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HISTORY OF New York  RESTAURANT

In 2003, New York was a significant hub of social activity in Chisinau. The 
restaurant was adorned with eye-catching New York visuals and had a 
welcoming atmosphere, offering a blend of original American and 
international classic cuisine and beverages. Despite the city’s 
Soviet-influenced lifestyle, New York demonstrated that a friendly, fun 
place with an American character could be created.

The quality of service and cuisine at New York was exceptional and on par 
with world-renowned restaurants of similar concepts. Happy hours, 
themed parties, and special event days were among the offerings that 
attracted a diverse mix of locals and foreigners.

Unfortunately, in 2006, the restaurant was forced to close down due to a 
commercial decision made by the owners. However, in 2016, New York 
reopened its doors in Radisson Blu Leogrand Hotel Chisinau, offering 
more tempting options, exclusive dishes, and the perfect atmosphere for 
its beloved guests.

In September 2019, the owners of New York Restaurant opened a second 
location in Courtyard by Marriott Chișinău Hotel, providing yet another 
great spot for guests to mingle and indulge in the exclusive atmosphere.



Good morning
1) CHEF’S BREAKFAST PLATTER
Sautéed spicy salami, fried eggs, black and green olives, 
tomatoes, cucumbers, bell pepper, butter, jam, feta cheese, 
yellow cheese and polenta.

2) RUSSIAN BREAKFAST
Crêpes with butter, smoked salmon, red caviar and cream cheese.

3) AMERICAN BREAKFAST
Eggs with grilled beef ham or bacon, beef sausage, hash browns,
tomatoes, toast, jam, and butter. Your choice of eggs: boiled, poached, 
scrambled or fried.

  4) ENGLISH BREAKFAST
Eggs with crispy bacon, sausages, tomatoes, baked beans, 
English sausage and toast. Your choice of eggs: boiled, poached, 
scrambled or fried.

235 MDL
550 gr

215 MDL
300 gr

215 MDL
400 gr

195 MDL
400 gr

4

1

3

* All items on this page may contain allergens.



5

5) EGGS BENEDICT
English muffins, poached eggs topped with a “heavenly” drizzle 
of Hollandaise sauce, and your choice of bacon, beef ham or smoked salmon.

6) SYRNIKI
Quark pancakes served with sour cream and jam.

7) DETOX BREAKFAST
Fresh fruits served with smoothie: chia seeds, celery, apple, 
cucumber, spinach and lemon.

8) HEALTHY BREAKFAST
Porridge served with seasonal fruits and fresh orange juice.

9) BANANA ALMOND OATMEAL
Oatmeal, banana, roasted almonds and dairy milk.

10) HASH BROWN CASSEROLE
Potatoes, butter, onions, chicken broth, cheddar cheese, 
Grana Padano cheese, spring onion, eggs and sour cream.

150 MDL
350 gr

125 MDL
250 gr

185 MDL
300 gr

155 MDL
250 gr

165 MDL

180 MDL

6

Good morning
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* All items on this page may contain allergens.



Omelette lovers

Pancakes lovers

11) YELLOW CHEESE  OMELETTE
Served with Shepherd’s salad.

12) BEEF SALAMI OMELETTE
Served with Shepherd’s salad.

13) WHITE OMELETTE
Egg whites with spinach, avocado, feta cheese 
and Shepherd’s salad.

14) FRIED EGGS
Includes two eggs per portion.

WITH BACON

WITH BEEF HAM

115 MDL

125 MDL

140 MDL
200/75 gr

95 MDL
130 gr

200/75 gr

200/75 gr

15) MOUNTAIN BERRIES

16) HONEY & RICOTTA

17) PINEAPPLE & VANILLA SAUCE

18) BANANA & NUTELLA

19) CRÊPES SUZETTE
Soft French Pancakes coated in a delicious orange-infused syrup.

125 MDL
170 gr

125 MDL
180 gr

125 MDL
180 gr

140 MDL
150 gr

150 MDL
180 gr

65 gr
50 MDL

65 gr
50 MDL

15

* All items on this page may contain allergens.



