MARKET LETTUCES 12
Awvocado, Sesame Vinaigrette
KALE CAESAR SALAD 13

Anchovy, Croutons, Bacon, Egg

WHOLE LOCAL
CAULIFLOWER 14
Olives, Almonds, Raisins

RADISH | oo
CHICORY SALAD 14

Sherry Caramel Dressing, Hazelnuts

OPEN FOR LUNCH & DINNER WARM GRAIN SALAD &
TR RN R a7 FRIED EGG 14
Cippolini Onions, Watercress,

SEVEN DAYS A WEEK Crispy Speck

OYSTERS 13/30
CELERY ROOT POT PIE 13

GRILLED CHEESE Black Garlic, Gruyere Cheese

& PICKLES 8
BEET ROOT CRUMBLE 14

DEVILED BRUSSELS Goat’s Cheese, Swiss Chard,
SPROUTS 8§ Hazelnuts, Oats
PEEKY TOE CRAB GRATIN 17
CHE?*Z%)];EPLLBAYTE 15 Leeks, Aged White Cheddar, Sherry
HEDGEHOG
MUSHROOM CROSTINI 12 THE FAT RADISH PLATE 16

Seasonal Market Vegetables
SCOTCH EGG 11
BACON CHEESEBURGER 17

CHICKPEA HUMMUS 12 Duck Fat Fries, House Pickles
CROQUETTES 6 MONKFISH VINDALOO 22
Wild Rice, Sheep’s Yoghurt Raita
VEGETABLES
PAN SEARED
SPAGHETTI SQUASH, BLACK BASS 24
HERB BUTTER § Jerusalem Artichokes, Local Arugula
ROASTED & FRIED MONTAUK DIVER

BRUSSELS SPROUTS § SCALLOPS %

GOLDEN BEET & Golden Beet & Sweet Potato Mash,
SWEET POTATO MASH 7 Chinese Broccoli
SAUTEED TUSCAN KALE, CHILI 5 HERITAGE PORK CHOP 2
GRILLED, BRAISED & Greenmarket Cabbages, Prune Gravy
STEAMED CABBAGES &
ROASTED DUTCH

MORGAN CHICKEN 2

TRUFFLE FRIES /2 Local Broceoli, Caperberry Pan Sauce

ROASTED HEIRLOOM CARROTS &

17 Orchard Street
212.300.4053

www. thefatradishnyc.com




BEER

FORET DUPONT 126
Tourpes, Belgium
(750ml)

WOLAVER’S
OATMEAL STOUT 8
Middlebury, VT

SESSION 7
Hood River, OR

LAGUNITAS IPA 8
Petaluma, CA

DOC’S HARD CIDER }
Warkwick, NY

SIX POINT 8
Red Hook, Brooklyn, NY

OMMEGANG 8
Cooperstown, NY

COCKTAILS

MANHATTAN 14
Bourbon, Antica Formula,
Orange Bitters

NEGRONTI 14
Gin, Antica Formula,

Campari

THE KILT 12
Scotch, Ginger, Lemon, Soda

GIN & TONIC 12
Cucumber, Fresh Cracked Pepper

TEQUILA ROSE 12
Jalaperio, Aperol, Grapefruit, Beet

LEMONADE 12
Kanon Organic Vodka, Lemongrass

LE FLEUR 14
Rye, Bourbon, St. Germain,
Lemon, Pomegranate Grenadine

WINE BY THE GLASS

LUNETTA

11/40

Trento, Italy

THE FAT RADISH WHITE  10/25/40
Pinot Gris, ‘Cannon Beach’,
Carlton Cellars 09
Willamette Valley, OR

DRY RIESLING 12/44
Hermann J. Wiemer 10
Finger Lakes, NY

GHARDONNAY 14/52
Tamarack Cellars “10
Columbia Valley, WA

VERDELHO 135/60
Quinta Cruz 10
Santa Cruz, CA

THE FAT RADISH RED  11/29/44
Pinot Noir, “Three Degrees’,
Maysara Winery ‘09
McMinnville, OR

GABERNET SAUVIGNON 12/44
Benziger 07
Sonoma, CA

SYRAH 16/64
‘Point Break’, Longboard
Vineyards ‘08
Russian River Valley, CA




