
STARTERS & SHAREABLES
Crispy Battered Chicken Tenders: 19 
Southern fried crispy chicken tenders served with ketchup and sweet chili mayo.

Over the Top Diner Fries: 24 
Fresh-cut fries piled high with BBQ pulled brisket, candied jalapeños, crispy onions, and “not cheese” sauce.

Crispy Reuben Eggroll: 18
2 crispy egg rolls filled with pastrami, cabbage, sauerkraut, pickles, and Diner dip.

General Tso's Cauliflower: 19
Crispy battered cauliflower florets tossed in sweet and spicy General Tso’s sauce, with pickled chilis and scallions.

Hot Chicken Poppers: 25
Golden-fried chicken bites tossed in our signature popper sauce.

Chicken wings: 20
Eight crispy wings with a choice of buffalo, plain or sweet chili BBQ Sauce

BBQ Beef Wontons: 18
BBQ pulled beef stuffed wontons with creamy BBQ mayo.

ALL DAY BREAKFAST 

The Shluff Kopel Pastrami Crunch: 21 
Corn flake-crusted stuffed French toast with pastrami, sauerkraut, onions, W diner sauce.

Southern Comfort Chicken & Waffles: 28 
A golden Belgian waffle stacked high with crispy fried bone in chicken, drizzled  with 
a sriracha honey glaze, candied jalapeños, and scallions

SOUPS & SALADS
Matza Ball Soup: 12 
Slowly simmered chicken broth  served with veggies and Matzaball.

Chinois Chicken Salad: 28 
Grilled chicken tossed with romaine, red cabbage, carrots, red onion, string beans, and 
crispy noodles, topped with salted cashews and dressed with a sesame ginger dressing.

Roasted Tomato Soup: 12 
A rich savory tomato soup served with roasted garlic challah knots.

Oyster Steak  Cobb *: 36 
Grilled oyster steak, avocado, tomato, hard-boiled eggs, and candied beef "facon" 
over crisp greens with garlic Caesar dressing.

Fattoush Salad: 22 
Cucumbers, tomato, romaine, hearts of palm, green olives, red onion, radishes, pita chips,

Classic Chicken Caesar: 28
Grilled chicken breast and homemade seasoned croutons tossed in creamy Caesar dressing.

Black Pepper Tuna Salad *: 32
Grilled medium-rare tuna served over a bed of fresh mixed greens, carrots, radish, 
and cucumber with a sesame ginger dressing.

Light, Clean and Simple Salad: 20
Mixed baby lettuces, cucumber, tomato, onion, and carrot dressed in a honey balsamic vinaigrette.

SANDWICHES & HANDHELDS
Served with Cole Slaw and sour pickles 

House Made Pastrami Sandwich: 29
The classic lightly smoked brisket pastrami, fresh rye bread and our signature diner sauce.

House Made Honey Glazed Corned Beef: 29
Slow cooked honey mustard glazed corn beef, fresh rye, and our signature honey mustard sauce.

“Not a Philly Cheese” Steak *: 29
Griddled shaved beef, “not cheese” sauce, fried peppers & onions, garlic aioli on toasted baguette.

Fried Chicken Sandwich: 26
Chicken Strips, Bbq Aioli topped with coleslaw and crispy fried onions on a Brioche Bun

Grilled Chicken Club: 29
Double-decker of beef “facon,” grilled chicken, lettuce, tomato, and garlic aioli on rye.

ALL-AMERICAN BURGERS *
All burgers made with house ground beef on Brioche Bun
Served with French fries or side Salad
 

Build Your Own Burger: 22
Have it your way

Not So Basic Burger: 22
The American classic. A juicy 8oz beef patty on a toasted bun with lettuce, tomato, pickles, and 
onion with diner sauce. 

The Skyscraper Burger: 29
Our signature 8 oz patty stacked with onion rings, jalapeños, and a generous heap 
of griddled pastrami with Diner Sauce

The Truffle Burger: 29
Signature 8 oz patty, smothered in caramelized onions, roasted portobellos, balsamic glaze, 
and truffle aioli. 