* All items on this page may contain allergens.
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Soups
20) TOMATO SOUP
Served with grated yellow cheese and sour cream.

21) ZEAMA
Served with croutons, sour cream, hot pepper & lemon.

22) CLASSIC BEEF BORSCHT
Served with sour cream, garlic bread and hot pepper.

23) RED LENTIL SOUP
Served with croutons and lemon.

100 MDL
300 ml

100 MDL
350 ml

100 MDL
350 ml

100 MDL
350 ml



Appetizers
24) SPANISH TAPAS COMBO
Gambas a la Plancha, Patatas Bravas and 2 glasses of white wine. 
Recommended for two persons.

25) FRIED SEA FOOD PLATTER
Pepper coated shrimps, calamari, baby octopus 
with creamy chipotle aioli sauce.

26) CREAM CHEESE WONTONS
Crispy cream cheese wontons with dipping sauce.

27) TOASTED RAVIOLI
Breaded deep-fried ravioli topped with parmesan, 
served with marinara sauce.

28) MOZZARELLA STICKS
Served with French fries and salsa sauce.

29) SOUTHERN FRIED CHICKEN
Served with honey mustard sauce and coleslaw salad.

30) CAJUN SPICED POTATOES
Served with sour cream and hot ranchero sauce.

31) CRISPY CRISPY COMBO
Shrimp spring rolls with vegetables, mozzarella sticks, 
chicken fingers, wedges, honey mustard and ranchero sauce.

595 MDL

300 MDL
300 gr

145 MDL
300 gr

165 MDL
300 gr

165 MDL
300 gr

165 MDL
250 gr

95 MDL
260 gr

200 MDL
350 gr

27 25

* All items on this page may contain allergens.



32

33

MEDITERRANEAN
NACHOS

CHEESY GARLIC MUSSELS
& FRIED OYSTERS

* All items on this page may contain allergens.



32) CHEESY GARLIC MUSSELS & FRIED OYSTERS

33) MEDITERRANEAN NACHOS
Tortilla chips with bell peppers, jalapeño, red kidney beans,
feta cheese, chickpeas, olives, melted cheese and sour cream.

34) SOUS VIDE CHICKEN LIVER PÂTÉ
Served with onion, jam and crispy bread.

35) BEEF CARPACCIO
Served with fresh herbs, sun-dried tomatoes,
arugula and chermoula sauce

36) SALMON CARPACCIO
Salmon carpaccio with fresh herbs, sun-dried tomatoes, 
arugula and chermoula sauce.

37) CHEESE PLATTER
International and Moldovan cheese assortment, recommended for 2 persons.

38) COLD CUTS
International and Moldovan cold cut assortment, recommended for 2 persons.

185 MDL
320 gr

155 MDL
300 gr

200 MDL
320 gr

195 MDL
190 gr

210 MDL
190 gr

345 MDL

345 MDL

34

35

38

Appetizers

* All items on this page may contain allergens.



Salads
165 MDL

300 gr

70 MDL
60 gr

70 MDL
100 gr

80 MDL
100 gr

165 MDL
350 gr

180 MDL
320 gr

195 MDL

210 MDL
350 gr

225 MDL
320 gr

200 MDL
350 gr

210 MDL
350 gr

400 gr

39) CAESAR SALAD
Iceberg salad topped with Caesar dressing, croutons and parmesan cheese.

ADD AVOCADO

ADD GRILLED CHICKEN BREAST

ADD SALMON

40) GREEK SALAD
Tomatoes, cucumbers, red onions, feta cheese, black olives,
bell peppers, herbs and Mediterranean vinegar dressing. 

41) AVOCADO & GREEN SALAD WITH QUINOA
Mixed greens topped with fresh avocado, bell peppers, 
green apple and orange slices, quinoa and citrus dressing.

42) ANTIPASTO SALAD WITH BALSAMIC DRESSING
Prosciutto, ham, cheese, olives, cherry tomatoes, 
artichokes and veggies.

43) TUNA NICOISE SALAD
Iceberg salad topped with tuna fish, corn, black olives, capers, 
eggs, potatoes and lemon-olive oil dressing.

