2016 Loire, France $14 

Riesling Boundary Breaks No. 239 2015 Finger Lakes, New York $12  

Pinot Bianco Elena Walch 2015  Alto Adige, Italy  $14 

Chardonnay Navarro Vineyards 2015 Mendocino, California $18 

Rhone White Blend Donkey and Goat ‘The Gadabout’ 2014 California   $16 
 

rosé 

Cabernet Franc Kelby James Russell, 2016 Finger Lakes, New York $14 

Cabernet Franc, Merlot, Syrah Bedell Cellars, 2016 North Fork, New York $13 
 

red 

Pinot Noir 	Lemelson Vineyards, ‘Six Vineyards’ 2013 Willamette Valley, Oregon $17  

Rhone Blend  Terre de Loups 2013 Languedoc-Roussillon, France $15 

California Red Blend  Pleiades XXIV California $18 

Cabernet Franc  Domaine de L’R Chinon, 2015 Loire Valley, France $14 

Cabernet Sauvignon  Broadside ‘Margarita Vineyard’ 2014  Paso Robles, California $17 

 
something special 

Gewurtztraminer 	Montebruno, ‘Oak Ridge Vyd’ 2014 Columbia Gorge, Washington $14  
 

 

 
FROM A BOTTLE  
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BREWS 
 

draft  
KelSo Beer Co.  Pilsner  $9 

Czech Style – Brooklyn, NY 5.5% 16oz. 
Peekskill Brewery Eastern Standard $9 
Indian Pale Ale – Peakskill, NY 6.6% 16oz. 

Sixpoint Brewery Sweet Action $9 
Cream Ale – Brooklyn, NY 5.2% 16oz. 

 
bottles & cans 

Miller High Life Pony  $4 or bucket of 6 for $20 
Wisconsin 4.6% 7oz. 

Narragansett Lager $8 
American Lager – Cranston, RI 5.0% 12oz. 

Ommegang Brewery Witte $9 
Belgian Wheat Ale – Cooperstown, NY 5.2% 12oz. 

Ithaca Beer Co. Flower Power  $10 
IPA – Ithaca, Ny 7.5% 12oz.  

North Coast Brewing Co.  Old Rasputin  $12 
Imperial Stout – Fort Bragg, CA 9% 12oz. 

Two Brothers  Prairie Path $9 
Gluten free Golden Ale – Warrenville, IL 5.1% 12oz. 

Greenport Harbor Brewing Co.  Beehave $9 
Summer Ale – Greenport, NY 5.3% 12oz. 

Goose Island Brewing Co.  Matilda 2016  $12 
Belgian Style Pale Ale – Chicago, IL 7.8% 12 oz. 

Goose Island Brewing Co.  Halia 2015  $25 
Belgian Style Farmhouse Ale – Chicago, IL 7.8% 765ml 

 
ciders 

Aval $9 
Cidre Artisinal – Bretagne, FR 6% 330ml. 

Doc’s Draft  Hard Apple Cider $9 
Pressed NY State Apples -- Warwick, NY 5%  12 oz. 

 

BEVERAGE MENU

	

 

	

 

apéritifs 
Bamboo 

Martini & rossi vermouth, manzanilla, bitters  $10 
Americano 

Leopold bros. Aperitivo, vya sweet vermouth, perrier  $12 
Japanese Highball  

Suntory Toki Japanese whisky, perrier, lemon oil $15 

 
non-alcoholic cocktails 

Salia’s Housemade Shrub 
Local seasonal fruits & herbs with organic vinegar and sweetner $8 

Bell Pepper Lemonade 
Fresh red bell pepper juice, lemon, organic agave, chili tincture $8 

Garden Tonic 
Fresh celery juice, celery bitters, lime, house made tonic, herbs $8 

Bowery Punch 
Fresh orange & pineapple juices, ginger, lime, nutmeg, perrier $8 

Cucumber & Thyme Fizz 
Fresh cucumber juice, lemon, thyme, perrier $8 

Spiced Iced Tea 
Orange pekoe tea, star anise tincture, mint, lemon $8 

 
soda 

Boylan Bottling Co.  
Cane Cola, Diet Cane Cola, Ginger Ale, Cherry Cola, Root Beer  $5 