The Diner Deluxe Burger: 32
8oz patty, diner sauce, brioche bun, “cheeze”, fried egg, candied beef facon and hash browns. 

 

The Sizzling “Not Cheese” Burger: 38
Brioche bun, beef patty, diner sauce, not cheese, “not bacon”, onion crunch, lettuce and tomato, 
jalapeños, on a bed of sizzling “not cheese” and french fries.

Vegetarian

Crispy Corn Dogs: 17
3 medium hot dogs dipped in a sweet-and-savory batter and fried to crispy perfection. 

Homemade Onion Rings: 16
Handmade onion rings served with our signature honey mustard sauce.

Gluten-Free Friendly

BBQ Beef Stack Burger: 32
8 oz patty, a heaping spoonful of our BBQ pulled Beef, BBQ Aioli, and Crispy Onions, on a Brioche Bun

Eggs Benedict: 32
Toasted English Muffin, House-Made Pastrami, Poached Eggs, Creamy Mustard Hollandaise 

Salami and Eggs: 24
Griddled Salami and Onions, Home Fries, 2 Eggs, and Toast

Oysteak and Eggs: 52
BBQ Spiced Oyster Steak, Grilled tomato, Caramelized Onions, Home Fries, 2 Eggs, and Toast

Beef Bacon and Eggs: 28
Griddled Beef Bacon, Homefries, 2 Eggs and Toast

Beef Bacon Egg and not Cheese Sandwich: 32
Thick-Cut Beef Bacon, Fried Eggs, Cheese, And Diner Sauce

Wok-Fired Crispy Beef: 25
Crispy marinated beef glazed in a sticky sweet and spicy soy glaze with crispy noodles.

Corn Ribs: 19 

  

tahina, za'atar, and a lemon vinaigrette.

BBQ spiced honey herb aioli

Chili “Not Cheese” Fries: 24 
Fries, house chili, non-dairy cheese sauce, pickled jalapeño.

Tijuana Dog: 21
Beef facon–wrapped frank, pico de gallo, pickled jalapeño, fried onions, spicy mayo. Pretzel bun.

Chili Not-Cheese Dog: 21
All-beef frank, house chili, non-dairy cheese sauce, ranch, pickled red onion. Pretzel bun.

Bowl of Chili: 18 
House beef chili, warm cornbread on the side.



THE SWEET SHOP

Banana Split: 16 
Three scoops, banana, chocolate sauces, whipped cream, and a cherry on top.

Rugelach Smores: 19
Chocolate Rugelach, Marshmallows, Chocolate Sauce, with Vanilla Ice Cream

Molten Cookie Duo: 19
Chocolate Fudge and Chocolate Chip Cookies, Vanilla Ice Cream, Chocolate Sauce.

French Fries: 10 
Ketchup and Truffle Aioli 
Truffle Fries: 12
Ketchup and Truffle Aioli
Mashed Potatoes: 10 
with Roasted Garlic
Sauteed Mushrooms and Onions: 14
String Beans with Sweet Chili and Soy glaze: 14
Garlic Broccoli: 14
White Rice: 10
Cole Slaw: 8

DINNER PLATES

Charbroiled Chicken Breast: 34

Choice of 2 sides 

Marinated and grilled chicken breast cutlet. Served simply grilled or with a BBQ or General Tso's. 

American Style Schnitzel: 29
Crispy, golden-fried chicken breast.

Charbroiled Baby Chicken Shawarma: 38
Marinated and grilled, served with grilled tomato, red onion, tahini, and creamy Schug.

Bone In Rib Steak *: 76
A hearty bone-in rib steak cooked on the grill served with red wine onion and crispy onion.

WOK CLASSICS

General Tso's Chicken Delight: 26
Crispy battered chicken tossed in our famous sweet and spicy glaze with dried
chilies

Signature Sesame Chicken Wok: 26
Golden-fried chicken tossed in sweet and savory sesame sauce.