44) CHIA CRUSTED SALMON SALAD
Mixed greens, onion, avocado, cherry tomatoes, salmon 
with chia crust and balsamic glaze.

45) CAPRESE SALAD
Tomatoes, mozzarela, basil and olive oil.

46) COLORFUL TOMATO & AVOCADO SALAD
Cherry tomatoes, avocado, cucumbers, 
goat cheese, boby mozzarella, red onion, 
arugula and grilled olives.

41
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* All items on this page may contain allergens.



CAPRESE SALAD

GREEK SALAD

CHIA CRUSTED
SALMON SALAD

40

45

44

* All items on this page may contain allergens.



Pizza
47) MARGHERITA
New York pizza sauce, mozzarella and fresh basil.

48) VEGGIE PIZZA
New York pizza sauce, mozzarella, mushrooms, sweet corn, onions, 
bell peppers and herbs.

49) NEW YORK BBQ CHICKEN PIZZA 
BBQ sauce, mozzarella, chicken, onions and mushrooms.

50) QUATTRO FORMAGGI PIZZA
New York pizza sauce, mozzarella, gorgonzola, 
parmesan and fontina cheese.

51) TUNA PIZZA
New York pizza sauce, mozzarella, tuna, red onion, 
garlic, bell peppers, capers, olives and chili oil.

52) PEPPERONI & MUSHROOM PIZZA
New York pizza sauce, mozzarella, mushrooms, 
pepperoni and herbs.

53) BURRATA PIZZA
New York pizza sauce, bell peppers, zucchini, 
fresh burrata cheese, arugula and tomatoes.

155 MDL
250/270 gr

160 MDL
250/270 gr

180 MDL
250/350 gr

190 MDL
250/330 gr

195 MDL
250/320 gr

190 MDL
250/330 gr

210 MDL
250/290 gr

* All items on this page may contain allergens.



52

* All items on this page may contain allergens.

48

53

PEPPERONI & 
MUSHROOM PIZZA

VEGGIE PIZZA

BURRATA PIZZA



Pasta
54) PASTA NAPOLETANA
Spaghetti with tomato sauce, fresh basil and 
grated parmesan cheese.

55) PASTA BOLOGNESE
Spaghetti with tomato sauce, ground beef and 
grated parmesan cheese.

56) SKINNY CARBONARA 
Spaghetti with creamy sauce, smoked bacon, egg yolk, 
garlic, white wine and parmesan cheese.

57) PENNE ARRABIATA
Penne pasta with spicy tomato sauce, 
garlic and red chili peppers.

58) SEAFOOD LINGUINE 
Linguine with prawns, calamari, mussels, 
sea bass, salmon, tomato sauce, 
garlic and chopped parsley.

59) FETTUCCINE ALFREDO
Fettuccine with butter and parmesan cheese.

WITH GRILLED CHICKEN BREAST

WITH CRISPY BACON 

WITH SMOKED SALMON

60) MEXICAN TORTILLA LASAGNA
Corn tortillas, ground beef, beans, 
salsa and cheese.

155 MDL
280/120 gr

 175 MDL
280/120 gr

180 MDL
400 gr

125 MDL
290 gr

320 MDL
400 gr

190 MDL
250 gr

225 MDL
420 gr

225 MDL
420 gr

265 MDL
420 gr

170 MDL
320 gr

58

* All items on this page may contain allergens.



* All items on this page may contain allergens.

56

57

SKINNY CARBONARA

PENNE ARRABIATA



* All items on this page may contain allergens.

61) OVEN BAKED SALMON FILLET
Served with grilled asparagus, artichoke hearts, potatoes, 
seasonal greens and lemon.

62) PAN-SEARED SEABASS FILLET
Served with creamy tomato risotto.

63) JUMBO PRAWNS
Served with grilled artichoke hearts, arugula salad and lemon. 
Includes three pieces per portion.

64) SEAFOOD CASSEROLE
A selection of seafood: shrimps, sea bass, calamari, octopus, 
blue mussels and salmon cubes with tomato-basil sauce.

65) MOROCCAN FISH SKEWERS
Grilled salmon and vegetables skewer,  served with couscous.

