
646.602.6263
clintonstreetbaking.com

lunch
Mon - Fri • 11:30 AM - 3:30PM

dinner
Mon - Sat • 6PM - 10:30PM

DESSERT CUSTOM BAKERY ORDERS

pick-up is always available during business hours.

Mon - Fri • 8AM - 4PM

dinner
Mon - Sat • 6PM - 11:00PM

brunch
Sat 9 AM - 4PM and Sun 9AM - 6PM

East 7TH St.

Delancey St.

Houston St.
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DELIVERY HOURS

SUMMER 2011

DELIVERY AREA

BUSINESS HOURS

4 Clinton Street (btw. East Houston & Stanton) 
New York, NY 10002 

Custom pies, layer cakes and birthday cakes are available with 48 hours notice.

Ask about our catered dessert trays, brownie and cookie boxes, muffin platters, 
and other assorted goodies.

Cookbooks for sale $25.

Call 646.602.6263
Cash Only. Please ask about our daily specials.
For catering options, please visit clintonstreetbaking.com

CAKE & PIE

classic sour cherry pie – 7
home style flaky butter crust, whole sour cherries, sugared lattice top

seven layer chocolate cake with hot fudge schmear – 8
vanilla genoise, chocolate buttercream, chocolate ganache filling, almond 
meringue

ny style cheesecake – 8
classic version with hints of vanilla, lemon, and graham cracker crust

blueberry crumb pie – 7
wild maine bueberries, oat streusel crumble

peach upside down cake – 8
butter pound cake with caramelized peaches, cinnamon, and fresh raspberry sauce 

key lime meringue pie – 7
real key limes, graham cracker crust, crispy meringue topping

chocolate-banana cream pie – 7
chocolate pudding filling, fresh bananas, real whipped cream, 
chocolate shavings, graham cracker crust

COOKIES & ICE CREAM
flavors from The Brooklyn Ice Cream Factory: vanilla, chocolate, coffee, strawberry

classic hot fudge sundae – 8
real homemade hot fudge, whipped cream, real chocolate sprinkles, cherry on top

add a warm brownie – 10

blondie sundae – 9
homemade butterscotch blondie, vanilla & coffee ice cream, 
salted caramel sauce, butterscotch chips 

strawberry cheesecake sundae – 9
strawberry ice cream, crumbled ny cheesecake, raspberry sauce, 
fresh strawberries, real whipped cream 

single scoop ice cream – 3

double scoop – 6

hand-packed pint to go – 8

SHAKES

classic extra thick shake – 7

chocolate peanut butter – 8

banana – 8

‘a la mode — add 3 CAKES
black & white layer cake

coconut lemon curd layer cake

*carrot cake with cream cheese frosting

PIES
seasonal fruit pies with lattice crust: 
apple, sour cherry, blueberry, peach — $24 (with crumb topping $26) 

cream pies: banana cream, coconut cream, or chocolate cream — $25

key lime meringue — $26

BIRTHDAY CAKES & CUPCAKES
layers: vanilla, chocolate

fillings: chocolate ganache, lemon curd

frosting: vanilla or chocolate butter cream

decorations: blue, yellow, or pink / stars, hearts, or polka dots

custom inscription: your choice

sizes & pricing: 

  • 8� round, $30, serves 8-10

  • 12� round, $60, serves 14-16

  • half sheet cake, $100, serves 35-40 

  • full size sheet cake, $200, serves 75-80 

chocolate or vanilla cupcakes: $2.75 a piece, $32 per dozen

custom cupcakes: $3.50 a piece, $40 per dozen

PASTRIES & MUFFINS
assorted pastries: blueberry crumb, cherry crumb, and banana- chocolate chunk 
muffins, lemon-orange “sunshine” yogurt muffins, mixed berry scones, lowfat 
carrot raisin bran muffins, mini chive and goat cheese scones, buttermilk 
biscuits $27 per dozen (add $8 for butter and house raspberry jam)

buttermilk biscuits: $24 per dozen (add $8 for butter and house raspberry jam)

loaf cakes: (serve 8-10 slices)

