BARBECUE & SUSHI BAR

2056 Second Ave, New York City
(bet 105th &106th St)

tel 212.360.1988
www.CHIMNEYBBQ.com

Asian Salads

Crushed Pepper Tuna Salad - Seared pepper Tuna on a Bed of Mesclun
Salad served with Soy Onion Dressing - nine

Salmon Skin Salad - Crispy and Creamy Salmon Skin on the Bed of
Mixed Greens served with Tea Rice, Kisami Nori and Yuzu Ponzu Vinaigrette
- eight

Sashimi Salad - Mixed Raw Fish with Greens and Tempura Flakes
Served with Soy Mustard Dressing - eight

Seaweed Salad - Marinated Seaweed with Sesame Seed Served with
Yuzu Citrus Dressing - six

Ceviche

Chimney Ceviche - Mixed Raw Fish and Julienne Sliced Vegetables Served
with Seven Spice Dressing - hine

Tango Mango Ceviche - Mixed Raw Fish, Cut Vegetables, Mango served
with Lemon Lime Sweet Chili Dressing and Lotus Chips - nine

Chimney Combination Platters
Chimney Sushi Sensation - 8 assorted pieces of Sushi & Tuna Roll-thirteen
Chimney Sashimi Sensation - 15 Assorted Pieces of Sashimi - eighteen

Chimney Sushi & Sashimi Sensation - 5 pc Sushi, 9 pc Sashimi and
1 California Roll - twenty

Chimney Chirashi - Mixed Raw Fish with seasoning over rice - fifteen
Unagi Don - Eel over rice - fourteen

Baked Salmon with Snow Crab - Baked stuffed Salmon with Snow Crab,
Baby Arugula, served with Spicy Coconut Aioli - ten

Classic Rolls & Hand Rolls

I. CALIFORNIA - 4 12. YELLOWTAIL JALAPENQ - 6

2. BOSTON-5 13. SPICY YELLOWTAIL - 6

3. ALASKA -5 14. SALMON - 4

4. PHILADELPHIA - 5 15. SALMON AVOCADO/CUCUMBER - 5
5. AVOCADO-4 16. SALMON SKIN - 5

6. CUCUMBER -4 17. SPICY SALMON - 6

7. ASPARAGUS,AVOCADO,CUCUMBER-5 18. EEL AVOCADO/CUCUMBER - 5

8. TUNA-4 19. SHRIMP AVOCADO/CUCUMBER - 5
9. TUNA AVOCADO/CUCUMBER - 5 20. SHRIMP ASPARAGUS - 5§

10. SPICY TUNA - 6 21. SHRIMP TEMPURA - 7

11. YELLOWTAIL SCALLION - 5 22. SPICY CRAB ROLL - 5
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Chimney Salads

Tempura Goat Cheese Salad - Baby Organic Mixed Greens, Frissee,
Jicama, Sesame Orange Vinaigrette, Crispy Wontons - eight

Red and Yellow Baby Beet & Heirloom Tomato Salad - Belgium Endives,
Pomegranate Reduction, Beet Vinaigrette - eight

Octopus and Fennel Salad - Grilled Baby Octopus, Shaved Fennel
Parmesan Reggiano with Strawberry Vinaigrette - eight

Chilled Lobster Salad - Grilled Corn, Jicama, Chayote with Citrus
Vinaigrette - fourteen

Green Papaya Salad - Grilled Calamari, Thai Basil Infused, Baby Corn
and Julienne Mango - eight

Appetizers

Miniature Skewers of Fresh Organic Vegetables - Red Curry Aioli,
Tamarind Chili sauce, Cucumber Yogurt - seven

Palm Sugar Glazed Salmon - Pea Shoots, New Peas and Watercress - ten

Crab and Corn Cake - Popcorn Shoots, Yukon Gold Potato Gaufrettes
with Cajun Lobster Sauce - nine

