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NITEHAWK
MOVIE SPECIALS

MATERIALISTS

Checks All the Boxes
vodka, rhubarb, lemon, wine, bubbles 17

THE PHOENICIAN SCHEME

Tycoon Averts Disaster
Darjeeling gin, rum, creme de banane, date orgeat,
lemon, rosewater 17

Habit of Surviving
smoked trout mousse, dill, lavash crackers,
Old Bay potato chips, pickles 17

MISSIONS: IMPOSSIBLE -
THE FINAL RECKONING

Thermo Reactive Core
Juliette Peach liqueur, Giffard Espelette liqueur,
tequila, mezcal, lime 17

LILO & STITCH

Ohana Means Family
guava, orange juice, pineapple 9

Experiment 626: Hawaiian Banana Split (V)
yellow cake, banana, vanilla-strawberry swirl,
pineapple sauce, whipped cream, toasted coconut 14

(V) Vegetarian (VG) Vegan

Please alert your server if you intend to use
Apple Pay during our greeting and be advised your check
will need to be settled after the film with your server.

A gratuity of 20% will be added
to any unsigned credit card receipts, parties of 5 or more
and Apple Pay payments in the theater.
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BEER & HARD SELTZER

(draft unless noted otherwise)

Miller High Life (bottle) 4.6% 7
Tecate (can) 4.5% 7
Narragansett Lager 5% 7
Industrial Arts Metric Pilsner 4.7% 10
Evil Twin Our Most Popular IPA 6% 10
Threes Brewing All Or Nothing

West Coast IPA 6.8% 10
Westbrook White Thai 5% 9
Wild East Standard Deviation Stout (can) 6% 10
SingleCut Kim Hibiscus Sour 4.2% 9
Aval Cider Gold 6% 8
High Noon Black Cherry (can) 4.5% 9
AL's Non-Alcoholic Classic Lager (can) 0.5% 8
WINE

Lyre's Non-Alcoholic Classico (sparkling can) 15
White glass/carafe
La Vite Frizzante IT (sparkling) 11/35
Famille Dubard,

Coeur du Mont Sauvignon Blanc FR 11/35
Pine Ridge Vineyards, Chenin Blanc +

Viognier White Blend CA 11/35
Rosé, Orange & Red glass/bottle
Charles & Charles Rosé WA 13/52
Pomelado Vino de la Tierra de Castilla

Orange ES 14/56
Chilled Echevarria “no es pituko”

Cabernet Franc CH 11/44
The Pinot Project Pinot Noir CA 13/52
Bevi Sangiovese IT 13/52
NITEHAWK CLASSICS
SELECT SPRITZ

Aperitivo Select, Frizzante sparkling wine 15
MARGARITA

Milagro Tequila Silver, Giffard Triple Sec, lime 15
NEGRONI

Fords Gin, Campari, vermouth 15
OLD FASHIONED

Old Forester Rye, demerara, Angostura 15
BLOODY MARY

vodka, house-made bloody mix, pickled vegetables 15
ST. AGRESTIS PHONY NEGRONI

non-alcoholic Negroni 14
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SIGNATURE COCKTAILS

FIRE WALK WITH ME (FROZEN)
Milagro Tequila Silver, Pierre Ferrand Dry
Curacao, passion fruit, chile de arbol, lime 17

BACK IN THE JUNGLE (FROZEN)
Ron Del Barrilito Rum 2 Stars, aperitif, blackstrap,
pineapple, lime 17

REBEL WITH A CAUSE
(Nitehawk Cinema will donate $1to the NYCLU for every drink sold)
vodka, Yuzu Curacao, Muyu Vert Liqueur,

grapefruit cordial, soda 17
MONEYPENNY
Farmer’s Gin, basil, aloe, lime, carbonation 17

COBRA CHAI NEVER DIE
Planteray Coconut Rum, unaged rum, ginger liqueur,
house-made chai syrup, pineapple, coconut milk 17

CAN YOU DIG IT (NON-ALCOHOLIC)
Giffard Aperitif, Giffard Non-Alcoholic Grapefruit,
lemon, spicy agave 15

SPIRITS

Neat, on the rocks or with a mixer in theaters.
Shaken & stirred drinks served at Trees Lounge only.

WHISKEY GIN
Old Forester Bourbon 11 Fords 11
Rittenhouse Rye 13 Farmer's Gin 13
Jameson 14 Neversink 14
Jack Daniel's 14 Hendrick's 14
Maker's Mark 15 Monkey 47 17
Buffalo Trace 15

VODKA
SCOTCH Absolut 1
Monkey Shoulder 13 Tito's 13
Laphroaig (10 yr) 17 Ketel One 14
The Balvenie (14 yr) 20

ETC.
RUM Bourbon Cream 12
Ten to One 11 Campari 12
Planteray Fernet Branca 12

Original Dark 12
Planteray Pineapple 13

Amaro Montenegro 14
Adriatico Roasted

Smith & Cross 13 Amaretto 15
Hennessy 16

TEQUILA

& MEZCAL MIXERS

Milagro Silver 11 Coke, Diet Coke,

Espolon Reposado 13 SPprite, club soda, tonic,
Casamigos Blanco 16  root beer ginger ale
Herradura Afiejo 16  Or cranberry juice

Rosaluna Mezcal 12 $3 MIXERS

Derrumbes Durango 14 ¢-0qh orange, pineapple,

Siete Misterios Mezcal 14 fresh grapefruit, ginger
beer, unsweetened iced
tea, lemonade or coffee

