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RSOCIALS
BASIL BRIE EN CROUTE 13

grilled bread, candied pecans, grapes

HUMMUS 2 WAYS 9

garlic hummus & golden beet hummus, lavash & flat 

bread, cucumbers, carrots

PANKO BREADED CALAMARI 13

Thai chili BBQ, marinara, grilled lemon

JUMBO WINGS 10

famous sauce, celery sticks, choice of bleu cheese or 

ranch dressing

CRAB CAKES 13

Maryland style, dijon mustard aioli

FLAT BREAD SPECIAL 12

ask about our chef’s seasonal flat bread

BBQ CHICKEN FLAT BREAD 12

shredded cheddar, red onion, chile lime sour cream, 

cilantro

BASIL PESTO FLAT BREAD 12

mozzarella, cherry tomato

SPINACH & ARTICHOKE DIP 13

melted queso blanco, sea-salted tortilla chips

CHIPS & SALSA 9

roasted tomato, tomatillo, sea-salted tortilla chips

STEAMED EDAMAME 9

sea salt, sweet chili sauce

SOUPS & SALADS
SOUP OF THE MOMENT 7

made fresh daily by our chefs

NYLO CHOWDER 10

roasted corn, crab, diced potatoes

NYLO HOUSE 9

baby greens, English cucumber, red onion, 

shredded carrot, grape raisins, 

black pepper infused balsamic dressing

NYLO WEDGE 9

iceberg lettuce, tomato, bacon, red onion, chili bleu 

cheese dressing

SOUTHWESTERN SALAD 10

mixed greens, sweet chilies, corn, black beans, avocado, 

toasted coriander, cheddar & chipotle ranch

CAESAR 8

romaine hearts, creamy Caesar dressing, parmesan, 

garlic croutons

NAPOLEON CAPRESE 11

buffalo mozzarella, seasonal fresh tomatoes, balsamic 

glaze, basil pesto, cracked black pepper, E.V.O.O.

FLAT IRON 15

mesclun greens, red onion, red pepper, 

bleu cheese crumbles, pepper balsamic vinaigrette

Add chicken, steak or shrimp to any salad 6

SANDWICHES
FLAME GRILLED BRISKET BURGER 15

ground brisket & beef short rib, mixed greens, tomato, 

onion, pickle

choice of cheese: jack, cheddar, swiss, provolone, or 

bleu; served with french fries

LEMON BASIL CHICKEN BRUSCHETTA 14

tomato concasse, arugula, roasted garlic mayo, 

provolone cheese, grilled brioche, french fries

NYLO REUBEN 13

open faced, corned beef, pickled cabbage, 

swiss cheese, sweet 1000 island, fried onion, 

marble rye, french fries

ENTREES
GRILLED HANGER STEAK 23

bleu cheese sauce, garlic mashed potatoes, 

Tobasco onions

ATLANTIC SALMON 22

roasted pepper cous cous, grilled asparagus, 

tomato chutney

SEABASS 26

mediterranean salsa over garlic broccoli florets

FILET 29

boursin mashed potatoes, rainbow baby carrots, 

mushroom demi-glace

PLUMA COFFEE BEAN PORK CHOP 21

bone-in, spinach potato puree, seasonal vegetables, 

marsala demi

CHICKEN PENNE PASTA 16

basil pesto cream, walnuts, parmesan

BONE-IN 16oz RIBEYE Market Price

gouda mac & cheese, chili cranberry demi

upon availability

20% gratuity will be added to all parties of 6 or more.  In the event 

the tab is not signed, an automatic 20% gratuity will be assessed and 

posted to the pre-designated form of payment. 

Notice: Consuming raw or under-cooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions. Please note that 

menu items may contain nuts. 

JEFF LAVRENCHIK Executive Chef 

MARC COLLINS Executive Sous Chef

DESSERTS
CREME BRULEE 8

chef’s choice of custard, caramelized sugar

KEY LIME PIE 8

toasted almonds, raspberry coulis, 

meringue topping

ZUCCOTTO CAKE 8

vanilla sponge, Bavarian walnut cream, 

lacquered chocolate ganache finish

BISCOTTE ALMOND NY 

CHEESECAKE 8

fresh seasonal berries, caramel

FEATURED DESSERT 9

prepared by our chef

SIDES
3.50 each

POTATO PUREE

FRENCH FRIES

SAUTEED MUSHROOMS

SAUTEED SPINACH

BROCCOLI

ASPARAGUS

GOUDA MAC & CHEESE

SWEET POTATO FRIES

BEVERAGES
SODA 3

ICED TEA  3

COFFEE 3

MILK 4

SOY MILK 4

HOT TEA 4

JUICE 4

ESPRESSO 3.50

CAPPUCCINO 4


