
 
*Consuming raw or under-cooked meat, seafood or eggs, may increase your risk of 

foodborne illness, especially in case of certain medical conditions.

Smoked Salmon  15
Trout Roe

Fried Oysters  15
Pickled Jalapeños

Pickled Peppers  9
Olive Oil Mayo

Dressed Eggs
27 for three

Ribbon Sushi & Nigiri

Appetizers 
17
16
12
24
21
18
23
24

18.5
19.5
18.5

Lemongrass Chicken Dumplings  Sweet Chili Sauce

Edamame Dumplings  Ponzu Dipping Sauce

Steamed Edamame  Ribbon Spices & Sea Salt

Escargot  Garlic Herb Butter, Bread Crumbs

Fried Calamari  Marinara, Ribbon Sauce

White Bean Hummus  Toasted Country White, Pickled Vegetables

Smoked Salmon  Capers, Red Onions, Rye Toast, Horseradish Cream

BBQ Ribs  Cole Slaw

Bu�alo Style Cauli�ower  Celery, Blue Cheese

Baked Meatballs  Tomato Confit, Mozzarella, Basil

Burrata  Heirloom Tomato, Pesto

Sides
Mac ‘n Cheese  16

Roasted Carrots   11
Fingerling Potato  12

Sautéed Broccolini   12

Mashed Potato   11
Wild Mushroom Roast   11

 Parmesan Tru�e Fries   14  |  Plain   10

28

29.5
28.5
27.5

42
36.5

Cacio E Pepe Ravioli  Pecorino, Parmesan Cheese Filled Ravioli, Creamy Black 
Pepper Sauce

Fresh Penne  Chicken, Mushrooms, Spinach

Tagliatelle Bolognese  Chef Herve’s Slow Cooked Bolognese with Ricotta Garnish

Crispy Tofu  Black Pepper Glaze, Broccolini, Basmati Rice

Braised Short Ribs  Mashed Potatoes, Rainbow Carrots

Moulard Duck Con�t  Watercress, Fingerling Potatoes

Stove

49
42
51
38

NY Strip Steak  Black Truffle Butter, Potato Gratin

The Ribbon Steak  10 oz. Hanger Steak, Green Peppercorn Sauce, Fries

Filet Mignon  8oz Center Cut, Mashed Potatoes, Asparagus

Grilled Pork Chop  Wild Mushroom Sauce, Mashed Potatoes

Grill

23
26.5
22.5
22.5
26.5

Beef Burger  Arugula, Beefsteak Tomato & Red Onion Relish

Dakota Burger  Roasted Mushrooms, Caramelized Onions, Gruyère, Arugula

Franconia Burger  Black Bean Patty, Avocado, Pickled Pepper Crema

Fried Chicken Sandwich  Lettuce, Tomato, Pickles, Ribbon Sauce

Ribbon “Dip”  Prime Rib, Caramelized Onion Broth

Burgers & Carvery
Served with Pickled Cucumbers & Fries

 
 