House-made Ginger Beer $5 
 

Perrier $5 
 
 

	
 
 
 
 
 
 

 
 
 

SNACKS 
 

FROM THE  BAR  
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MENU SELECTIONS
 "IT IS EASY TO SEE WHY SAXON + PAROLE IS HERE TO STAY."
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UNIQUE POSITIONS
–

SEAFOOD PROGRAM
 
Every night we offer a rotating selection of a la carte East or West 
Coast Oysters. Servers indicate which bivalves are available with a 
custom-made hole punch and postcard-style menu, punched table 
side, which guests can then keep. The customization of the punch card 
experience for the guests generates a wonderful sense of engagement. 
In our seafood tower, guests can enjoy East and West coast oysters, 
shrimp, clams and mussels. Typically only available as a large spread at 
a high cost in other restaurants, S+P is unique in offering an abundant 
medium-sized seafood platter, creating the opportunity for more of 
our guests to enjoy the sea’s bounty.

"THE RESTAURANT CONSISTENTLY FILLED UP WITH 
LIVELY GROUPS, MAKING THE SPACE PARTICULARLY 
INVITING FOR THOSE LOOKING TO DOUBLE- OR 
GROUP–DATE—AND, IF YOU DO, THEIR SIGNATURE 
SEAFOOD TOWER IS A MUST." 
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UNIQUE POSITIONS
–

JET BLUE
 
JetBlue’s Mint is their take on a 1st class experience. In keeping with 
their core values, it is offered on select cross-continental routes. As 
part of this service, Mint is serving a menu inspired by Saxon + Parole. 
Chef Brad Farmerie worked with JetBlue chefs to create a custom 
menu that takes into consideration elements that are unique to in-flight 
dining, such as food transportation and the effects an airplane cabin 
has on taste. The menu consists of smaller dishes served 'tapas style,' 
from which guests can pick five items to constitute a meal. This is an 
ambitious program, and the first of its kind in commercial flights.

"THE MEAL SERVED IN MINT, PROVIDED BY NEW YORK 
CITY’S SAXON + PAROLE, IS STELLAR - PERHAPS THE 
BEST AIRLINE FOOD SINCE THE CONCORDE."
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UNIQUE POSITIONS
–

IMPOSSIBLE BURGER
 
Saxon + Parole is proud to be amongst the first restaurants to debut 
The Impossible Burger. The team behind this simple, all-natural patty 
made entirely from plants is on a mission to make the global food 
system more sustainable, but aims to do so without compromising that 
burger experience meat lovers crave. The look, smell, texture, taste, and 
flavor of The Impossible Burger are changing the burger game and 
we're excited to be a part of this global transformation.

Featured on NPR, New York Observer, Eater, Fast Company, Zagat, 
Edible Manhattan, Mic.com, Gothamist, EcoWatch, Nightline, USA 
Today, the Boston Herald, CNBC, and Guten Morgen Deutschland.

"OF COURSE, WITH THE STAR-CHEF TREATMENT, IT'S 
UNDENIABLY DELICIOUS AND, I CAN VOUCH, IT'S JUICY 
LIKE A REAL BURGER."
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UNIQUE POSITIONS
–

PIG FEAST
 
It has quickly become a tradition to host a pig feast every month. 
Saxon + Parole cooks up a whole swine, taps open a big domestic keg 
of beer, cranks some tunes and enjoys a casual family-style gathering - 
a.k.a all-you-can-eat and drink!  In winter the exclusive underground 
lair hosts the feast and in summer the outdoors space on the patio is 
utilized. Every time Chef Brad and the dynamic chef team dish out 
delicious creations just for the occasion. 
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UNIQUE POSITIONS
–

KENTUCKY DERBY PARTY
 
In honor of our equestrian namesake, Saxon + Parole invites guests to 
a daytime event honoring the Kentucky Derby. Attendees enjoy a live 
bluegrass band and all-you-can-eat Derby-inspired bites, such as fried 
chicken & cornbread, assorted seafood bar, whole roasted pig, and 
unlimited julep cocktails. Prizes are raffled off before the main event 
-  a live showing of the big race!
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COCKTAIL CABINET
 
