
1066 Second Avenue, NY, New York 10022
We support local farmersFREDI O TITO

EXECUTIVE CHEF consumin raw or undercooked meats, poultry, seafood
shellfish or egs, may increase your risk of foodborne illness.(212) 385 9195 www.shadamoornyc.com

NYC RESTAURANT WEEK

Served with vanilla ice cream, almonds

Served with vanilla ice cream

Served with vanilla ice cream

LUNCH PRE-FIX MENU

APPETIZER

DESSERTS

MAIN COURSE

NEW ENGLAND CLAM CHOWDER

NEW AGE CAESAR SALAD

ORGANIC TOMATO BURRATA

SALMON BURGER

FISH & CHIPS

Crisp romaine hearts, aged parmesan, cherry tomatoes, 
croutons, caesar dressing

Roasted tomatoes, homemade truffle burrata,
baby arugula, orange segments, balsamic glaze

Salmon patty, old bay seasoning, sliced tomato, raw onions, lettuce and 
tartar sauce

Fresh cod, red cabbage slaw, french fries, tartar sauce

PEI MUSSELS

Choice of steamed white wine sauce,
tomato basil sauce

OR baked parsley garlic
french fries OR organic field green salad

CHOCOLATE LAVA CAKE

WARM APPLE CRUMBLE

PROFITEROLE

$29
January 18th- February 13th, 11 am-4 pm