Mustard, Riesling, Sage,
Mashed Potatoes

Half Amish Chicken
   32

Fried Chicken
Dusted with Ribbon Special Spices and Honey

29.00

37.5
38.5
44.5

37

Scottish Salmon  Vermouth, Buttered Leeks, Dill, Moroccan Ratatouille

Branzino  Gremolata Radish, Fingerling Potatoes

Lobster & Shrimp Curry  Shiitake Mushrooms, Asparagus, Broccolini, Coconut Milk

Blackened Sword�sh  Cauliflower Puree, Braised Vegetables

Sea

Soup
16

16.5
15.5

Rotisserie Chicken  Spaetzle, Green Chilies, Cilantro, Poached Egg

French Onion  Gruyère

Soup du Jour 

Salad
17

24.5
22
19
25

24

Baby Greens  Hearts of Palm, Garlic Croutons, French Dressing

Quinoa Bowl  Chicken, Avocado, Tomatoes, Radishes, Hearts of Palm, Celery, Corn

Kale  Butternut Squash, Goat Cheese, Pomegranate Dressing, Candied Walnuts

Caesar  Romaine, Parmesan Croutons

Ahi Tuna Poké Bowl  Sticky Rice, Cuccumber, Avocado, Edaname, Red Cabbage, 

Dynamite Dressing

Tempura Shrimp Bowl  Sticky Rice, Edaname, Shredded Veggies, Chopped 

Peanuts, Creamy Spicy Dressing

The Manhattan  Ora Salmon, Avocado, Cream Cheese, Caviar

The Ribbon Roll  Lobster, A5 Wagyu Garlic Crunch, & Sweet Soy Glaze

Spicy Tuna Roll  Tuna, Cucumber, Avocado, Spicy Wasabi Tobiko

The Big Bankroll  Shrimp Tempura, Lobster, Pineapple, Spicy Mayo, Sweet  

Soy Drizzle Tempura Flake

The Dip Roll  Shaved Beef, Cream Cheese, Asparagus topped with 

Caramelized Onion & Crunchy Garlic, Served with Caramelized Onion Broth

Hummus Roll  Carrot, Cucumber, Avocado, Arugula

Franconia Roll  Shrimp Tempura, Avocado, Sweet Soy Drizzle

Ribbon Fried Chicken Roll  Fried Chicken, Pickle, Lettuce, Cheddar 

Cheese , Topped with Sirrach Honey & Special Sauce

24
34
21
22

22

16
21
22

Our Signature Rolls

Shrimp  8 Chicken  7Salmon  9
Add

Ora Salmon  Caviar

Tuna Akami  Wasabi Tobiko

A5 Wagyu Steak  Crunchy Garlic, Soy Demi

13
12
26

Sashimi & Nigiri
Priced Per Piece



Sparkling
Col Dorato, Brut, Prosecco Treviso  Veneto, Italy

Segura Viudas, Cava Brut  Penedès, Spain 

Laurent-Perrier, Champagne Brut La Cuvée  Champagne, France

  
White

Patriache Måcon-Lugny  Bourgogne 2023

Les Caillottes, Sancerre  Loire Valley, France 2023

William Hill Chardonnay  Napa CA 2022

Hamptons,  Provence, France Rosé 2023

Nicolas Idiart, Sauvignon Blanc  Marlborough, New Zealand 2022

Puglia, IGT, Sirico Pinot Grigio  
Taboexa, Rias Baixes Alberino    2022

Sterling, Chardonnay  Sonoma, CA 2023

Red
Akutain, Cosecha  Rioja, Spain 2019

Paitin, Langhe Nebbiolo  Piedmont, Italy  2021

Hahn, Pinot Noir  Monterey, CA  2022

Desino, Malbec  Mendoza, Argentina 2022

Tribute, Cabernet Sauvignon  Paso Robles, CA 2022

Ban�, Chianti Classico DOCG  Tuscany, Italy 2021

Daou Cabernet,   Paso Robles, CA 2023

Viña Real  Riojas Crianza 2019

Franciscan, Cabernet  St. Helena, CA 2022

Bt/Gl

48/14.50
-  /14.50

-  /25

Bt/Gl

62/19
72/21
58/16

52/14.50
52/14.50

 -  /15
52/14.50

54/16

Bt/Gl

53/15
61/17
61/17
59/16
59/16
57/16
62/19
52/16
 52/17

The Dotty  17
Hibiscus Infused Vodka, Pineapple, Honey Syrup, Lemon Juice

Spicy Tomatillo Margarita  17
Infused Jalapeño Tequila, Tomatillo Juice, Lime, Basil

Pineapple Mule  17
Sobieski Vodka, Caribbean Pineapple, Lemon, Ginger Beer

Espresso Martini  17
Vanilla Vodka, Kahlua, Epresso

Barrel Aged Boulevardier  18
Old Forrester Bourbon, Campari, Sweet Vermouth

Normandy Sour  17
Apple Brandy, Lemon, Apple, Cinnamon 

Mr. Pimms  17
Cucumber Infused Hendricks Gin, Pimms, St. Germain, Mint Syrup, Lemon Juice 

Bourbon Smash  17
Maker’s Mark, Apricot, Lemon, Mint

Sparkling
Strawberry Fields Forever  17
Fords Gin, Strawberry, Lemon, Cava

Rosemary’s Baby  17
Ford’s Gin, Pamplemousse, Rosemary, Cava

Cocktails

Beers
16oz Draft  10 

Montauk IPA  | Narragansett Lager  |  Dales Pale Ale  |  Sixpoint Sweet Action  |  Victory Pilsner

Allagash White   |  Lagunitas IPA  |  Seasonal Selection  M/P

Bottle/Can  9
Guinness Pub Draft  |   Stella Artois   |     Corona     |       Amstel Light      |  Seasonal Selection

Kronenbourg 1664    |  Athletic Brewing IPA N/A  |  Seasonal Cider M/P

3/19/25

Wines
By the Glass

(NY) - 6.4% ABV (PA) - 5.3% ABV (NY) - 5% ABV (CO) - 6.5% ABV (RI) - 5% ABV 

(CA) - 6.2% ABV (ME) - 5.2% ABV 

(France) - 5.5% ABV (CT) - 0.5% ABV 

(Netherlands) - 3.5% ABV (MX) - 4.6% ABV (Belgium) - 5% ABV (Ireland) - 4.2% ABV 