Each month, members receive a 16oz. bottle of always house-made, 
often barrel-aged, bespoke cocktail. The beautiful antique cabinet 
hangs front and center at the bar, and members feel a real connection 
with the restaurant when their labeled bottle is pulled down from the 
cabinet and set on the bar. This program reinforces Saxon + Parole as a 
neighborhood spot our regulars stop by frequently. The personalization 
leaves them feeling more like family and less like guests.

UNIQUE POSITIONS
–
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UNIQUE POSITIONS
–

DIY BLOODY MARY

Guests belly up to the DIY Bloody Mary bar to fashion their hair of 
the dog with the accoutrements they fancy. Our Bloody Mary on the 
menu is doctored with Vodka, fresh vegetable juice, spices, Aleppo salt, 
and pickled vegetables. Our unique blend of freshly squeezed juices is 
unique to S+P and currently no one else in NYC does it!

"SAXON+PAROLE HOSTS A MOUTHWATERING BRUNCH 
WITH AN EXTENSIVE LIST OF COCKTAILS, BUT THE 
REAL TREAT IS THE DIY BLOODY MARY BAR. WITH AN 
WIDE ARRAY OF SPICES AND GARNISHES, YOU CAN 
EXPERIMENT WITH YOUR SIGNATURE BLOODY MARY TO 
YOUR HEART’S CONTENT."

"A BRUNCHER'S DREAM COME TRUE."
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UNIQUE POSITIONS
–

MANHATTANS ON TAP

The classic cocktail can now be had on tap! Our Manhattan contains 
Saxon + Parole’s signature Parole Whiskey, Cocchi Vermouth do 
Torino, our own house-made, leather-infused bitters, an orange twist 
and a trio of house pickled cherries to garnish.  It’s served in an 
intimately scaled cut crystal glass with hand carved ice and a carafe of 
the remaining cocktail on the side.
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UNIQUE POSITIONS
–

PAROLE WHISKEY

We have partnered up with the historic Heaven Hill distillery in 
Kentucky to bottle our own hand selected blend under the PAROLE 
whiskey label. Our first batch is a single barrel, vintage bourbon 
cask that was hand-selected by our bartenders. We also incorporate 
PAROLE Whiskey into our boozy ice cream - continuing the theme 
of presenting guests with new ways to experience spirits in elements of 
their meal beyond the bar.

"THE SPACE HAS A GREAT AMBIANCE, THEIR OWN 
CUSTOM WHISKEY, AND AMAZING FOOD."
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 “We love the latest downtown venture by NYC 
nightspot creators AvroKO Hospitality Group 
– Saxon + Parole ... full of color, flavor and 
potential, both for food and décor.”

 “TOP 10 RESTAURANTS 
OF THE YEAR”

Ambitious, edgy drinks to go with the restaurant’s ambitious, 
edgy food – but the bar is still lively.

 “The space has a great ambiance, their own 
custom whiskey, and amazing food.”

“Top 5 Openings of the Year!”  

 “GIVEN THE CREW’S PEDIGREE, ANTICIPATE AN  
EYE-CATCHING INTERIOR AND A DAZZLING CROWD 
TO MATCH.”

 “It is easy to see why Saxon + Parole  
is here to stay.”

BEST MEALS OF THE YEAR

PRESS HIGHLIGHTS
–

Worl'd Best Restaurant Bar 

Best High Volume Cocktail Bar

Best Bar Family Nominee
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PRESS HIGHLIGHTS
–
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INSTAGRAM
–
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THE TEAM
–

FOUR PARTNERS, 
 15 YEARS, MULTIPLE DISCIPLINES, 
ROOTED IN HOSPITALITY. 
 
