grand Ceniral Oyster Bar & fiestaurant Menu

https://menulist.menu
Midtown, Grand Central Terminal, 42nd St, New York, United States
(+1)2124906650,(+1)482124906650 - http://lwww.oysterbarny.com/

The restaurant from New York offers 343 different dishes and drinks on the card at an average $15.4. What User
likes about Grand Central Oyster Bar & Restaurant:

Unfortunately the place was practically empty due to Coronavirus fears. Service was great. We got the shellfish
medley- delicious. My husband had the Sea scallops- he loved them. | had the swordfish special with lime
cilantro butter. | couldn’t taste either the lime or cilantro. | give it a B+. Thanks read more. The restaurant is

accessible and can therefore also be used with a wheelchair or physiological limitations. What User doesn't like

about Grand Central Oyster Bar & Restaurant:

Waiter barely spoke intelligible English when you could get his attention in a nearly empty dining room. Lobster
roll was not particularly good. Had to beg for rolls. Key lime pie was uninspired. Overall disappointment. read
more. The Grand Central Oyster Bar & Restaurant from New York serves various flavorful seafood courses, this
sports bar is a favourite among the customers, who enjoy not only the fantastic food and drinks, but also the
opportunity to watch the latest games or races on the big TV. It goes without saying that a suitable drink
completes a meal; therefore this gastropub offers a diverse variety of fine and local alcoholic options, be it beer
or wine, At the bar, you can relax with a freshly tapped beer or other alcoholic and non-alcoholic drinks.
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[ ]
Main courses
CRAB
(]
Pizze
CHERRYSTONE CLAM

Sushi Nigiri

TUNA*

fippetizer

GARLIC SHRIMP

Seafood dishes
RAINBOW TROUT
Main

GRILLED SIRLOIN STEAK

Hiihnerfleisch mif Reis

OYSTER

Beers

CORONA (MEXICO)

Pizza - %ilein O 22cm

BELVEDERE

Digeatioi - Digestifs

AMARETTO DI SARONNO

MALIBU COCONUT

$36.0

$31.0

$41.0

$8.0

$12.0

$11.0

$10.0

E :

VIP Drinks

BOMBAY SAPPHIRE $12.0

Hot drinkis

TEA

Seafood Dishes

FRIED CALAMARI $16.3

Slushes

LIME

Tfrom The Ocean

FRIED SQUID (CALAMARI) $29.0

Tce Cream Tasty Combos

ISLAND ESCAPE

Champagne & Spartiling

DOM PERIGNON BRUT 2009 FRANCE

Bottled Beer

AMSTEL LIGHT (HOLLAND) $7.0
Gin Tonic Gin und Thomas
Henry Tonic Water

HENDRICKS $12.0
ﬂ l. [ ] ai l [ ] ﬂ

FRIED FISH SANDWICH $12.8
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Tobater

THE LIVE LOBSTERS

Small Batch Bourbons

BAKERS $18.0
Cognac

COURVOISIER VSOP $22.0

raft
S”TELLA ARTOIS (BELGIUM) $8.5
owlands

E_ENKINCHIE 12 $18.0
gCE PILAF $7.0
gTOS. . $10.0
TEA H.OT ﬂ . $3.5

Small Batch Bourbon and
fiye

BLANTONS $20.0
CAPPUCCINO (HOT OR ICED) $4.3

E :

Trom the Heart

CRAB CAKES

Trish

BUSHMILLS $10.0

Mineral Water

SPARKLING

Today's Catch

ARCTIC CHAR FILET $34.0

Rye and Bourbon Whiskey

MICHTERS RYE $14.0

SCOTCH WHISHY | TRISH
WHISKEY

JAMESON $12.5

Cognac and Other Fine
Cordials

REMY XO $38.0

Bi&egrave;res
GUINNESS (IRELAND) $8.5
fimerican Whiles

DELILLE CHALEUR ESTATE BLANC 2015
WASHINGTON

CHEESECAKE
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Beers Draft

HEINEKEN (NETHERLANDS) $8.0
(]

