Monday’s specials

APPETIZERS

WATERMELON SALAD ARUGULA, WATERMELON, GOAT CHEESE, ROASTED ALMONDS,
BALSAMIC GLAZE AND OLIVE OIL 11.95

MEDITERRANEAN BRUSCHETTA FETA, TOMATOES, ANCHOVIES, EXTRA VIRGIN OLIVE
olL 10.95

BEETS AND GOAT CHEESE SALAD BEETS, GOAT CHEESE, WALNUTS, BALSAMIC, OLIVE
oL 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

ENTREES

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
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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

SPICY SHRIMP SCAMPI 15.95

MEDITERRANEAN BRUSCHETTA FETA, TOMATOES, ANCHOVIES, EXTRA VIRGIN OLIVE
OlIL 10.95

BEETS AND GOAT CHEESE SALAD BEETS, GOAT CHEESE, WALNUTS, BALSAMIC,
OLIVE olL. 11.95

EGGPLANT PARMESAN TOWER 10.95

GAZPACHO SOUP COLD SOUP WITH FRESH SEASONAL VEGETABLES TOPPED AVOCADO
6.95 ADD SHRIMP + 6

ENTREES

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 sSHRIMP 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

roLLow us @busstopcafenyc #WhereHudsonMeetsBethune



Tuesday’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
olL 10.95

EGGPLANT PARMESAN TOWER 10.95

GAZPACHO SOUP COLD SOUP WITH FRESH SEASONAL VEGETABLES TOPPED AVOCADO
6.95 ADD SHRIMP + 6

ENTREES

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
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Wednesday’s specials

APPETIZERS

WATERMELON SALAD ARUGULA, WATERMELON, GOAT CHEESE, ROASTED ALMONDS,
BALSAMIC GLAZE AND OLIVE OIL 11.95

MEDITERRANEAN BRUSCHETTA FETA, TOMATOES, ANCHOVIES, EXTRA VIRGIN OLIVE
OlL 10.95

BEETS AND GOAT CHEESE SALAD BEETS, GOAT CHEESE, WALNUTS, BALSAMIC, OLIVE
olL 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

ENTREES

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
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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

ENTREES

ALL ENTREES SERVED WITH SOUP OR SALAD GAZPACHO SOUP + 2.50

OVEN ROASTED LEG OF LAMB SAUTEED 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 SAUTEED 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






	watermelon salad arugula, watermelon, goat cheese, roasted almonds, balsamic glaze and olive oil    11.95
	beets and goat cheese salad beets, goat cheese, walnuts, balsamic, olive oil   11.95
	eggplant parmesan tower   10.95
	8def2290-ada7-4e36-8b57-5f4c343d4476.pdf
	watermelon salad arugula, watermelon, goat cheese, roasted almonds, balsamic glaze and olive oil   11.95
	Spicy shrimp scampi    15.95
	beets and goat cheese salad beets, goat cheese, walnuts, balsamic, olive oil   11.95
	eggplant parmesan tower   10.95

	b75722a6-8e82-4aaa-83c6-189ee4c49c33.pdf
	watermelon salad arugula, watermelon, goat cheese, roasted almonds, balsamic glaze and olive oil  11.95
	beets and goat cheese salad beets, goat cheese, walnuts, balsamic, olive oil   11.95
	eggplant parmesan tower   10.95

	25d0789a-0139-46f9-9d3c-81a0a408b8e5.pdf
	watermelon salad arugula, watermelon, goat cheese, roasted almonds, balsamic glaze and olive oil    11.95
	beets and goat cheese salad beets, goat cheese, walnuts, balsamic, olive oil   11.95
	eggplant parmesan tower   10.95

	9af94746-01b9-46a7-b9fe-092226bdbcdb.pdf
	watermelon salad arugula, watermelon, goat cheese, roasted almonds, balsamic glaze and olive oil   11.95
	spicy shrimp scampi    15.95
	beets & goat cheese salad walnuts, balsamic, evoo   10.95
	eggplant parmesan tower   9.95


