
                               Appetizers 
watermelon salad arugula, watermelon, goat cheese, roasted almonds, 
balsamic glaze and olive oil    11.95 

Mediterranean bruschetta feta, tomatoes, anchovies, extra virgin olive 
oil   10.95  

beets and goat cheese salad beets, goat cheese, walnuts, balsamic, olive 
oil   11.95 

mussels fradiavolo mussels in spicy wine tomato sauce   16.95 

eggplant parmesan tower   10.95 

gazpacho soup cold soup with fresh seasonal vegetables topped avocado  
6.95      add shrimp  + 6   

entrées 
All entrees served with soup or salad   gazpacho  soup + 2.50        

braised baby lamb shank over orzo with  spinach in red wine tomato 
sauce   21.95 

Pork medallions Pork tenderloin medallion with balsamic vinegar glaze, 
grilled asparagus and mashed potatoes   21.95  

char-grilled chicken thighs marinated chicken, grilled asparagus and 
sweet  potatoes   20.95  

pan-seared lemon sole filet in lemon dill sauce with asparagus  and mashed 
potato   21.95 

spaghetti & homemade meatballs in basil marinara sauce   18.95 

linguine mushroom carbonara  mushrooms, prosciutto    19.95 

cheese ravioli alla vodka     17.95 

organic red quinoa & grilled seasonal vegetables with balsamic & 
olive oil     18.95            chicken  + 6   salmon   + 8  shrimps  + 10 

follow us @busstopcafenyc #WhereHudsonMeetsBethune  

Monday’s specials



wine lovers   enjoy ½   price off all bottles of wine 
    



                                       Appetizers 
watermelon salad arugula, watermelon, goat cheese, roasted almonds, 
balsamic glaze and olive oil   11.95 

mussels fradiavolo mussels in spicy wine tomato sauce   16.95 

Spicy shrimp scampi    15.95 
  
mediterranean bruschetta feta, tomatoes, anchovies, extra virgin olive 
oil    10.95  

beets and goat cheese salad beets, goat cheese, walnuts, balsamic, 
olive oil   11.95 

eggplant parmesan tower   10.95 

gazpacho soup cold soup with fresh seasonal vegetables topped avocado  
6.95    add shrimp  + 6   

Entrées 
All entrees served with Soup or Salad     gazpacho  soup + 2.50        

braised baby lamb shank over orzo, spinach in red wine tomato 
sauce   21.95 

Pork medallions balsamic vinegar glaze, grilled asparagus and mashed  
potatoes    21.95 
  
shrimp santorini with farfalle pasta, spinach, tomatoes and feta cheese   
24.95 

pan-seared lemon sole filet in lemon dill sauce with asparagus  and mashed 
potato   21.95  

spicy shrimp scampi linguini   24.95 

chicken piccata in lemon-capper sauce with organic red quinoa   20.95    

wild mushroom ravioli with light mushroom marsala sauce     18.95 

organic red quinoa & grilled seasonal vegetables with balsamic & 
olive oil     18.95            chicken + 6   salmon   + 8   shrimps + 10 
  

follow us @busstopcafenyc #WhereHudsonMeetsBethune 

Thursday’s specials



                                                                                                                 

                                                                                  Appetizers 
watermelon salad arugula, watermelon, goat cheese, roasted almonds, 
balsamic glaze and olive oil  11.95 

mussels fradiavolo mussels in spicy wine tomato sauce   16.95 

beets and goat cheese salad beets, goat cheese, walnuts, balsamic, 
olive oil   11.95 

Mediterranean bruschetta feta, tomatoes, anchovies, extra virgin olive 
oil   10.95 

eggplant parmesan tower   10.95 

gazpacho soup cold soup with fresh seasonal vegetables topped avocado   
6.95         add shrimp  + 6   