New York-headquartered design-and-concept firm  
AvroKO is equally adept at the varied disciplines of 
architecture, furniture, graphics, and even fashion.  
Founded by 4 original partners in 2001 - Greg Bradshaw, 
Adam Farmerie, Kristina O’Neal and William Harris 
- each contributes a unique vision to the company’s 
multifaceted design mission. AvroKO has established a 
new paradigm in the hospitality industry, encompassing a 
multitude of disciplines, creating thoughtful, provocative 
architecture, brands, products, and environments.

Greg Bradshaw, Adam Farmerie, Kristina O’Neal and William Harris 
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THE TEAM
–

AVROKO OWNED & OPERATED
AvroKO’s spirit of adventure and entrepreneurial curiosity has 
also inspired the Principals to pursue their own “self-propelled” 
projects, such as residential development, furniture lines, and 
several restaurants and bars which are wholly conceived, designed, 
owned, and operated by the company. These include PUBLIC, 
The Daily, Saxon + Parole, Ghost Donkey, GENUINE Roadside, 
GENUINE Superette and GENUINE Liquorette in NYC and 
Saxon + Parole, Moscow.

3 Fine Dining Restaurants

3 Bars

2 Fast Fine Concepts

PUBLIC, NYC

SAXON + PAROLE, NYC

GHOST DONKEY, NYC

THE DAILY, NYC

SAXON + PAROLE, MOSCOW

GENUINE LIQUORETTE, NYC

GENUINE SUPERETTE, NYC GENUINE ROADSIDE, NYC
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THE TEAM
–

BRAD FARMERIE
EXECUTIVE CHEF
In Fall of 2011, Farmerie focused his lens on traditional 
American grill fare to open Saxon + Parole, showcasing 
domestic meat and seafood, as well as seasonal and sustainable 
produce, marked with Farmerie’s signature global twist in 
flavors and cooking methods. Just short of two years later, 
Saxon + Parole was awarded “Best Restaurant Bar in the 
World” at the Tales of the Cocktail. 

Brad Farmerie has been featured across a wide range of 
international media platforms, including The Martha Stewart 
Show, the CBS Early Show, and NBC’s TODAY Show.  
He is also an acclaimed author, who has written for many 
publications such as Food Arts and Plate Magazine.  Among 
his numerous awards and accolades, Farmerie was named 
a StarChefs “Rising Star Chef ” in 2005; one of Food Arts’ 
“Emerging Tastemakers” in 2006; winner of Iron Chef America 
in 2009; and has been touted as one of Global Magazine’s Top 
50 “Chefs to Watch.”
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THE TEAM
–

NICOLE GAJADHAR 
CHEF DE CUISINE
Born and raised on a farm in Trinidad and influenced by the 
East Indian and Caribbean cooking styles, Nicole Gajadhar's 
deep respect and understanding for quality ingredients was 
instilled in her at an early age. At the age of 9, Gajadhar 
moved to the states and later graduated from the New 
York City College of Technology with a BA in Hospitality 
Management. After externing at Tabla and working in the 
kitchens of 10 Downing, Tertulia, and The Lion, Gajadhar 
joined the team at Saxon + Parole. Gajadhar loves the 
seasonality of ingredients utilized in the Saxon + Parole 
kitchen, and Brad Farmerie’s global flair for flavors. 

Moving her way up to Chef de Cuisine, Gajadhar has managed 
the culinary partnership with JetBlue's Mint Class menu and 
in 2012, Gajadhar aided in the opening of Saxon + Parole 
Moscow, developing seasonal menus for the sister restaurant 
overseas. Most recently, Gajadhar helped curate the menu for 
AvroKO's lastest eatery, GENUINE, with two locations in 
Manhattan, and facilitates all offsite events including New 
York City Wine and Food Festival, Feast Portland, Eat Drink 
SF, in addition to many others. In 2017 she was crowned 
"Princess of Porc" after winning the Cochon 555 nose-to-tail 
cooking competition.
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THE TEAM
–

MASA URUSHIDO
BAR MANAGER
Masa Urushido has been hooked on cocktails since he 
started his first job at famed restaurateur Hiro Shinkawa’s 
Tokyo hotspot Tableaux where he learned the craft of classic 
cocktails, mastering the art of ice carving, and perfecting his 
overall technique, Urushido moved to New York City in 2008. 

