
17 Orchard Street

www.thefatradishnyc.com
212 .3 00 . 4 0 53

T H E  F A T  R A D I S H  P L A T E  16
Seasonal Market Vegetables

B A C O N  C H E E S E B U R G E R  17
Duck Fat Fries, House Pickles

M O N K F I S H  V I N D A L O O  22
Wild Rice, Sheep’s Yoghurt Raita

P A N  S E A R E D
B L A C K  B A S S  24 

Jerusalem Artichokes, Local Arugula

M O N T A U K  D I V E R  
S C A L L O P S  26 

Golden Beet & Sweet Potato Mash,
Chinese Broccoli

H E R I T A G E  P O R K  C H O P  28
Greenmarket Cabbages, Prune Gravy

R O A S T E D  D U T C H
M O R G A N  C H I C K E N  24

Local Broccoli, Caperberry Pan Sauce

C E L E R Y  R O O T  P O T  PI E  15
Black Garlic, Gruyère Cheese

B E E T  R O O T  C R U M B L E  14
Goat ’s Cheese, Swiss Chard,

Hazelnuts, Oats

PE E KY  T O E  C R A B  G R A T I N  17
Leeks, Aged White Cheddar, Sherry

M A R K E T  L E T T U C E S  12
Avocado, Sesame Vinaigrette

K A L E  C A E S A R  S A L A D  13
Anchovy, Croutons, Bacon, Egg

W H O L E  L O C A L
C A U L I F L O W E R  14
Olives, Almonds, Raisins

G R I L L E D  E N D I V E  &  
C H I C O R Y  S A L A D  14

Sherry Caramel Dressing, Hazelnuts

WARM GRAIN SALAD & 
FRIED EGG 14

Cippolini Onions, Watercress, 
Crispy Speck

SPAGH ET T I  SQ UASH,
H ERB BU T T ER  5

ROAST ED & FRI ED 
BRUSSELS SP RO U TS  8

GOLDEN BEET & 
SWEET POTATO MASH  7

SAU T EED T USCAN KALE, CH I LI   5

GRI LLED, BRAISED & 
ST EAMED CABBAGES  8

ROAST ED H EI RLO OM CARROTS  8

T RUFFLE FRI ES  12

V E G E T A B L E S  

O Y S T E R S  15/30

G R I L L E D  C H E E S E  
&  P I C K L E S  8

D E V I L E D  B R U S S E L S  
S P R O U T S  8

S A X E L B Y   
C H E E S E  P L A T E  15 

H E D G E H O G  
M U S H R O O M  C R O S T I N I  12

S C O T C H  E G G  11

C H I C K P E A  H U M M U S  12

C R O Q U E T T E S  6

open for lunch & dinner 

se v en day s a  w eek
S E E  M I R R O R  F O R  S P E C I A L S



TH E  F AT  R A D I S H  W H I T E     10/25/40
Pinot Gris, ‘Cannon Beach’, 

Carlton Cellars ‘09
Willamette Valley, OR

D RY  R I E S L I N G     1 2 / 4 4
 Hermann J. Wiemer ’10

Finger Lakes, NY

C H A R D O N N AY     14 / 52
Tamarack Cellars `10
Columbia Valley, WA   

V E R D E L H O    1 5 / 6 0
Quinta Cruz ‘10
Santa Cruz, CA

TH E  F AT R A D I S H  R E D     11/29/44
Pinot Noir, ‘!ree Degrees’, 

Maysara Winery ‘09
McMinnville, OR

C A B E R N E T  S A U V I G N O N    1 2 / 4 4
Benziger ’07
Sonoma, CA

S YR A H    1 6 / 6 4
‘Point Break’, Longboard 

Vineyards ‘08
Russian River Valley, CA

L U N E T TA     11/40
Prosecco

Trento, Italy

WINE BY THE GLASS

BEER

F O R E T  D U P O N T  26
Tourpes, Belgium

(750ml)

W O L A V E R ’ S  
O A T M E A L  S T O U T  8

Middlebury, VT

S E S S I O N  7
Hood River, OR

L A G U N I T A S  I P A  8
Petaluma, CA

D O C ’ S  H A R D  C I D E R  9
Warkwick, NY

S I X  P O I N T  8
Red Hook, Brooklyn, NY

O M M E G A N G  8 
Cooperstown, NY

COCKTAILS

M A N H A T T A N  14
Bourbon,  Antica Formula,

Orange Bitters

N E G R O N I  14
Gin, Antica Formula,

Campari

T H E  K I L T  12
Scotch, Ginger, Lemon, Soda

G I N  &  T O N I C  12
Cucumber, Fresh Cracked Pepper

T E Q U I L A  R O S E  12
 Jalapeño, Aperol,Grapefruit, Beet

L E M O N A D E  12
Kanon Organic Vodka, Lemongrass

L E  F L E U R  14
Rye, Bourbon, St. Germain,

Lemon, Pomegranate Grenadine