Entrées 
All entrees served with Soup or Salad   gazpacho  soup + 2.50        

braised baby lamb shank over orzo, spinach in red wine tomato 
 Sauce    21.95 

Pork medallions balsamic vinegar glaze, grilled asparagus and  mashed 
potatoes   21.95  

spicy shrimp scampi linguini   24.95 

Tilapia in capper sauce   with spinach and sweet potato   21.95 

char-grilled chicken thighs marinated chicken, grilled asparagus and 
sweet potato    20.95  

  
linguini with spanish chorizo cherry tomatoes, spinach  
in wine sauce    19.95 

         mushroom ravioli in mushroom marsala sauce     18.95 

organic red quinoa & grilled seasonal vegetables with balsamic & 
olive oil     18.95            chicken  + 6   salmon   + 8  shrimps  + 10 

 

Tuesday’s specials



follow us @busstopcafenyc #WhereHudsonMeetsBethune 

wine lovers   enjoy ½ price off all bottles of wine 
    

                  eat drink and be safe



                                         Appetizers 
watermelon salad arugula, watermelon, goat cheese, roasted almonds, 
balsamic glaze and olive oil    11.95 

Mediterranean bruschetta feta, tomatoes, anchovies, extra virgin olive 
oil    10.95  

beets and goat cheese salad beets, goat cheese, walnuts, balsamic, olive 
oil   11.95 

eggplant parmesan tower   10.95 

mussels fradiavolo mussels in spicy wine tomato sauce   16.95 

gazpacho soup cold soup with fresh seasonal vegetables topped avocado   
6.95         add shrimp + 6   

Entrées 
All entrees served with Soup or Salad    gazpacho  soup + 2.50        

braised baby lamb shank over orzo, spinach in red wine tomato  
sauce   21.95 

Pork medallions balsamic vinegar glaze, grilled asparagus and mashed 
potatoes   21.95 

rigatoni with shrimp, spinach, goat cheese in wine sauce   24.95 

tilapia in capper sauce with spinach and sweet potato   21.95 

char-grilled chicken thighs marinated chicken, grilled asparagus and 
sweet potato     20.95 

linguine mushroom carbonara mushrooms, prosciutto    19.95 

cheese ravioli with broccoli, cherry tomatoes in light pesto 
 sauce      18.95  

organic red quinoa & grilled seasonal vegetables with balsamic & 
olive oil     18.95            chicken + 6   salmon   + 8   shrimps + 10 
  

 

Wednesday’s specials

wine lovers   enjoy ½ price off all bottles of wine 
   



follow us @busstopcafenyc #WhereHudsonMeetsBethune  

 



                                 Appetizers 
watermelon salad arugula, watermelon, goat cheese, roasted almonds, balsamic 
glaze and olive oil   11.95 

mussels fradiavolo mussels in spicy wine tomato sauce   15.95 

spicy shrimp scampi    15.95 
  
mediterranean bruschetta feta, tomatoes, anchovies, evoo    9.95  

beets & goat cheese salad walnuts, balsamic, evoo   10.95 

eggplant parmesan tower   9.95 

gazpacho soup cold soup with fresh seasonal vegetables topped avocado  
6.95   add shrimp  + 6   

  Entrées 
All entrees served with Soup or salad     gazpacho soup + 2.50        

  
oven roasted leg of lamb sautéed spinach & roasted potatoes   21.95 

pork medallions grilled asparagus and mashed potatoes   22.95 

rigatoni with shrimp spinach, goat cheese in wine sauce   24.95  

salmon dijon with sautéed spinach and sweet potato   23.95 

pan-seared lemon sole filet in lemon dill sauce with asparagus and  
mashed potato    21.95 

spicy shrimp scampi linguini    24.95 

chicken w/artichokes in lemon caper wine sauce & organic quinoa    20.95 

penne tuscan kale & chorizo cherry tomatoes, in wine sauce    19.95 

wild mushroom ravioli with light mushroom marsala sauce     18.95 

organic red quinoa & grilled seasonal vegetables with balsamic & 
olive oil     18.95            chicken + 6   salmon   + 8   shrimps + 10 

Today’s specials
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