Signature Sesame Beef Wok: 30
Golden-fried beef tossed in sweet and savory sesame sauce.

General Tso's Beef Delight: 30
Crispy battered beef tossed in our famous sweet and spicy glaze with dried
chilies

Yuzu Soy Crispy Chicken: 26
Golden-fried chicken tossed in a sweet and tangy yuzu citrus sauce. 

Yuzu Soy Crispy Beef: 30
Golden-fried beef tossed in a sweet and tangy yuzu citrus sauce

THE PIZZA COUNTER
The Ranch Hand: 34 
Crispy crust topped with BBQ pulled beef, pickled shallots, BBQ drizzle, not cheese sauce,  

The Lower East Side: 34
House pastrami, sauerkraut, dill pickles, diner sauce, honey mustard sauce, and everything spice.

The Shuk: 34 
Grilled chicken shawarma, tahini, grilled red onions, Israeli pickles, creamy zhug.

Oreo S'mores Shake:   16
Fudge frosted rim, crushed Oreo cookies, toasted marshmallows topped with an Oreo, chocolate 
sauce, and whipped cream.

Chocolate Babka Shake: 16
Fresh homemade chocolate babka, fudge rim, Belgian chocolate, vanilla ice cream, and whipped 
cream

Birthday Shake:   16
Funfetti, frosted rim with sprinkles, topped with a slice of birthday cake, whipped cream, and 
sprinkles.

 The Strawberry Shortcake:   16
Vanilla ice cream, strawberry cream, frosted rim, sprinkles, cake pop & slice, whipped cream.

Blackout Shake:   16
Chocolate shake, fudge rim, shaved chocolate, triple chocolate cake, whipped cream.

 Peanut Butter Elvis Shake: 16
Vanilla ice cream, peanut butter, banana, chocolate syrup, banana, whipped cream, candied bacon.

SHAKES & FLOATS

SIDES

Classic Shake: 14 
Chocolate or Vanilla Served with whipped cream and a cherry on top

 

Food Allergy Notice
We cannot guarantee that any of our products are safe to consume for people with peanut, tree nut, soy, milk, egg, wheat, or other allergies. Our kitchen uses shared equipment and ingredients, so 
cross-contamination may occur.  Please inform your server of any food allergies or dietary restrictions before placing your order.

Consumer Advisory
Items marked with an asterisk () may be served raw or undercooked, or may contain raw or undercooked ingredients (such as meats, poultry, seafood, or eggs).*
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

The Lumberjack French Toast: 21
Thick-cut French toast, layered with candied beef facon, caramelized bananas, and Maple Syrup.

Served with White Rice

pickled chilis and onion crunch.

An 18% service charge will be automatically added to all checks. (This supports fair wages for our entire team. Thank you for dining with us!)

Slice of Cake: 8
Double Chocolate Fudge Cake, Confetti Cake and Carrot Cake

DRINKS
Canned Sodas: 4.50 - Includes Free Fountain Refill

Lorem ipsum

Lorem ipsum

Lorem ipsum

Lorem ipsum

Cream soda float: 9
Choice of: Coke, root bear, cream soda, and orange creamsicle. With vanilla ice cream 

 

Soft Serve: 9 
Flavor of the week

Cinnamon Apple Babka Bread Pudding: 22
Layers of Apple Compote, Cinnamon Babka, and Custard, Topped with a Struesel and
baked into a Molten Delicious Treat. Accompanied by Vanilla Ice Cream and Caramel.

Cel-Ray Coke • Diet Coke • Coke Zero • Sprite • Ginger Ale • Fanta • Seltzer • Bottled Water
Dr. Brown’s Cream • Diet Cream • Black Cherry • Diet Black Cherry •  Diet Dr Pepper 

Pancake Poppers: 12 
Warm mini pancakes served with coconut crème anglaise dip and Maple Syrup

Add Rum $4

Fountain  Soda: 3
Iced tea • Lemonade • Pink lemonade • Coke • Coke Zero • Diet Coke • Sprite • Dr pepper • Ginger Ale

Fleishig


