
 

 

18 Waverly place  New York  New York  10003 

Steamed Prince Edward Island Mussels         $7.95 

 In a Brooklyn IPA with red pepper and a hint of jalapeno  

Roasted Mushroom Polenta                             $8.95 

Parmigianino-reggiano, soft polenta, organic mushrooms  

and grilled crostini 

Meyer Lemon & Ricotta Ravioli                        $7.95 

With a Basil Pesto Sauce   

Buttermilk Fried Calamari                                $7.95 

Prepared Fried with San Marzano tomato sauce 

APPETIZERS 

Selection of Gelato                                              $5.95 

Pistachio, Vanilla or Stracciatella                                                                                        

NY Cheesecake                                                         $5.95 

Dessert of the day                                                 $5.95 

DESSERTS 

Cornish Game Hen                                          $11.95 

Half roasted Cornish game hen served with Brussels  

sprouts, hickory smoked bacon finished with pan juices 
 

Farro Risotto the NYC way                       $9.95 

Wild baby mushrooms, Brussels sprouts, butternut  

Squash and roasted red pepper.    

Grilled Sliced Skirt Steak                         $13.95 

Tri-colored fingerling with roasted pepper with  

chimmichuri sauce 

Black Pearl Organic Salmon                            $13.95 

Served with steamed jasmine rice, baby bok choy, and  

organic mushrooms finished with a spicy Soy Ginger sauce and  

topped with black sesame seeds 

Florentine Quiche                                                 $10.95 

Served with baby greens and topped with Citrus and Radish Salad  

University Shrimp                                                   $15.95 

Shrimp Fra Diablo pasta in a white wine, san marzano  

tomato sauce with the pasta of the day 

ENTREES 

All Sandwiches are $9.95 and served with your choice of  

Hand -Cut New York Fries or House Salad 

West Village Soup du jour                                  $4.95 

Soups 

Tuscan Kale Salad                                               $9.95 

With roasted butternut squash, apples ,dried cranberries  

and agave roasted almonds, finished with a pomegranate  

balsamic vinaigrette 

Classic Caesar Salad                                          $8.95 

Topped with  a parmesan crunch 

 

Heirloom Tomato Carpaccio                          $12.95 

Heirloom tomatoes, burrata cheese, and basil finished  

with aged extra virgin olive oil and balsamic vinegar 

The Arch Seafood Salad                                   $10.95 

Marinated Shrimp, Mussels, calamari, and baby greens  

in a lemon vinaigrette 

Salads 

 

 

 

Torch  Club  “House-Blend” Burger              

Romaine lettuce, hickory smoked  bacon, & tomato and  

Srirache aioli on a Pretzel roll 

For an additional price : $1.00  gorgonzola, fontina or an egg  
made your way 

Traditional house Roasted Turkey club 

Roasted turkey, tomato, avocado, hickory smoked bacon,  

Arugula, topped with cranberry relish on locally baked  

country Hearth bread 

 

 

 

Grilled Portabella 

Stuffed with Fontina cheese, served with tomato and Bermuda onion salad  

Broadway Black Bean Burger 

Served with Baby Spinach and avocado salsa, finished with Chipotle 

Emulsion 

Chicken Breast Milanese or Grilled chicken breast 

Arugula, tomato extra virgin olive oil and aged balsamic on a rosemary 

ciabatta 

Sandwiches 

Waverly Place Chopped Salad                         $9.95 

Avocado, romaine, tomatoes, carrots, European cucumber,  

red pepper, gorgonzola, and agave almonds finished with  

Dijon lemon vinaigrette 

Add to Salad : Grilled Chicken ($3.95), Shrimp ($6.95), Salmon ($5.95) 

or Skirt Steak ($6.95) 

Sautéed Brussels sprouts with bacon          $4.00 

Sautéed kale olive oil                                       $6.00 

Hand cut French fries                                     $4.00 

Tri-Color Fingerling                                        $4.00 

Sautée exotic mushrooms                               $6.00 

Sides 

In the interest of public health, please be aware that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  

may increase your risk of foodbourne illness, especially if you have certain medical conditions.  


