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Gallaghers Steakhouse Reopening on February 4
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Gallaghers is ready to reintroduce its hickory coal fired steaks to Manhattan diners starting
February 4. The New York City Midtown institution is now under the helm of restaurateur
Dean Poll, who spent the last six months updating the 86-year old interior as well as
completely overhauling the menu. Poll revitalized the 220-seat dining room by installing
everything from new oak floors to restoring photographs from the days of the original owner -
and sassy Ziegfield girl - Helen Gallagher. Additionally, servers in black jackets will now roll
out dishes on trolleys, a new element added to the storied steakhouse. Though we'll still be
able to order up chops and porterhouses, a brand new raw bar is now in place for diners
looking to snack on hamachi crudo and salmon tartare. The restaurant's

unchanged horseshoe bar will also boast a new Mad Men-style cocktail list composed of old
fashioneds and fizzes courtesy of The NoMad's Dominic Venegas.

Here's a look at the brand new menu and what awaits us inside - if we can make it past the
infamous meat locker (212-586-5000).

Gallaghers Menu - New York

RAW BAR
Jumbo Shrimp Cockul 20 Hamachi C 'udu 17
Lobster Cockul 1 pound 14 B SSRGS, ASemany

‘sp cy Tuna l‘c ke

Jumbo Lump Crab Cocktail 21 sok, rodisk S 16
Littleneck Clams ¥ dozen 14 Salmon Tartare )
Seasonal Ovsters 4 dozen 16 Fomeradish evear, ueiehi babiko, dall 16
Fluke Crudo -
Ovangy, fmnel gistacisa, coniander 17
Chilled Medley of Seafood
Maize {dnter, Jumdo Sknmg, Oysters, Lattleseck €U xv' Jemed Crab Claws
Se \cs'_" $HS 7 Serves 16 801
APPETIZERS & SALADS
Lobster Bisque 14 Caesar 15
Roweie Ye orvutoms, Grana Padans
Fre: 1(1 ()n won Soup 12 TRORITAG LOTC Crtuions, ma Tuda
TAreecheese oxc an .:}’.(' \\.l‘(:.'i:(' l'}
leeberp, Roguefiet, smokad bocom, Sovsls
The Other Soup Mmp frogugiel, amata 14
Chopped :
9
Jumbo L u'mp( rab Cake 21 Solami, chickpaas, roastad pepers
Cucumber sslad “y i
ig, red way v
. e (sl 17 . )
Baked Clams Casino ‘  reen Ind 12
Steak Tartare 16 Granny Sv appde, Menchay, rodiak, almonds
CornicAoms, sAalls, parsiey Buug \xuyul 14
Veal Carpaccio 16 Gowt chense, crange, putachio
Fickled sepetalie, Permoon, bl Beefsteak Tomato & Onion 12
Burrat & Coal-Fired Peppers 16
Roasted peosfic cal, Saxal
STEAKS & CHOPS
Our stexis are grilled over Bickory logs
Porterhouse per person Ribeye 52
Foe two, tArer, ov fou 44 on . -
\L_ ‘\' ""R . " 9 Roast Prime Rib of Beef 47
New York Sirloin 44 . g o o= -
14 Veal Chop (Loin) 47
Bone-In Sirloin 42 v .
12 Lamb Chops S
Filet Migmon 100z / 4oz 39 /45 v 2 & -
© 20/4%6 Chopped Steak 23
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