  • jalapeno cornbread: $10 per loaf

  • sour cream pecan coffee cake: $12

  • banana walnut bread: $12

  • lemon lavender loaf cake: $13 per loaf

cookies: chocolate chunk, peanut butter, peanut butter chocolate chunk, oatmeal 
raisin, and brookies (brownie + cookie): $29 per dozen (maximum 2 selections 
per dozen)

brownies & blondies: pistachio, chocolate chunk, peppermint, peanut butter and 
classic blondies: $24 per dozen assorted (maximum 2 selections per dozen)

PLEASE NOTE
Cakes, cupcakes, pastry and pies are available for pick-up only and must be 
ordered 48 hours in advance. To place an order, or for more information, call 
646-602-6263 or email dede@clintonstreetbaking.com

All cakes are 8” $30 or 12” $60

flourless chocolate cake

*fresh strawberry layer cake

New York style cheesecake

All pies are 9� (serves 8-10)
*seasonal availability

New Extended
Sunday Brunch Hours!

black & white – 8

strawberry – 8

ithaca root beer float – 7



DAYTIME 8am to 4pm 11:30am to 4pm 6 to 11pm

heirloom tomato gazpacho — 8 
with diced avocado

beet salad — 10
Local heirloom beets, orange balsamic reduction, whipped goat cheese, 
toasted pistachios

crispy goat cheese salad — 11
Leafy green lettuce, mache, melted shallots, poached baby carrots, shell beans, 
and crispy goat cheese discs, with walnut vinaigrette

veggie sandwich — 10
Avocado, muenster, beefsteak tomato, romaine, sprouts, herb mayo on 7 grain 
toast with mixed greens

grilled chicken sandwich — 13
Avocado, bacon, chipotle mayo, romaine, and beefsteak tomato on grilled 
sourdough, with homemade chips and slaw

po’ boy catch of the day — 13
House tartar sauce and romaine on a crusty roll, w/chips and slaw

turkey burger — 14 
beefsteak tomato, alfalfa sprouts, avocado-mayo, on a toasted brioche bun, 
with chips and slaw

black angus cheeseburger — 14
Swiss or cheddar and caramelized sweet onions on a toasted brioche bun, with 
chips and slaw

DRINKS
fresh squeezed orange juice — 3.5

fresh squeezed grapefruit juice — 3.5

coffee — 3

espresso — 2.5

cappucino / latte — 4

herbal raspberry iced tea — 3

hot buttered cider — 6

hot cocoa — 4

ithaca root beer — 2.5

boylan’s ginger ale — 2.5

coke/diet coke — 2

seltzer — 2

house granola — 10 
with vanilla yogurt and fresh fruit 

buttermilk biscuit sandwich — 9
Scrambled eggs, melted cheddar, homemade tomato jam, 
with hash browns. With bacon add 2.5

country breakfast — 13
Three eggs any style, grilled ‘cure 81’ ham steak, hash browns, buttermilk biscuit

southern breakfast — 14
Two eggs any style, sugar-cured bacon, cheese grits, 
fried green tomatoes

spanish scramble — 13
Three eggs, chorizo, tomatoes, caramelized onions, scallions, melted Monterey 
jack, with hash browns and sourdough toast

farmer’s plate — 14
Soft scrambled eggs, farmhouse cheese, herb roasted tomatoes, sourdough toast

brioche french toast — 13
Caramelized bananas, roasted pecans, warm maple butter

pancakes with warm maple butter — 13
Wild maine blueberry, banana walnut, or chocolate chunk

eggs benedict — 15
Poached eggs, grilled ham steak, classic hollandaise, 
over a toasted buttermilk biscuit. Substitute house smoked salmon — 17

huevos rancheros — 14
Sunny side up eggs with red beans, guacamole, jalapeno sour cream, salsa 
picante, and pepper jack cheese on a flour tortilla. Add chorizo 2.5

smoked salmon scramble — 17
Soft scrambled eggs, house smoked salmon, scallion cream cheese, with dressed 
greens and 7-grain toast

crispy potato pancakes
with carmelized applesauce & cinnamon sour cream – 12
with house smoked salmon, caviar and lemon creme fraiche – 14 

clinton st. omelette — 12
With hash browns and sourdough toast choice of two: swiss, cheddar, goat 
cheese, Monterey jack, muenster, spinach, chopped tomatoes, mushrooms, 
bacon, ham, red peppers, caramelized onions, tomato jam. 
Egg whites or greens add 2