While working in New York, his talent was spotted by Paul 
Franich, Brand Ambassador of New Zealand’s 42 Below 
Vodka. Through this relationship Urushido was introduced to 
award-winning mixologist Naren Young, who mentored him 
and eventually invited him to join the Saxon + Parole beverage 
team. Urushido has since achieved national recognition for 
his creative approach to drink making and has had a major 
contribution in Saxon + Parole’s award as "World’s Best 
Restaurant Bar” at the 2013 Tales of the Cocktail Spirited 
Awards. In 2014, Masa won the Chivas Regal Masters 
global competition, a huge accolade in the cocktail world, 
and in 2017 he was named New York City Rising Star 
Bartender by Star Chefs. Urushido is continuously inspired 
by working closely with the kitchen team, having access to 
fresh ingredients, and working with a creative bar team that 
continues to push the boundaries.
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PRESS CLIPS 
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SELECTED PRESS
–
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SELECTED PRESS
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TRAVEL

DINNER IN DELTA ONE | COURTESY OF DELTA

3 AIRLINES SERVING IN-FLIGHT FOOD YOU ACTUALLY WANT TO EAT

 
By MELISSA KRAVITZ

Published On 02/03/2017

 By MELISSA KRAVITZ

Published On 02/03/2017

Airplane food has been, since the dawn of time, literally a joke. Perhaps it just goes against nature

that anything of culinary value could come from a tiny range-free kitchen 36,000ft in the sky. And

yet, here I am, waiting to board a red-eye to Milan at JFK, trying my best to ignore the rumbling in my

stomach that beckons me to Shake Shack or Panda Express. No, I must be strong; I will hold out for

the in-flight meal, as counterintuitive as it may be.
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THANK YOU 

Contact: Marion Emmanuelle
AvroKO Hospitality Group
210 Elizabeth Street, 3rd Floor
New York, NY 10012
P: +1.212.343.7024 | E: marion@avroko.com
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FOOD MENUS

	

	
	

	
 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS                                                                                                                                                   
EXECUTIVE CHEF, BRAD FARMERIE 

	

	
	

 

Roasted tomato soup,  
cheese crackers $11 
add Maine lobster +$8 
 
 
Truffle burrata, winter truffles, 
truffle carpaccio $28 
 
 
Caesar salad, little gems,  
haricot vert, Grana Padano,  garlic 
crouton $14 
 
 
Shaved Brussels sprouts, 
toasted nuts & seeds, Parmesan, 
pomegranate, apples $15 

	   BE SURE TO 
TRY OUR 

   
Waldorf salad, Belgium  
endive, walnuts, grapes, celery, 
buttermilk dressing $14 
 
Tuna tartare, jicama, cucumber, 
radish, avocado, jalapeño, yellow 
pepper aioli $16 
 
Grilled octopus & calamari, 
confit potatoes, celery, lemon, 
chili spice, capers $18 
 
Roasted bone marrow, 
gremolata, herb-garlic crumbs, 
pickled red onion salad $16 
 
Piedmontese beef tartare, 
shaved black truffle, quail egg,  
lemon, capers $21 
 
 

  

 
T O  S H A R E  

SEASONAL DELICIOUSNESS  
BEST SHARED BY THE TABLE. 

 
Stuffed Medjool dates, chorizo, 

cotija, house-cured bacon 
$12 

 
Truffled Portobello mushroom 
mousse, PAROLE Whiskey jelly 

$13 
 

 
 

L A N D  
 

House-made saffron 
pappardelle, oyster 

mushrooms, pecorino $26 
 
 

Crispy half chicken,              
black garlic, quinoa, pickled red 

chilies, green harissa $26 
 
 

Spiced Long Island duck, 
chestnut purée, butternut squash, 
kale, cherries, spiced pecans $32 
 
 
 

Grilled Berkshire  
pork chop, pickled plums, goat 
cheese polenta, watercress $33 

 

	
S+P STEAKS 

WITH BONE MARROW BÉARNAISE 
 

28 day dry-aged bone-in  
New York strip steak (16oz) $58 

       

