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RIBBON SUSHI & NIGIRI

OUR SIGNATURE ROLLS

The Manhattan Ora Salmon, Avocado, Cream Cheese, Caviar

The Ribbon Roll Lobster, A5 Wagyu Garlic Crunch, & Sweet Soy Claze
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 Sirach Honey & Special Sauce

SASHIMI & NIGIRI

=« Priced Per Piece s~
Ora Salmon Caviar
Tuna Akami Wasabi Tobiko
A5 Wagyu Steak Crunchy Garlic, Soy Demi

APPETIZERS

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

Buffalo Style Cauliflower Celery, Blue Cheese

Baked Meatballs Tomato Confit, Mozzarella, Basil

Burrata Heirloom Tomato, Pesto

DRESSED EGGS
27 for three
Fried Oysters 15 Smoked Salmon 15

Pickled Jalapefos Trout Roe

Pickled Peppers 9
Olive Oil Mayo

¢

SOUP

Rotisserie Chicken Spcetzle, Creen Chilies, Cilantro, Poached Egg
French Onion Gruyere
Soup du Jour
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SEA

Scottish Salmon Vermouth, Buttered Leeks, Dill, Moroccan Ratatouille 375
Branzino Cremolata Radish, Fingerling Potatoes 38.5
Lobster & Shrimp Curry Shiitake Mushrooms, Asparagus, Broccolini, Coconut Mikk 44.5
Blackened Swordfish Cauliflower Puree, Braised Vegetables 37
¢
Cacio E Pepe Ravioli Pecorino, Parmesan Cheese Filled Ravioli, Creamy Black 28
Pepper Sauce
Fresh Penne Chicken, Mushrooms, Spinach 29.5
Tagliatelle Bolognese Chef Herve's Slow Cooked Bolognese with Ricotta Gamnish  28.5
Crispy Tofu Black Pepper Claze, Broccolini, Basmati Rice 275
Braised Short Ribs Mashed Potatoes, Rainbow Carrots 42
Moulard Duck Confit Watercress, Fingerling Potatoes 36.5
¢
NY Strip Steak Black Truffle Butter, Potato Gratin 49
The Ribbon Steak 10 oz Hanger Steak, Green Peppercorn Sauce, Fries 42
Filet Mignon 8oz Center Cut, Mashed Potatoes, Asparagus 51
Grilled Pork Chop Wild Mushroom Sauce, Mashed Potatoes 38

SIDES

Mac ‘n Cheese 16
Roasted Carrots 11
Fingerling Potato 12

Mashed Potato 11
Wild Mushroom Roast 11
Parmesan Truffle Fries 14 | Plain 10
Sautéed Broccolini 12

SALAD

Baby Greens Hearts of Palm, Garlic Croutons, French Dressing

Quinoa Bowl! Chicken, Avocado, Tomatoes, Radishes, Hearts of Palm, Celery, Com

Kale Buttemut Squash, Coat 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

Add
Shrimp 8 Salmon 9  Chicken 7

HALF AMISH CHICKEN

Mustard, Riesling, Sage, 32
Mashed Potatoes
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FRIED CHICKEN

DUSTED WITH RIBBON SPECIAL SPICES AND HONEY

29.00

BURGERS & CARVERY

Served with Pickled Cucumbers & Fries

Beef Burger Arugula, Beefsteak Tomato & Red Onion Relish

Dakota Burger Roasted Mushrooms, Caramelized Onions, Gruyeére, 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

*Consuming raw or under-cooked meat, seafood or eggs, may increase your risk of
foodborneillness, especially in case of certain medical conditions.
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COCKTAILS

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

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

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

Vanila 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 Cin, Strawberry, Lemon, Cava

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

BEERS

160z DRAFT 10

Montauk IPA | Narragansett Lager | Dales Pale Ale | Sixpoint Sweet Action | Victory Pilsner
(NY)- 6.4% ABV (R)- 5% ABV (CO)-65% ABV (NY)- 5% ABV (PA)- 53% ABV

Allagash White | Lagunitas IPA | Seasonal Selection M/P
(ME)-5.2% BV (CA)- 622 ABV

BOTTLE/CAN 9

Guinness Pub Draft | StellaArtois | Corona | AmstelLight | Seasonal Selection
(relond) - 42 ABV (Belgum)- 5% ABV ~ (MX)- 46% ABV * (Netheriands) - 35% ABY

Kronenbourg 1664 | Athletic Brewing IPA N/A | Seasonal Cider M/P
(Fronce) - 55% ABV (CD)-05% ABV

WINES

BY THE GLASS
SPARKLING BT/GL

Col Dorato, Brut, Prosecco Treviso Veneto, Italy 48/14.50
Segura Viudas, Cava Brut Penedés, Spain - /1450
Laurent-Perrier, Champagne Brut La Cuvée Champagne, France - /25

WHITE BT/GL
Patriache Macon-Lugny Bourgogne 2023 62/19
Les Caillottes, Sancerre Loire Vdlley, France 2023 72/21
William Hill Chardonnay Nopa CA 2022 58/16
Hamptons, Provence, Fronce Rosé 2023 52/14.50
Nicolas Idiart, Sauvignon Blanc Marborough, New Zealond 2022 52/14.50
Puglia, IGT, Sirico Pinot Grigio - /15
Taboexa, Rias Baixes Alberino 2022 52/14.50
Sterling, Chardonnay Sonomao, CA 2023 54/16

RED BT/GL
Akutain, Cosecha Riojo, Spain 2019 53/15

Paitin, Langhe Nebbiolo Piedmont, ltaly 2021 61/17
Hahn, Pinot Noir Monterey, CA 2022 61/17
Desino, Malbec Mendoza, Argentina 2022 59/16
Tribute, Cabernet Sauvignon Paso Robles, CA 2022 59/16
Banfi, Chianti Classico DOCG Tuscany, ltaly 2021 57/16
Daou Cabernet, Paso Robles, CA 2023 62/19
Vina Real Riocjos Ciionza 2019 52/16
Franciscan, Cabernet St Helena, CA 2022