STARTERS

market soups of the day — mp

beet salad local heirloom beets, orange balsamic reduction, whipped goat 
cheese, toasted pistachios — 10

grilled pizza* house made dough, duck bacon, goat cheese and gruyere 
*vegetarian preparation available — 13

bbq shrimp quesadilla jack cheese, savory tomato & onion salsa, jalapeno 
sour cream — 12

fried goat cheese salad leafy green lettuce, mache, melted shallots, 
poached baby carrots, shell beans, and crispy goat cheese discs, with walnut 
vinaigrette — 11

BURGERS — 15

All burgers are served on a brioche bun with house made cole slaw, russet fries, 
and a LES pickle.

clinton street cheeseburger caramelized sweet onions, swiss or cheddar

green chile burger house green chile sauce and melted cheddar

sugar bacon burger blue cheese, sugar bacon, iceberg lettuce

southern burger fried green tomato, Cajun remoulade, raw Vidalia onion

turkey burger tomato, sprouts, avocado-mayo, sweet potato fries

extra condiments .75 caramelized sweet onions, house tomato jam, Cajun 
remoulade, green chile sauce, avocado-mayo, jalapeno sour cream

HOUSE CLASSICS

wild maine blueberry pancakes with warm maple butter — 13

clinton st. omelette with fries, dressed greens, and choice of two: swiss, 
cheddar, goat cheese, spinach, mushrooms, chopped tomatoes, caramelized 
onions. — 14   Egg whites, chorizo or extras add — 2

grilled chicken sandwich avocado, bacon, chipotle mayo, romaine, 
beefsteak tomato on grilled sourdough, with russet fries — 15

market fish tacos soft corn tortillas, shredded red cabbage slaw, house 
guacamole, fresh lime and jalapeno sour cream — 17

buttermilk fried chicken dinner with honey-tabasco sauce, jalapeno 
cornbread, house slaw — 17

chicken & waffles with honey-Tabasco sauce, a crispy Belgian vanilla 
buttermilk waffle, and our signature warm maple butter — 18

fried chicken sandwich — 15

on a French bun with pickled green tomatoes, shredded lettuce, and mayo

SIDES
sweet potato fries — 5

vidalia onion rings — 7

cheese grits — 5

jalapeno cornbread 
with honey tabasco — 4

SIDES

LUNCH DINNER

dressed greens — 6

russet fries — 5

fried green tomatoes — 7

warm maple butter ramekin — 2

SHAKES

black & white — 8

strawberry — 8

ithaca root beer float — 7

classic extra thick shake — 7

chocolate peanut butter — 8

banana — 8

Please visit clintonstreetbaking.com to view packaged corporate and 
private menus and to learn about our full service events. Here’s a sampling 
of the types of events we cater:

• photo shoots

• business breakfasts

• book launches

• bar/bat mitzvahs

• weddings

• picnics and barbecues

• office luncheons

• bridal showers

CATERING

Made with flavors from The Brooklyn Ice Cream Factory: 
vanilla, chocolate, coffee, strawberry.

russet fries — 4
sweet potato fries — 5
two eggs any style — 4
hash browns — 4
double smoked bacon — 4
sugar cured bacon — 4
grilled chorizo — 4
grilled “cure 81” ham steak — 4
cheese grits — 5
Toast: sourdough/rye/7-grain — 2

vidalia onion rings — 6
homemade chips — 2
dressed greens — 5
side avocado — 4
LES pickles — 3
guacamole — 4
fresh fruit — 6
fried green tomatoes — 7
warm maple butter — 2
biscuit w/ butter & jam — 2.5