Hanger steak (8oz) $32 
BLACK ANGUS, CREEKSTONE FARMS 

 
Bavette steak	(10oz) $39 

GRASS-FED PIEDMONTESE  
 

 
 

HOLY COW!  
3 CUTS, 2 BREEDS, 2 FEEDS 

 
Dry aged bone-in Ribeye 

Bavette steak 
Hanger steak 

Salsa verde, house-made steak sauce,  
Chef's selection of sides, 

 serves 3-4 people 

$195 

 

	
S E A  

 
Ricotta gnudi, roasted 
mushroom, sweet butter,  

truffle peelings $25 
add Maine lobster +$10 

 
 

Grilled swordfish, saffron 
potato, grilled squash,  

spicy bisque $32 
 
 

Diver scallops,  
roasted & pickled cauliflower, 

cauliflower purée, capers, 
mustard seeds $33 

 
 

Scottish salmon, seasonal 
mushroom, romanesco, baby 

carrots, Meyer lemon  
crème fraîche $27 

 
 

   B U R G E R S  

THE IMPOSSIBLE BURGER 
Mushroom purée, roasted oyster 

mushrooms, sherry onions, truffle cream + fries $17 
 

A partnership with Impossible Foods and offered on only 5 
menus in America. 100% plant-based, all natural patty with 

the look, smell, texture and taste of beef. 
 

THE SAXON 
Award winning, dry-aged Angus burger 

with Pennsylvania Havarti, maple bacon, 
a fried egg + fries $24 

add bone marrow béarnaise +$3 

 
 
 

Crispy Brussels sprouts, 
chili-caramel 

 
Twice baked potato, cheddar, 

crème fraîche 
    

 

  
    S IDES $9 

 
     Blistered shishito peppers, 

      lime, sea salt 

 
 
 

 
Broccoli rabe, garlic confit,  

chili flakes, lemon 
 

French fries, chili ketchup,                       
blue cheese mayo 

 
House-made churros, Facundo rum 

caramel, vanilla sauce $13 

 
Old fashioned pecan pie, 

pumpkin ice cream $12 
 

  
   DESSERTS  

 
     S’MORES Warm chocolate    
     pudding, graham cracker,   

    marshmallow, whiskey barrel  
    smoke $13 

 

	  

 
Lime meringue, passion fruit crème, 
pineapple, citrus segments $12 

 
 

House-made ice cream & 
sorbet, three scoops $7 

 

	
 AQUAT IC  

D EL IG H T S  
 

  

R A W  
See punch card for selection 

Served with Saxon + Parole’s 
house-made mignonette + sriracha 

cocktail sauce 

F R I E D  
Buttermilk battered Puget Sound 

oysters, ramp & yogurt ranch 
pickled chili 

$16 

S M O K E D  
Herb butter, lemon, cherry wood 

$23 
 

Chilled Mayan prawns, sriracha  
cocktail sauce  

$4/piece 
 

Hamachi crudo, uni, yuzu miso, 
cucumber, radish  

$17 
 

 
S E A F O O D  T O W E R  

East & West coast oysters, tea-smoked 
mussels, steamed Manila clams, 
razor clam “egg salad,” smoked 
caviar, poached Mayan prawns,  

mignonette & sriracha cocktail sauce 
$47 
 

 

pork & pickles 
$6 each or 5 for $29 

Country pork terrine, pistachios 
Honey lavender ham 

Porchetta di testa 
Pork rillette 

Mangalitsa ham 
 

  A  BIT  OF 
EVERYTHING 	

 
  

MEAT, CHEESE & PICKLES 
Cured pork, mushroom mousse pot, 

country pork terrine, porchetta di testa, 
pork rillette, cheese, olives & pickles $39 

 

Saxelby cheese 
3 for $14 or 5 for $24 

mirin pecans, house-made crackers + jam 

Lake’s Edge, Blue Ledge Farm 
(pasteurized goat’s milk, Champlain, VT) 

Ashbrook, Spring Brook Farm 
(raw cow’s milk, Reading, VT) 