Sugar Cane Grilled Shrimp - Corn Puree, Micro Grilled Salad, Truffle
Emulsion - eight

Pan Seared Mussels - Lemongrass Coconut Curry Sauce - eight

Tuna Tartar - Avocado, Toasted Almonds, Black Currant, Teriyaki Eel
sauce over Tri-Colored Endive Leaves. - eight

Filet Mignon Spring Rolls - Rice Wine Miso Sauce Rice, Marinated Julienne
Daiken Carrots with Red Wine Miso Sauce - ten

Vegetable Spring Roll - Red Wine Miso Sauce Rice, Marinated Julienne
Daiken Carrots with Pineapple Sweet Sour Sauce - eight

Cilantro Roasted Golf Shrimp - Tobiko Caviar over Lotus Root,
Seaweed Salad, Cilantro Qil and Sambal Aioli - eight

Edamame - five

Desserts
Chocolate Soufflé with Coffee Sauce - eight

Banana Mixed Berry Créme Briilée - eight
Port Wine Roasted Pears with Toasted Walnuts - eight

Seasonal Fruit Plate - eight

Signature Kurniawin Rolls

Spicy Tuna Sandwich - Spicy Tuna, Avocado, Tempura Flakes, Red Tobike,

Bonito Flakes, Soy Bean Sheet in Sandwich Shape served with Sweet Soy Sauce

- twelve

Sweet Sensation Roll - Lobster, Seaweed Salad topped with Fresh Sliced
Strawberry and Wasabi Mayonnaise - thirteen

Wasabi-Tobiko Roll - Tuna, Salmon, Jalapeno, Cucumber, topped with
Black Tobiko and Wasabi Tobiko - twelve

Pink Panther Roll - Eel tempura, Spicy Tuna, Mixed Creens and Avaocado
served with Eel Sauce - twelve

Perfect Match Roll - Snow Crab and Avocado topped with White Tuna,
Salmon, Wasabi Tobiko and Red Tobiko - twelve

Winding Way Roll - Crunchy Spicy Salmon topped with Sliced Mango
and Red Tobiko, served with Creamy Cucumber Relish - twelve

Deluxe Soft Shell Crab Roll - Crispy Soft Shell Crab, Cucumber, Avocado,
Chives topped with Spicy Tuna and Gold Flakes - fourteen

Deluxe Cajun Roll - Cajun Shrimp, Avocado, Mixed Greens, Spicy Tuna,
Furi Kake, Wasabi Aicli - fourteen

Chimney Dynamite - Spicy Tuna, Spicy Yellowtail, topped with Snow Crab
and Tempura Flakes - twelve

All Time Roll - Tuna, Salmon, Yellowtail, Snow crab, Avocado, Shrimp,
Masago wrapped in Soy Bean Sheet Served with Nuta Miso Sauce. - thirteen

Shrimp Mango Roll - Lobster salad, Tempura Flakes, Avocado, Mango,
Shrimp served with Mango puree - thirteen

Ashanti - Shrimp Tempura, Avocado, Masago, Snow Crah with Sweet Soy
Sauce, - twelve

Mohawk Roll - Mixed Creens, Shrimp Tempura Flakes topped with Tuna,
Salmon, Eel, Salmon Roe and Tempura Flakes.- thirteen

Sushi & Sashimi

TUNA - 3 1. SPANISH MACKEREL - 3
SPICY TUNA - 3 12. SEA URCHIN - 5

WHITE TUNA - 3 13. SHRIMP - 3

TORO - MP 14, EEL - 3

SALMON - 3 5. SQUID - 3

SPICY SALMON - 3 16. OCTOPUS - 3

SMOKED SALMON - 3
YELLOWTAIL - 3

. EGG OMELETTE - 2
. CRAB STICK - 2
. TOBIKO RED/BLACK/WASAE! - 3

0. FLUKE - 3 . SALMON ROE - 3

Entrees

Asado - Argentinean Barbecue Shorts Ribs, Seasoned with Sea Salt,
Fresh Lemon Juice , Chimichurri Sauce, and Summer Vegetables with
Homemade Vinaigrette - twenty two