325 MDL
350 gr

395 MDL
180/180 gr

380 MDL
180/160 gr

325 MDL
400 gr

385 MDL
350 gr

64

62

Fish



61

63

OVEN BAKED SALMON FILLET

JUMBO PRAWNS

* All items on this page may contain allergens.



Wraps &  sandwiches  
66) BEEF WRAP
Sautéed onions, bell peppers, beef julienne, cheese, sautéed vegetables, 
wrapped in tortilla served with sour cream, guacamole, 
hot rancheros sauce and deep-fried potatoes.

195 MDL
200/400 gr

 

67) CHICKEN WRAP
Sautéed onions, bell peppers, chicken julienne, cheese, sautéed vegetables, 
wrapped in tortilla served with sour cream, guacamole, 
hot rancheros sauce and deep-fried potatoes.

68) BURRITO
Sautéed onions, garlic, peppers, taco sauce, cheese, wrapped in tortilla, 
served with sour cream, guacamole and ranchero sauce.

69) CHICKEN QUESADILLA

70) BEEF QUESADILLA

71) TRIPLETA SANDWICH
Puerto Rican sandwich filled with three types of meat: 
grilled steak, lechon pork and ham and is topped with fries, 
ketchup, mayonnaise, cheese and vegetables.

72) CHICKEN SPIEDIE SANDWICH

73) CHOPPED CHEESE SANDWICH
Seasoned ground beef, caramelized onions, cheese, 
topped with lettuce and tomatoes.

74) CLUB SANDWICH
Grilled chicken, beef ham or bacon, cheese, tomatoes, 
fried eggs and lettuce.

185 MDL
200/400 gr

195 MDL
200/400 gr

185 MDL
250/100 gr

195 MDL
250/100 gr

200 MDL
300/80 gr

175 MDL
200/80 gr

175 MDL
200/80 gr

215 MDL
400/100 gr

* All items on this page may contain allergens.

68



66

71

TRIPLETA SANDWICH

BEEF WRAP

* All items on this page may contain allergens.



Burgers

79

78

77

75) CLASSIC BURGER
Grilled beef patty, tomatoes, pickled cucumbers, 
greens in burger bun and French fries on the side.

76) BBQ JACK DANIEL’S BURGER
Grilled beef patty Jack Daniel’s Original BBQ sauce, 
crispy onions, tomatoes, greens, pickled cucumbers 
in burger bun, and French fries on the side.

77) NEW YORK SMOKEY BURGER
Grilled beef patty caramelized onions, smoked beef ham, 
greens, pickled cucumbers in burger bun, 
and French fries on the side.

78) CRISPY CHICKEN BURGER
Grilled chicken patty avocado, onions, tomatoes, greens, coleslaw, 
pickled cucumbers in burger bun, and French fries on the side.

79) MINI BURGERS
Three mini classic burgers and French fries on the side.

185 MDL
500 gr

190 MDL
500 gr

195 MDL
500 gr

175 MDL
500 gr

180 MDL
500 gr

* All items on this page may contain allergens.



Main course
80) BBQ PORK RIBS
Served with Smoky Bacon BBQ sauce and potato wedges.

81) NEW ZEALAND LAMB CHOPS

82) TANDOORI CHICKEN

83) GRILLED VEAL CHOPS 

84) GRILLED MILK FED TENDERLOIN

85) SIZZLING TENDERLOIN
Served with sautéed spinach, grilled ratatouille and hot salsa sauce.

86) DELMONICO STEAK

87) STEAK DIANE
Served with creamy peppercorn sauce, potatoes and seasonal vegetables.

88) SALISBURY STEAK

89) BLACK ANGUS RIBEYE STEAK

90) BLACK ANGUS RIBEYE STEAK

91) VEAL SCHNITZEL

92) CHICKEN SCHNITZEL

93) BEEF FAJITA

94) CHICKEN FAJITA

95) SHRIMP FAJITA

96) FAJITA TRIO COMBO

215 MDL
280 gr

550 MDL

200 MDL

325 MDL

480 MDL

295 MDL
200/140 gr

325 MDL
200/140 gr

325 MDL
200/140 gr

320 MDL
200/140 gr

1350 MDL
400 gr

875 MDL
250 gr

195 MDL
130 gr

175 MDL
130 gr

320 MDL
200/400 gr

220 MDL
200/400 gr

380 MDL
200/400 gr

345 MDL
200/400 gr

320 gr

290 gr

290 gr

350 gr

82



88

* All items on this page may contain allergens.