Tubby, Spring Brook Farm 
(raw cow’s milk, Reading , VT) 

Willoughby, Jasper Hill Farm 
(pasteurized cow’s milk, Greensboro, VT) 

Middlebury Blue, Blue Ledge Farm 
(raw cow’s milk, Salisbury, VT) 

 

	

																																																																																																																																																																																																																																																																																																														 	
	

 brunch  
  

 
 
Seasonal fruit, vanilla bean yogurt, 
toasted sesame granola bits $9 
 
Spicy deviled eggs, smoked salmon 
roe, chives $8 
 
Roasted tomato soup,  
cheese crackers $11 
add Maine lobster + $8 
 
French toast, stuffed with banana 
and house-made Nutella $13  
add bacon + $3 
 
Buttermilk pancakes, poached 
quince, whipped crème fraîche,  
maple syrup $13 
 
Caesar salad, little gems, haricot  
vert, Grana Padano, garlic  
crouton, yuzu $14 
 
Truffle burrata, winter truffles,  
truffle carpaccio $28 
 
 
 
 

	    
 
2 eggs (any style), grilled 
sourdough, creamed spinach, 
mix green salad $14 
add bacon + $3 
add yuzu hollandaise +$2 
 
 
Baked eggs, roasted tomato,  
pepper & caper stew, grilled  
squash, melted 3-cheese gratin $11 
 
 
Mangalitsa ham, crispy potato 
Parmesan cakes, spinach, poached 
eggs, yuzu hollandaise $16 
 
Grilled  
hanger steak salad, seasonal 
vegetables, avocado,  
salsa verde $24 
 
 
Big “BLAT” – Bacon, Lettuce, 
Avocado, Tomato, toasted 7-grain 
bread, smoked paprika mayo $15 
add a fried egg + $3 
 
 
 

 
	

 BE SURE TO 
TRY OUR 

  

  

 

BREAKFAST BREAD BASKET 
Selection of 3 house-made  

pastries with butter & jam $10 
 

SWEETS 
House-made churros, Facundo 
rum caramel & vanilla sauce $13 

 
 

S+P dry aged Angus burger, 
Pennsylvania Havarti, maple 

bacon, a fried egg + fries $24 
add bone marrow béarnaise + $3 

 

The Impossible Burger, 
Mushroom purée, roasted 
oyster mushrooms, sherry 

onions, truffle cream + fries $17 

A partnership with Impossible Foods and 
offered on only 5 menus in America. 100% 

plant-based, all natural patty with the 
look, smell, texture and taste of beef. 

 
   

 AQUATIC  
DELIGHTS  

  

  
 

RAW OYSTERS 
See your server for the selection 

Served with Saxon + Parole’s  
house-made mignonette + sriracha 

cocktail sauce 
 

FRIED OYSTERS 
3 for $16 

Buttermilk battered Puget Sound 
oysters, ramp & yogurt ranch 

pickled chili 
 

 
 

Chilled Mayan prawns, sriracha  
cocktail sauce $4/piece 

 
Steamed razor clam “egg salad,”  

caviar & lemon aioli $13 
 
 
 
 

 
 

 
 
 
 
 

 
 

 

 
 
 A  BIT  O F 

EVERY THING  
 

  

MEAT, CHEESE & PICKLES 
Cured pork, mushroom mousse pot, 
country pork terrine, porchetta di 

testa, pork rilette, cheese,  
 olives, pickles $39 

 	

   sides   

   
  

 
Creamed spinach  $7 
 
Grilled smoked bacon $7 
 
French fries, chili  
ketchup & blue cheese aioli $7 
 
Spiced chicken sausage 
patties $7 
 
Butternut squash, cotija, 
pomegranate, toasted  
pumpkin seeds $9 
 
Blistered shishito, lime,  
sea salt $9 
 

	

PLEASE HELP YOURSELF 
TO OUR BLOODY MARY BAR 

$13 
{  S E E  T HE  O T HE R  S ID E  F O R  AL L   

BR UNC H  C O C KT A I L S  }  
	  

 
 

 

 
 
 

  
  