Softs & Mixers

FRUIT JUICE $4.8

Breads | Starters

BLOODY MARY OYSTER SHOOTER* $9.0

Salads, Seafood &
Vegetarian

SWORDFISH STEAK $36.0
Cognac | firmagnac, france
DELAMAIN COGNAC XO $28.0

flfter Dinner Sippers - Hot
Coffee Drinks - Imported
liqueurs

DRAMBUIE $12.8

Stews & Pan-Stews

IPSWICH CLAM

Shellfish Platter*

MEDLEY OF SHELLFISH $37.5

Top Spartiling Wines

VEUVE CLICQUOT PONSARDIN BRUT
FRANCE

g :

Germanic & Austrian Whites

ZUSCHMAN SCHOFMANN GRUNER
VELTLINER 2018

Germanic Reds

WACHTSTETTER LEMBERGER DRY
ESTATE 2013

Grecian fieds

KATOGI STROFILIA AGIORITIKO 2010

Pizza Al Forno 12"

BEEFEATER $10.0

Raw Bar &Eamp;amp;
Shellfish

JUMBO SHRIMP COCKTAIL $23.3
()

Bar Menu - fippetizers

OYSTERS ROCKEFELLER $20.0

Raw Eamp;amp; Chilled
Things

LITTLENECK CLAMS $2.5
FLAT
MANHATTAN CLAM CHOWDER $8.8

NEW ENGLAND CLAM CHOWDER $9.0
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Soft drinks
COCA-COLA
DIET COKE

Wodka

ABSOLUT VANILLA $11.0
KETEL ONE $12.0

[ ]
Gin
PLYMOUTH $10.0
GENEVER $10.0

OLD OVERHOLT $12.0
REDEMPTION RYE $16.0

Mertot

J LOHR LOS OSOS MERLOT 2017
CALIFORNIA

ALBINI MERLOT 2012

Malbec

LAYER CAKE MALBEC 2017 ARGENTINA

CLOS DE LOS SIETES BLEND 2015
ARGENTINA

Spanish & Portuguese Reds

RUELAS RESERVE 2016 (TINTO RORIZ
TOURIGA NACIONAL)

MATSU EL VIEJO TEMPRANILLO 2014

Family Style Entrees

PASTA DU JOUR $33.0

f

SHRIMP SCAMPI OVER LINGUINI $33.0

Bourbon & Rye

BASIL HAYDEN $14.0
KNOB CREEK RYE $12.0
HALF ROASTED CHICKEN $24.0
STEAMED MIXED VEGETABLE $22.0
PLATTER ’
Small format Whites

HENRIOT BRUT SOVEREIGN NV FRANCE

HUBER TROCKENBEERENAULESE 1995
TRAISENTAL, AUSTRIA

Chenin Blanc & Viognier
JEAN LUC COLOMBO, VIOGNER 'LA
VIOLETTE ' 2018

KEN FORRESTER FMC CHENIN BLANC
2014, STELLENBOSCH SOUTH AFRICA

Spanish & Portuguese
Whites

BEYRA VINHOS DE ALTITIDE BLANCO
2017 (SIRIA, FONTE CAL)

PACO LOLA 2018 SPAIN

[ ]
Australian & New Zealand
Whites
SILKMAN SEMILLON 2015 AUSTRALIA
PYRAMID VALLEY SEMILLON 2007
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Clams*
TOP NECK CLAMS $2.5
CHERRYSTONE CLAMS $2.5