85

SALISBURY STEAK

SIZZLING TENDERLOIN



170 gr

170 gr

170 gr

170 gr

170 gr

170 gr

220 gr

220 gr

150 gr

Side dishes

Add extra flavours

97) GRILLED VEGETABLES

98) GARLIC SAUTÉED SPINACH

99) MIXED GREEN SALAD

100) CAESAR SALAD

101) RICE WITH VEGETABLES

102) MASHED POTATOES

103) WEDGES

104) FRENCH FRIES

105) PAN-FRIED POTATOES

85 MDL

120 MDL

90 MDL

90 MDL

90 MDL

70 MDL

70 MDL

75 MDL

80 MDL

50 gr

50 gr

50 gr

50 gr

50 gr

106) SPICY SRIRACHA MAYO

107) PESTO MAYO

108) GINGER SCALLION SAUCE

109) TARTAR SAUCE

110) CHIPOTLE SAUCE

35 MDL

35 MDL

35 MDL

35 MDL

35 MDL

* All items on this page may contain allergens.



240 gr

210 gr

210 gr

Some sweets
111) NEW YORK CHEESECAKE

112) TIRAMISU

113) LIME PIÑA COLADA CREAM

114) VOLCANO CHOCOLATE CAKE 
Served with vanilla ice cream.

115) WARM CINNAMON APPLE PIE 
Served with vanilla ice cream.

116) SIZZLING BROWNIE
Served with vanilla ice cream.

117) ICE CREAM CUP
Includes three scoops per portion. Choose your flavours: 
chocolate, vanilla, strawberry, lemon, wild berry, caramel and banana.

118) SORBET CUP
Includes three scoops per portion. Choose your flavours: 
mango, lemon, passion fruit, forest fruits.

119) SEASONAL FRUIT PLATE

SERVING SIZE 
TWO PERSONS

SERVING SIZE 
FOUR PERSONS

125 MDL

125 MDL

125 MDL

125 MDL
180 gr

125 MDL
260 gr

135 MDL
220 gr

145 MDL
180 gr

145 MDL
180 gr

260 MDL
350 gr

354 MDL
700 gr

114

* All items on this page may contain allergens.



111

115

113

* All items on this page may contain allergens.

WARM CINNAMON
APPLE PIE 

NEW YORK CHEESECAKE

LIME PIÑA 
COLADA CREAM



IF YOU HAVE ALLERGIES OR INTOLERANCES TO ANY FOODS, PLEASE INFORM THE WAITER.

ÎN CAZUL ÎN CARE AVEȚI O ALERGIE SAU INTOLERANȚĂ ALIMENTARĂ LA ORICE PRODUS, 
VĂ RUGĂM SĂ ANUNȚAȚI CHELNERUL.

ЕСЛИ У ВАС ЕСТЬ АЛЛЕРГИЯ ИЛИ НЕПЕРЕНОСИМОСТЬ КАКИХ-ЛИБО ПРОДУКТОВ, ПОЖАЛУЙСТА, 
СООБЩИТЕ ОБ ЭТОМ ОФИЦИАНТУ.

ALLERGENS
Lista alergenilor | Список аллергенов

Muștar
Горчица
Mustard

Nuci
Орехи
Nuts

Ouă
Яйца
Eggs

Ciuperci
Грибы

Mushrooms

Crustacee
Молюски
Shellfish

Produse lactate
Молочные продукты

Dairy products

Pește
Рыба
Fish

Gluten
Глютен
Gluten

Țelină
Сельдерей

Celery

Ananas
Ананас

Pineapple

Crustacee
Ракообразные

Crustaceans

Soia 
Соя
Soy

Curry
Карри
Curry

Fructe citrice
Цитрусовые
Citrus fruits
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