BEVERAGES

SODAS (half price refill)
Coke, Diet Coke, Sprite, root beer or ginger ale

JUICE
fresh orange, fresh grapefruit or cranberry

LEMONADE
UNSWEETENED ICED TEA

HOMECOMING COFFEE
hot or cold brew

HARNEY & SONS HOT TEAS
English Breakfast, cinnamon spice, orange pekoe,
Japanese Sencha, Earl Grey or organic peppermint

SARATOGA WATER
sparkling or still (280z bottle)
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CONCESSIONS

POPCORN

butter, salt (V) (half price refill)
caramel popcorn (V)

Nitehawk popcorn (V) (half price refill)
truffle butter, citric salt

QUESO (V)
scallions, pickled jalapefios, tortilla chips

NITEHAWK QUESO
black beans, chorizo, scallions, pickled jalapefios,
tortilla chips

HOUSE-MADE JERKY
lime leaf, Thai chili, ginger

SOFT PRETZEL (V)
Kosher salt, charred spring onion dip

TATER TOTS (V) queso, scallions

SHARED PLATES

FRIED SWEET PLANTAINS (V)
fried sweet plantains, pineapple chipotle sauce,
scallions

PRETZEL DOGS
all beef hot dogs, Maldon sea salt, honey mustard

FLATBREAD (V)
tomato, stracciatella, basil, garlic, oregano oil,
balsamic

CARIBBEAN PORK BITES
grilled marinated pork pieces, pickled cabbage slaw,
scallions, lime

CHEESE & CHARCUTERIE PLATE
curated seasonal selections served with cornichons,
grapes, dried apricots & lavash chips
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SALADS & BOWL

add braised chicken or crispy tofu 5

KALE CAESAR SALAD (V)
kale, croutons, parmesan, sliced radishes,
Caesar dressing 15

SUMMER SALAD (V)
strawberries, feta, crispy shallots, baby gem lettuce,
basil, strawberry balsamic dressing 16

RICE BOWL: CHICKEN OR TOFU (VG)
yellow rice, baby gem lettuce, tomatoes, cucumbers,
vegan white sauce, spicy red sauce 17

ENTREES

all entrees come with french fries

extra house-made aiolis & dressings 1
sub tots or side salad 2
add thick cut bacon 4

MONTREAL CELERY ROOT PASTRAMI (VG)
thinly sliced pastrami-spiced celery root,
caramelized onions, dijon mustard, pickle spear,

12 seed multigrain 17
CORN FLAKE CHICKEN TENDERS
corn flake batter, buttermilk ranch 17

FRIED CHICKEN SANDWICH
pickle brined chicken breast, citrus slaw,
pimento aioli, Big Marty's sesame seed bun 17

BACON GRILLED CHEESE
applewood smoked bacon, smoked gouda & mozzarella,
pickled apples, dijon aioli, 12 seed multigrain 18

FRIED FISH SANDWICH
potato flour breaded cod, old bay potato chips,
scallion sour cream, soft roll 18

BEEF SMASHBURGER

double beef patty, New York 6 month cheddar cheese,
caramelized onions, house-made pickle chips,

soft roll, burger aioli 19

VEGAN IMPOSSIBLE® BURGER (VG)
plant-based patty, romaine lettuce, pickled red onions,
house-made pickle chips, brioche bun, tofu aioli 19

DESSERTS

SOFT SERVE ICE CREAM
vanilla (V), strawberry sorbet (VG) or swirl (V) 9

BROOKIE & MILK (V)
gooey brownie batter, chocolate chip cookies, milk 13

CHEESECAKE SUNDAE (V)
strawberry sorbet, cheesecake sauce,

graham cracker crumble, whipped cream 13
ROOT BEER FLOAT (V)
non-alcoholic vanilla soft serve, root beer 1

BOOZY ROOT BEER FLOAT (V)
Old Forester Bourbon, vanilla soft serve, root beer 15

CANDIES

NITEHAWK CHOCOLATE BARS
BY RONI SUE'S

Sweet & Salty dark milk chocolate, toffee,

pretzel pieces 10
S'mores milk chocolate, mini marshmallows,

graham cracker bits, smoked vanilla sea salt 10
CANDY

sour worms, gummy bears, sour cherry twins,

red licorice bites or Reese's® Pieces 6
CHARLIE BUCKET all gummy selection 15

KID'S MENU

(kids ages 12 or under only, not available after 8pm)
KID'S TOTS (VG) ketchup 8

KID'S PLATTER
choice of cheeseburger, chicken fingers or pizza (V)
side of french fries or apple wedges 12

SNACK TRAY (VG)
kid's popcorn, apple wedges, organic apple juice box 10

SMALL BEVERAGES

SODAS

Coke, Diet Coke, Sprite, ginger ale, root beer

lemonade or unsweetened iced tea 4
TO INFINITY AND BEYOND (SLUSHIE)
Tang, OJ, coconut milk 10

B R U N C H (Saturdays & Sundays before 3pm)
No substitutions or modifications

FRENCH TOAST STICKS (V)
French toast sticks, Boston cream, raspberry jelly 12

ACAIl BOWL (VG)
wildberry & acai puree, cocoa granola, almond butter,
toasted coconut, sliced seasonal fruit 16

NITEHAWK B.E.C.
scrambled eggs, cheddar cheese, thick cut bacon,
harissa aioli, village roll, french fries 16

BREAKFAST BURRITO
queso scrambled eggs, guajillo black beans,
chorizo, salad 16

AVOCADO TOAST (V)
smashed avocado, tomatoes, cucumbers, feta,
oregano oil, 12 seed multigrain, salad 16

+Consuming raw or undercooked meats, poultry, seafood, shellfish,
eggs or unpasteurized milk may increase risk of food borne illness.

Please inform us of any food allergies or dietary restrictions.
Food and beverage is prepared in an area
that also uses nuts, soy, shellfish and wheat.