Restaurant

BAR
DESSERT

Non alcoholic drinkis

SPRITE
GINGER ALE
LEMON

Salad

HOUSE GREEN SALAD $9.0
CAESAR SALAD
COLE SLAW $7.0

Starters & Salads

™ FRENCH FRIES $7.0
FRIES
SHRIMP

BACARDI LIGHT $9.0
CRUZAN AGED DARK RUM $12.0
FOUR SQUARE PORT CASK RUM  $16.0

Beverages

COFFEE (HOT OR ICED) $3.5
ESPRESSO (HOT OR ICED) $3.8
GRAND MARNIER $10.0

Dessert Wine

TRISTANO NEGROAMARO 2012

FANTINEL BORGO 'LA RONCAIA'
RAMANDOLO 2010

FANTINEL BORGO 'LA RONCAIA'
PICOLIT 2010 ITALY

liquor

PATRON SILVER $16.0
CROWN ROYAL $12.0
CANADIAN CLUB $10.0

Ports

WARRES VINTAGE 1985
GRAHAMS VINTAGE PORT 1985
WARRES VINTAGE 1977

Scoich

DEWARS $11.0
JOHNNIE WALKER BLACK $12.0
MACALLAN 12 $19.0

french Whites

MUSCADET SEVRE-ET-MAINE SUR LIE
2018

JEAN LUC COLOMBO, COTES DU
RHONE BLANC 'LES ABEILLES ' 2016

CHATEAU LA NERTHE CHATENEUF DU
PAPE 2017

Trench Reds

DM MARC SORREL CROZES HERMITAGE
2014

CHATEAU MARIS OEUF NEUF 2010
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CHATEAU LA SELVE FLORENCE 2007
COTEAUX DE L 'ARDECHE

Smokehouse

SMOKED IDAHO RAINBOW TROUT
FILET (APPETIZER)

SMOKED IDAHO RAINBOW TROUT $23.5

SMOKED NORTH ATLANTIC
SALMON*

Small format

LA CREMA PINOT NOIR 2017 SONOMA
VALLEY, CA

$13.5

$17.0

E. GUIGAL 2010 COTE ROTIE, FRANCE

VIETTI BAROLO CASTIGLIONE 2012
ITALY

Cold Buffet

JUMBO SHRIMP AND JUMBO

LUMP CRABMEAT $34.0
MAINE LOBSTER ROLL ON A $33.0
TOASTED BRIOCHE BUN

POACHED NORWEGIAN FARMED $33.0
SALMON FILET

Shrimp, Crab & Pasta
MARYLAND CRABCAKES $34.0
BUCATINI FRA DIAVOLO $34.0
SHRIMP SCAMPI OVER LINGUINI $34.0
PASTA

fiperitifs | Cordials

BLACKBERRY BRANDY $8.0
GRAPA MAROLO CHAMOMILE $12.0
ST. GERMAIN $10.0

Alcoholic Drinks

BLUE LAGOON

APEROL $10.0
CAMPARI $8.0
TANQUERAY $10.0
Side dishes

CREAMED SPINACH (A LA CARTE $7.3
ONLY) '
PARSLEY BUTTERED STEAMED $7.0
POTATOES ’
VEGETABLE DU JOUR $9.5
SCAMPI

FRENCH APPLE PIE $9.5
FLORIDA KEY LIME PIE $9.5
NEW YORK CHEESECAKE $9.5
APPLE PIE DU JOUR $8.5
Whisky

JOHNNIE WALKER RED $10.0
OBAN 14 $20.0
LAGAVULIN 16 $28.0
HENNESSY VS $14.0
ABSOLUT CITRON, MANDARIN, $11.0
LIME) '
GREY GOOSE $13.0
HANSON'S ORGANIC HABANERO $11.0

VODKA
STOLICHNAYA $10.0
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Tose