Korean Short Ribs - Marinated in Soy Sauce, Ginger, Chopped Onions,
Chinese Apple, Sesame oil with Thyme Roasted Shallots, Rosemary Truffle
Steak Fries - twenty

Spicy Pork Ribs - Soy Sauce, Scallions, Ginger, Chopped Onions,
Spicy Pepper paste, Sesame oil with potato salad - eighteen

Smoked Barbeque Ribs - Dry Rubbed, Homemade Prune Barbecue Glaze

Pan Seared Lamb Chops - Parsley Roots Puree, Micro Parsley Leaves,
and Rhubarb Compote - twenty five

Tempura Soft Shell Crabs - Nori Wrapped Soft Shell Crabs with Ribbons of
Carrots, Zucchini & Parsley, Sambal Aioli with Parsley Sesame Oil - eighteen

Pan Seared Red Snapper - New Zealand Red Snapper Filet, with Lemon
Preserve, Crispy Pork Belly, and Popcorn Shoots - twenty one

Pan Seared Jumbo Sea Scallops - Fava Bean, Morel Mushrooms,
Sweet Corn Broth, Strawberry & Balsamic Reduction - twenty one

Strawberry Barbecue Glazed Hanger Steak - Pickled Red Onions, Ramps
& croquette - twenty

Pan Seared Yellow Fin Tuna - Charred Chinese Broccoli, Sashimi Avocado,
Tobiku Caviar and Hot Champagne Wasabi Sauce - nineteen

Soy Marinated Free Range Chicken - Jasmine Rice, Avocado Cilantro Salsa,
with Pineapple Sweet & Sour Sauce - sixteen

Five Spice Chinese Sirloin - Truffle Wasabi Boniato Potato Puree,
Haricot Vert in Bordelaise Sauce - twenty one

Vegetarian Napoleon - Roasted Portobello Mushroom, Red Peppers,
Spinach, Buffalo Mozzarella with Red Pepper Emulsion - sixteen

Grilled Miso Glazed Salmon - Wok Charred Japanese Eggplant,
Morel Mushrooms, Spaghetti Squash in Parsley Sauce - eighteen

Lunch Sandwiches

Pulled Pork -Pulled Pork Ribs Meat topped it with our BBQ sauce and
Melted Pepper Jack Cheese on Toasted Rice Buns with Spicy Chipotle
sauce, Lettuce, Tomato and Sweet Potato Fries - seven

Lamb Burgers - Lamb Burger stuffed w/ feta cheese, slowly grilled and
Served on Rice Buns with our unique Sweet Potato Fries - nine

Filet Mignon Sliders -Two ounces of tender Grilled Filet Mignon served on

Rice Slider Buns - nine for plate or three each

Chicken Sliders - Crilled Chicken Brest Marinated in Olive oil and Basil
and Sauté Spinach served on Rice Slider Buns - five

Spaha Cuban Sandwich - the Classic Cuban Sandwich - Roasted Pork,

Virginia Ham, Swiss Cheese, Thinly Sliced Dill Pickle an Hot Pressed Cuban

Bread with Mustard-Aioli spread. - seven
Soups
Soup of the Day

Corporate Catering & Food Delivery Services
Our specialty! Save your company valuable time,
liability and money while improving morale
with food delivered to the office!

Food Delivery for Pharmaceutical & Sales Meetings
Save the time & hassle picking up food
and bringing it to your next appointment, we'll meet you
there with your customer’s favorite food!

5th Ave.

FREE
DELIVERY
Min $10

MAJOR CREDIT CARDS
ACCEPTED

96th St
116th St

15t Ave.

- www.CHIMNEYBBQ.com