JACOURETTE COTES DE PROVENCE
ROSE 2018

ROSE LA CHEVALIER 2018 FRANCE

MINUTY COTE DE PROVENCE 2018
FRANCE

DOMAINE SERENE R9 CA

Scotch Single Malt

AUCHENTOSHAN AMERICAN OAK $18.0
GLENMORANGIE NECTAR D'OR $20.0
LAPHROAIG QUARTER CASK $22.0
BALVENIE 15 $28.0

Riesling

BASSERMAN JORDAN RIESLING PFALZ
2018 GERMANY

KRUGER RUMPF REISLING 2017
GERMANY

TRIMBACH RESERVE 2016 FRANCE
LUMINANCE REISLING 2017 GERMANY

Craft Cocklails
SEA MULE
SOUTHERN BAY
SUMMER SOLSTICE
GOLD RUSH

Beers on Draught

BROOKLYN LAGER (BROOKLYN,
NY)

GC OYSTER BAR LAGER
(GERMANY)

HOEGAARDEN WHITE (BELGIUM) $9.0

$8.5

$8.0

MONTAUK WAVE CHASER IPA

(LONG ISLAND, NY) $9.0
FRIED GRAND CENTRAL OYSTER .0 ¢
BAR BLUEPOINT OYSTERS :
FRIED JUMBO SHRIMP IN $33.0
TEMPURA BUTTER '
FRIED IPSWICH WHOLE BELLY $33.0
CLAMS '
OLD FASHIONED FISH-N-CHIPS  $30.0
White Pinots

CASATA MONFORT PINOT GRIGIO ROSE
2018

RUFFINO LUMINA PINOT GRIGIO
VENEZIA GIULIA IGT

ERATH PINOT GRIS 2016 OREGON
PROPHECY PINOT GRIGIO 2018 ITALY

JUMBO SHRIMP

SALAD $34.0
CAESAR SALAD
SALMON SALAD
MISTA
CLASSIC CAESAR SALAD $18.0
Spirita
FRANGELICO $12.0
KAHLUA $12.0
SAMBUCA $10.0
CAPTAIN MORGAN $10.0
JACK DANIELS $10.0
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Tequila

CASAMIGOS SILVER $16.0
CASAMIGOS REPOSADO $20.0
DON JULIO SILVER $16.0
DON JULIO REPOSADO $20.0
DON JULIO ANEJO $22.0

Oyslers*
GCOB BLUEPOINT (COPPS ISLAND, CT)

SKOOKUM (WASHINGTON STATE)

SWEET ISLAND KISS (PRINCE EDWARD
ISLAND)

TOTTEN INLET (WASHINGTON STATE)
WELLFLEET (MASSACHUSETTS)

2019 s Oyster Trenzy Wine
Pairing Champions!

FINCA CAYETA ALBARINO 2017 SPAIN
MONFORT PINOT GRIGIO ROSE 2018
HASHTAG SAUVIGNON FERRO 2018
KRUGER-RUMPF REISLING 2017
TRABOCCETTO PECORINO 2017

U.S. fieds

WATERS INTERLUDE RED BLEND 2012
WA

WESTWOOD LEGEND REND BLEND 2014
SONOMA

MARK HEROLD ACHA RED 2008 CA

PETER MICHAEL 'LES PAVOTS ' ESTATE
RED 1996 KNIGHTS VALLEY, CA

JOSEPH PHELPS INSIGNIA 1994 NAPA
VALLEY, CA

These types of dishes are
being served

LOBSTER

OYSTERS

APPETIZER

FISH

SALAD

fippetizers
CLAMS CASINO $17.0

FRIED OYSTERS $15.3

FRIED WHOLE
IPSWICH CLAMS

JUMBO LUMP CRABMEAT

()
"

=
-

$18.0

COCKTAIL $21.8
MAINE LOBSTER COCKTAIL $18.0
CLAM CHOWDER

Ttalian Whites

IGT COLLINE PESCARESI
TRABOCCHETTO PECORINO 2017

CENTINE BIANCO 2016 TUSCANY

SELLA MOSCA LA CALA VERMENTINO
2017 SARDINIA

FIGINI GAVI DI GAVI 2018 ITALY
ROCCA MACIE ORVIETO 2017 TUSCANY

PIETRACUPA FIANO DI AVELLINO 2015
CAMPANIA

Ttalian Reds

IL PALAGIO "'WHEN WE DANCE ' CHIANTI
2017- TUSCANY

TOLAINI VALDISANTI 2014

MARCHESI DE FRESCOBALDI
CASTELLO DI NIPOZZANO 2011
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GIACOMO BORGOGNO FIGLI NO NAME
2011

C. GASPARI ZYME KAIROS 2002 VENETO
GIACOMO GRIMALDI BAROLO LE COSTE

2010

Cabernet

EXCELSIOR CABERNET 2018 SOUTH
AFRICA

LA FORGE ESTATE CABERNET 2018
FRANCE

JOSEPH CARR CABERNET 2017 NAPA
VALLEY, CA

SPRING MOUNTAIN VINEYARD
CABERNET SAUVIGNON 2012 NAPA
VALLEY, CA

GRGICH HILLS ESTATE CABERNET
SAUVIGNON 2006 NAPA VALLEY, CA

MARK HEROLD 'HEROLD ' CABERNET
SAUVIGNON 2012 NAPA VALLEY, CA

GRGICH HILLS ESTATE CABERNET
SAUVIGNON 2010 NAPA VALLEY, CA

Top Vinlage Reds

GRAHAM'S VINTAGE PORT 1985

JOSEPH PHELPS INSIGNIA 1994 NAPA
QUINTESSA 1995 CABERNET NAPA

QUINTESSA 1995 CABERNET NAPA
QUINTESSA 1996 CABERNET NAPA
ARAUJO EISELE 1995 NAPA

LEROY CLOS MICOT 1966 POMMARD
1ER CRU

EYRIE SOUTH BLOCK RESERVE 1975
OREGON

Sandwiches

CAVIAR SANDWICH* $16.5
FRIED IPSWICH CLAM SANDWICH $16.0

FRIED OYSTER PO' BOY

SANDWICH $14.0
GRILLED SLICED TUNA W/ $16.0
TOMATO SALSA* ’
MARYLAND CRAB CAKE $16.0
SANDWICH ’
FRIED OYSTER PO'BOY $13.0
SANDWICH ’
GRILLED SLICED TUNA W/ $15.0
TOMATO SALSA SANDWICH* ’
MAINE LOBSTER ROLL W/ COLE $32.0

SLAW

[ ]
Sauvignon Blanc
OTTO'S CONSTANT DREAM 2018 NEW
ZEALAND

WRITE YOUR #HASHTAG SAUVIGNON
FERRO 2018 ITALY

FRENZY 2019 NEW ZEALAND

HONIG SAUVIGNON BLANC 2018 NAPA
VALLEY, CA

DOMAINE LA BARBOTAINE SANCERRE
2018 FRANCE

GALERIE 2017 KNIGHTS VALLEY, CA
ZIATA 2017 NAPA VALLEY, CA

RUDD SAUVIGNON BLANC 2013 NAPA
VALLEY, CA

Bourbon

JIM BEAM WHITE $9.0

"") JIM BEAM BLACK $11.0
CROWN STERLING  $12.0

MAKER'S MARK $11.0
WOODFORD RESERVE $12.0
BULLEIT $12.0
EAGLE RARE 10Y $16.0
BASIL HAYDEN 10Y $20.0
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BULLEIT RYE $12.0

$34.0
$33.0
$4.0

BUTTER

SCALLOPS

SEAFOOD

GARLIC

SHRIMP SCAMPI

Pinot Noir

CONTOUR 2017 CALIFORNIA

CAMBRIA PINOT NOIR CLONE 4, 2015
CALIFORNIA

GRAN MORAINE YAMILL PINOT NOIR
2015 OREGON

THE CALLING PINOT NOIR 2018
CALIFORNIA

EMERITUS HALLBERG RANCH 2013
SONOMA VALLEY, CA

HANZELL SEBELLA 2014 CALIFORNIA

WINDRACER 2012 ANDERSON VALLEY,
CA

DUTTON GOLDFIELD FOX DEN 2013
CALIFORNIA

EN ROUTE LE POMMIERS 2014 RRYV,
CALIFORNIA

GEORGE WINE CO. SONOMA COMA
PINOT NOIR 2008 SONOMA VALLEY, CA

SAMSARA LAS HERMANAS VINEYARD
PINOT NOIR 2012 STA RITA HILLS

Chardonnay

JOSH CELLARS 2018 SONOMA COAST,
CA

CAVE DE LUGNY MACON VILLAGES 2017

JACKSON ESTATE CHARDONNAY 2017
SANTA MARIA VALLEY, CA

DOMAINE BERNARD DEFAIX CHABLIS
2018 FRANCE

NEWTON CHARDONNAY SKYSIDE RED
LABEL 2017 SONO

KENDALL JACKSON GRAND RESERVE
CHARDONNAY 2017

JADOT BOURGOGNE BLANC 2018
FRANCE

BERTAGNA BOURGOGNE CHARDONNAY
2016 FRANCE

ANTICA CHARDONNAY 2016 NAPA, CA

STAG'S LEAP' KARIA' CHARDONNAY
2017 NAPA, CA

GRAN MORAINE YAMHILL CARLTON
CHARDONNAY 2016 ORE

CAKEBREAD CELLARS CHARDONNAY
2017 NAPA, CA

LOUIS BAISINBERT LA PIECE SOUS LE
BOIS MEURSAULT PREMIER CRU
FRANCE

Sparkling Wines |
Champagne

RUGGERI PROSECCO DOC TREVISO
BRUT ITALY

FLAMA ROJA CAVA BRUT NATURE SPAIN

COTE MAS CREMANT DE LIMOUX ROSE
FRANCE

BOUVET BRUT ROSE NV FRANCE
CASARINI SFORZA BRUT ROSE NV ITALY

CA DEL BOSCO CUVEE PRESTIGE
FRANCIACORTA BRUT NV
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SCHRAMSBERG BLANC DE BLANC NV
CALIFORNIA

ANDRE JACQUART PREMIER CRU BRUT
EXPERIENCE FRANCE

CHAMPAGNE BRUT ROSE VOLLEREAUX
FRANCE

HATTINGLEY CLASSIC RESERVE BRUT
NV ENGLAND

TAITTINGER PRESTIGE BLANC NV
FRANCE

VEUVE CLICQUOT PONSARDIN BRUT,
CHAMPAGNE FRANCE

CASTELNAU BRUT NV FRANCE

GOUTOURBE BOUILLOT BRUT NV
FRANCE

Bottled Beers

ANGRY ORCHARD CIDER

(WALDEN, NY) $7.0
BALLAST POINT SCULPIN IPA $9.0
(CALIFORNIA) :
BECK'S NON ALCOHOLIC $7.0
(GERMANY) :
BUD (U.S.A) $7.0
BUD LIGHT (U.S.A. $7.0
CISCO WHALES TALE PALEALE o .
(NANTUCKET) :
FLYING DOG PALE ALE $8.5
(MARYLAND) '
MICHELOB ULTRA LOW CARB (ST o
LOUIS) :
OMMEGANG BRUT IPA (COOPERS ¢,/ o
TOWN, NY) :
OMMEGANG HENNEPIN $11.0

(COOPERS TOWN, NY)
DUVEL GOLDEN ALE (BELGIUM)  $16.0
CHIMAY RED, DUBBEL, (BELGIUM) $20.0
PERONI LAGER (ITALY) $8.0
PIELS LAGER (NEW YORK) $7.0

SAM ADAMS (BOSTON)
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YUENGLING (POTTSVILLE, PA) $7.0
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Midtown, Grand Central Terminal, Opening Hours:

42nd St, New York, United States Monday 11:30-21:30
Tuesday 11:30-21:30
Wednesday 11:30-21:30

Made with menulist.menu Thursday 11:30-21:30
Friday 11:30-21:30
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